Yari ika and hirame on the embers, tender daikon
FEHeVUAA KIEOTFVHY

Grilled tai, broccoli and cauliflower
XKAREHOIJY)T TJOyvda—chUI5T—

Duck breast, celeriac, anchovy and walnut sauce
SHER BtO) kT FaEov—X

Seared sawara, simmered fennel, saffron reduced broth
g X110z r BHEYTIIY

Yellowtail, quick-sautéed turnips and shallots
Eifi HZerivOvhk

Pigeon breast on the embers,
celery and quince, vegetable broth with nori
TIVAENMEORNFES OV IR BEZMALFEZOT3>

Local beef, swiss chards with citrus, red wine reduction
EESY—O0> JLybheMEE FKIo1>V—X

Mr Kyukou Tanaka beef from Kobe,
beetroot and celeriac, vegetal broth

HPEATKO#®HAY E—VeiRtwOol) HxRoJa3ay suppl. ¥ 25,000
Rum baba
ININ F T

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
230575 TaAAOFIAL—F

BN BRI —LEhAFDTZ )% dA—k—DIJFRX

Frozen and confit kumquat, crispy sweetcorn lace
EWHOITSvLEAYTs RLIOERDIVIRE—

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,
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FI—=ILTI— BBEADTILYaANARCEHEFR
WBEBELIATISDONT 7> JIL—k VY—=RKRITTS5—R

FE TXADTAVEY AR T>FaE
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TJSVRAEIOR—JagE IXT-ILotELI>Iy

ININ T T4

2335732 7TaAXDF3AL—F
BODNBRI)—LEAAADTZUR A—E—DIFX
BCHOIWAEY JL—LTa7OXYE BOISZT
LEVEA)=TAALIOOAVRS O3y JOAX—2aT7I5VDII=7F
JI7EYRONII—23Y NATARADIZZT

RHHEZICIEERDZENTED BT —EIRIS%ZMESE TV EET,
AEANRKRRICIDEMIEIEDLZBEHNTETVET,

suppl. ¥ 25,000

suppl. ¥ 3,300

suppl. ¥ 25,000

suppl. ¥ 3,900



