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



