Steamed suzuki, ]
green asparagus in their natural way and mushrooms

KLIER T )—2TRANTHRX BETRANTHADY—2R

Courgette and anchovies, delicate nonnat omelet, summer truffle
Iy EELSTDALLY ErUa7

Seasonal vegetable tian, lamb on the embers and aubergine
FEORABEE TOT7VRE HFOV—X

Grilled onagadai, heart of salad

ER#\OIJVIT HSXDT77ILY H5REDY—X

Maiwashi and kurumaebi, roasted potatoes and crustacean
BEHrEBE JyAEOO—-XE

Pork, tender aubergine and tomato, basil-hazelnut pesto
BRERTHERST EIFARUIKR MFEETH
AN—EIILFyyeNDaADR—X

Local beef, leek and white asparagus, daube reduction
EEFY—O1> KRIAVY—X RIO—CRTARTZAINTHR

Mr Kyukou Tanaka beef from Kobe, tender vegetables
EEPﬁIEE@*Eﬁﬁq: éﬁﬁ??ﬁ suppl. ¥ 16,500

Grapefruit, cucumber and gin, tonka bean cream
JL—="7)—=Y FaolePr bUARDT)—L

Rum baba

ININ A T L

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
W30 Z5- 752 TaAAOFIAL—F
BONBRI)—LENAFADTZ)% dA—kE—DIFR

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional 15% service charge.
Production areas may change depending on availability.
EHHBICITHERNSENTED AR T—EXRIS%ZMESETVWLELEEET,
TANRKRRICEDEMIIEDLZBENTETVET,



FRBBEORNGEE BEFXROIAYTs d—-IIRFFvyI«7

EXDDIUIT JIPxIvh F—REFUTEERI2T

BiioO—X~ FOvACE BBETISVV-X

REARERYT FTHEFX
Ey el %8
EﬂquIEEOJ*EF)EtF éﬁﬁ%%?é suppl. ¥ 16,500

TIAWSKOEFHDTH - b eHEEULEETV

RBOSRAY)

BHRXAMERRTHRE LIF/E RoO—07x>4>
EXPOJUT ILPzvh F—XRZUTERNI2T
TAVAHEEHHFROY X VYuh EE
FRBEORANEE EFROIT«

BEBCEE JU-2TIANTHR

BEioO—Xb~ FHIYHAE BECHIZDVY—X

BABEE REBE HBEKOEXMT d—-IIRFvI«7

A—=ITIN— KIARTANZHIROR>T FKIAV—R suppl. ¥ 3,300
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