HRbA/ I
HL vy b
Gastronomic Galette

EDPE
B - o0&/ 7777 FVERET/ EMREQOI VR -
"Amuse Bouche" Dacquoise / Foie Gras Marinated in Tamari Soy Sauce / Seasonal Fruit Compote

FaRE
R/ & BB/ 2SI TREBKE BETH
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

Z 35
RA=T R I¥ v/ BEEZOTF1—LA
"Soupe de sarassin" Buckwheat Soup/ Soba Foam

HL v b
"Galette"
BIEHEZ S EBDZ T
MIYAZAKI Gamako-an Buckwheat

AT —ILEE *FRR
RRT/ A/ 1L E—vH TP o/ B
European Lobster or Braised Beef Cheek
Scallop / Bamboo Shoot / Mountain Vegetables Beet Orange / Seasonal Local Vegetables

JL—=TFva¥y b
B/ EBX/ VAR T ZAHIIK—*
"Crépes Suzette" Strawberry / Black Rice / Rooibos / Mascarpone

wE
TZvT4—X
"Chaka" Mignardises

XENMEEICTEHO—R%E ZHAELTEY £,
2 An additional seasonal dish is available at an extra charge.
U
YTAOREEREF/XEARALEFS 2 b SF Y ET/ E—Y (+¥3,800)
"Shibi" Bluefin Tuna Sashimi and Tataki / Madagascar Caviar / Beetroot

¥8,500
REOHEICITHER E15% Y —ERBAESENTEY £7

Prices are inclusive of consumption tax and 15% service charge



Aeht
Omakase

7ia—X
BRIOEEL A
"Amuse Bouche" Chef’s Surprise Bite

FERE
R/ &P EHE/ B)IIE FREBE L2
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

AEFO 74 YL
RT7A T RNTHR) BN FREE
"Nanzenji Royale" White Asparagus / MIYAGAWA-Cyo Chishiro Tofu

I EHR
BREXHADE Y 77—/ HEE/ T E0A5 T/ £BE
"Umami " Steamed Fresh Fish from MAIZURU, Bamboo Leaf Infusion / Young Ginger / Sakura Shrimp Hirausu / Fresh Nori

A—=TJ4vF
"Sous-Vide"
KEBMOEMBETAA VT4 v 2aDEEZ LTWEREIFET,
/ With an additional charge, you may select an alternative main dish. \

*ETREAIEY 80g/ Z=HIBF
Roasted OHOMI Duck Breast / Seasonal Vegetables

I 74 LA 80g/ Z=HFE (+¥3,500)
Roasted Wagyu Beef Tenderloin/ Seasonal Vegetables

TIT7vTE—IL
RFALTEY BRI

"Avant-Dessert" A Warm Greeting from Our Pastry Chef

Jv—=7a¥y b
B/ BXK/ILVAKRR) T ANIILEK—%
"Crépes Suzette" Strawberry / Black Rice / Rooibos / Mascarpone

HE
TZyTA—X
"Chaka" Mignardises

¥12,000
KEREICITEBRE15% T —EZXRAEENTEY T

Prices are inclusive of consumption tax and 15% service charge



H5vEYT
Calendrier

X4
SH/ BRENHTH/ E—T
"Nouille" Squid / Housemade Bottarga / Rice Vermicelli

TaREE
/& FBEX/ B FREBE BEZH
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

sU
v7ooRBGERRF/ E—Y/ =ZFHE
"Shibi" Bluefin Tuna Sashimi and Tataki / Beetroot/ Sansho Soy—Koji Marinade

mEEn 714 L
RIA MTRANZHZ) BN FREE
"Nanzenji Royale" White Asparagus / MIYAGAWA-Cyo Chishiro Tofu

TFalVv7
B/ 7xT707/ 7%/ b7
"Tulipe" Bamboo Shoot / Foie Gras / Butterbur Sprout

I EH
EBREREROET 7 T/ EE/ RIE0AS T/ £BE
"Umami" Steamed Fresh Fish from MAIZURU, Bamboo Leaf Infusion / Young Ginger / Sakura Shrimp Hirausu / Fresh Nori

A=T4vF
"Sous-Vide"
MKEBMOEMBETAA VT Ay YaDER, F—ADITEME LTWEITET,
You could change your main dish and add assorted cheese with additional charge.
SETIBRIPY 80g/ =EITF K
Roasted OHOMI Duck Breast / Seasonal Vegetables
or

4 74 LA 80g/ ZHTHHE (+¥3,500)
Roasted Wagyu Beef Tenderloin / Seasonal Vegetables

[
F—XOBYAEbYE/ [7Av—Y2 Ko 3572] €L 233> (+¥2,000)
"Raku" Cheese Platter — Fromage de Mythese Selection

TIrryrE—IL
NRFA4T LY THRE

"Avant-Dessert" A Warm Greeting from Our Pastry Chef

sL—=TFvat€y b
B/ BRK/ VAKRR) T ZXANKR—%
"Crépes Suzette" Strawberry / Black Rice / Rooibos / Mascarpone

w®E
IZvT4—X
"Chaka" Mignardises

¥20,000
REREITITEER LIS —ERBAEENTEY FT

Prices are inclusive of consumption tax and 15% service charge



ZyUIx—n
Premiere

¥rETFRT—V
REHAAILVEF b Z7FvET
"Caviar Spoon" Madagascar Osietra Caviar

=
EH/ BREDLTH/ E—T
"Nouille" Squid / Housemade Bottarga / Rice Vermicelli

FaRE
R/ & BB/ ) TREBE LTI
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

BEU
R7AOREE L 2F/ E=Y/ ZFE
"Shibi" Bluefin Tuna Sashimi and Tataki / Beetroot/ Sansho Soy—Koji Marinade

mEFO74 YL
R7A NTRZHZ/ BIE FTREBE
"Nanzenji Royale" White Asparagus / MIYAGAWA-Cyo Chishiro Tofu

TaUv7
B/ 7777/ 7R/
"Tulipe" Bamboo Shoot / Foie Gras / Butterbur Sprout

2FH
EBEXREROET 7 TV FEE/ MIECVAS T/ £BE
"Umami" Steamed Fresh Fish from MAIZURU, Bamboo Leaf Infusion / Young Ginger / Sakura Shrimp Hirausu / Fresh Nori

A=J4vF
M 74 LA 80g/ =EIHFH
"Sous-Vide" Roasted Wagyu Beef Tenderloin / Seasonal Vegetables

[
F—RDEYEbE/ [7A%—Ya2 Py 372] €L 7> a> (+¥2,000)
"Raku" Cheese Platter — Fromage de Mythese Selection

TITrvTE—N
NT 4T EY TRE
"Avant-Dessert" A Warm Greeting from Our Pastry Chef

JLv—=7vaty b
B/ BX/ VARR/ TRAALE—%
"Crépes Suzette" Strawberry / Black Rice / Rooibos / Mascarpone

w®E
BRET
"Chaka" Mignardises

¥25,000
RIOREITITHBR 5% —ERBHPEENTHY £

Prices are inclusive of consumption tax and 15% service charge



L= 2804

Menu
WAGYU

7ia—X
BRIOBEL H
"Amuse Bouche" Chef’s Surprise Bite

FERE
Ik /& BB/ ) FTREBE REZFH
"Hakoniwa" Sakanotocyu Seasonal Vegetables / MIYAGAWA-Cyo Chishiro Premium Soy Milk

RS
M4E 74 LA (200g) / ZEEFX
"Wagyu" Roasted Wagyu Beef Tenderloin (200g) / Seasonal Vegetables

[
F—Z0BYEhtE/ [7Av—Y2 Ky I72] 2L a> (+¥2,000)
"Raku" Cheese Platter — Fromage de Mythese Selection

TITrryTrt—IL
RT4STEY TH

"Avant-Dessert" A Warm Greeting from Our Pastry Chef

JLv—=7va¥y b
B/ BX/ IVAKRR/ R ZAHILKR=%
"Crépes Suzette" Strawberry / Black Rice / Rooibos / Mascarpone

HE
TZvT4—X
"Chaka" Mignardises

¥30,000
KB THEREBBY-EAREENTHYET

Prices are inclusive of consumption tax and 15% service charge



