Wine pairing
TAVYRT YV T

Wine pairing A for course A
I-RAREHGDLERLTA V5

¥5,500

5 glasses of wine

Wine pairing B for course B
I-ABILHGDLERLTA V6T

¥7,500

6 glasses of wine

Upgrade your course
Ty 7L —F

Main Course can be changed into "Wagyu" for 2,000 yen
AAVT 4 vy a BRI ER]
+¥2,000

Main Course can be changed into "Today's Caught fish" for 800 yen
AAVT 4y v aAKHO ORI ZE A
+¥800

Dinner course

course A
10,000

Starter
BOKD

Appetizer

Hi 3

Small squid, Foie gras
INYY AT, 74T T

Caught fish
foka

Grilled grouper fish
NEDTY L

Tsukimi
HA

Bamboo shoots, Aralia Sprout, Ostrich fern
Bi. 2603,

Main Course
PR

Roasted Sharan duck, Epices sauce, Broad bean, Mainspring
vy 7 vBou—2 b, TERDY —Z, EG, FLEL

Dessert
FHF—

Kumgquat, Iyokan

S DA

Cafe
7z

Coffee or Black tea or Green tea
a—b—F 2 I3ALE. BAK

All prices are subject to consumption tax and a 10% service charge.

BHEICIHERL L 10% OV — e AR E RIS TnizZE T3,

course B
15,000

Starter
BIGE®

1st Appetizer

1 MH Dz
Muniel of milt, Crab, Lily root puree
HfoL=xL, B WwHROv2—L

2nd Appetizer
2 ILH O i
Brulee of foie gras, White asparagus, Béarnaise sauce, Pandepis
TATIITDT)al, FTIAPTANTHA, RTPAF =AY —A, NYTER

Caught fish
fk
Grilled longtooth grouper, Ham of swordfish, Velouté of rape flower
JIDTYV I, AAVFDENL, FOHDO TNV —T

Tsukimi
AR

Bamboo shoots, Aralia Sprout, Ostrich fern
B, =bDIE,

Main Course
PR

Wagyu sirloin,Broad bean,Chirimen cabbage
MEY—mf v, EE, BIDAF YRV

Dessert
FH— |

Apple,Chocolate
WAZ, FaaL—t

Cafe
N7z

Coffee or Black tea or Green tea
a—t—F 2R, BHAK



A la carte

Appetizer

Small Squid,Velouté of New Onion, INY U A A, HIEED T V—T, ¥1,600

Squid ink's tuil ANBDF 24V

Brulee of Foie gras, White Asparagus THATTTDT) 2 ¥1,700

FTANTAANTHRA

Assorted Wild Vegetable Benier IRz ) &b ¥2,000
Main

Today’s Caught fish Style of Papillote AKHOBAE w3y b v¥3,600

Spanish mackerel, Condiments of Kumquat, $E. Sfoarys a4 Ay, ¥2,800

Beurre Orange T—=NAT v a

Roasted Sharan duck , vy 7 vilEDT—R b, TERDY — R, ¥4,400

Epices sauce, Broad bean,Mainspring EE, ATV

Wagyu sirloin,Broad bean,Chirimen cabbage fIZF¥—u v, TEEH, HLIOIDAF Y 8300
Bread

Bread NV ¥400
Dessert

Compoted of Kumquat and Iyokan D a v K-+ &P ¥1,500

Ricotta cheese cream, Vay XF—XD7 Y — L,

Almond and milk ice cream. T—FVFFEINIDTARI Y —L

Apple's Sorbet and Compote, DAZTDIARETVER—F ¥1,800

Mousse of Black Tea and Chocolate.

HAErFaalL—rDL—2R

All prices are subject to consumption tax and 5% service charge.
FHEICIIHEBLL 5% OF — e 2R S T2 E E T,



A la carte

Mousse of Black Tea and Chocolate.

HZErFaalL—rDL—2R

All prices are subject to consumption tax and a 10% service charge.
FHEICIHHABLL 10% OV - ZRR I E T2 E £ T,

Appetizer

Seasonal Salad served with original dressing FHiIHEOL 2 —T 4 —H T X ¥1,600

Small Squid,Velouté of New Onion, INY U AR, FIRBEDTN—T ¥1,600

Squid ink's tuil ANBEDF 24V

Brulee of Foie gras, White Asparagus TAT 7 7D7Y 2l ¥1,700

FIANTRAANT TR

Assorted Wild Vegetable Benier HEER=Z DR bt ¥2,000
Main

Today’s Caught fish Style of Papillote AKHoOB#EH ~va vyt ¥3,600

Spanish mackerel, Condiments of Kumquat,  #ff, &tfoav 574 2, ¥2,800

Beurre Orange T—NFF7vVa

Roasted Sharan duck , Epices sauce, Yy I UvEOT—X L, TEZADY — R, ¥4,400

Broad bean,Mainspring . FATV

Wagyu sirloin,Broad bean,Chirimen cabbage flI/F#—m A4 v, EH HHDAF ¥V ¥8,800
Bread

Bread NV ¥400
Cheese

Assorted Cheeses F =Y Hbw ¥2,000
Dessert

Compoted of Kumquat and Iyokan EMoa v F—+ HPH ¥1,500

Ricotta cheese cream, VayxF—XDr Y —L,

Almond and milk ice cream. T—FVFEINIDTARIY =L

Apple's Sorbet and Compote, DAZTDIARETVFR—F ¥1,800



