Kamasu on the embers, tender turnip and leeks, grape
ANADRNBEE ‘EORTO— EE

Gourd and fig, delicate nonnat omelet
OIS BEIER £Lod0ALLY FbUaT

Duck breast, celeriac and pear, anchovy and walnut sauce
SR BEOVOFER #Athker7>Fatov—X

Katsuo, two way seasonal mushrooms

BoJI)T HEOVFT—ENY—YNL—FR

Wild salmon, seasonal vegetables, herb cooking jus
AT —EY FHFROVT— BFEOV—X

Pork, tender apple and grilled treviso

fBRERTHES LIFARUIZK U>dehLdaR

Local beef, potatoes and beetroots, reduced red wine
EEFT—O1Y PSvHAEDIARZ>eE—Y HRIAY—2R

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

HAEATEKO#®HES E—VeiRtwOol) HxRoJa43ay suppl. ¥ 18,700
Rum baba
ININ F T

Chocolate from Alain Ducasse Manufacture in Tokyo,
light cream and cocoa nib praline, coffee ice cream
2305752 TaAAOFIAL—F

BN BRI )—LENAFDTZ )% dA—k—DITFR

Coconut and black lemon composition
OOy VEEBLEYOOAVRD 3y

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.
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