Reservation only
FHIRE

HuER, Y S ARICD L DR ATEA

VEGAN MENU
8,800

RIEElCHbE =R 4E@D 7Y > +5,500 / Beverage pairing options 4 glasses +5,500

- 6 Plate -

Beetroot cream and cacao tarte.

NAZ E—Y

Celeriac and pickled plum, with sesame tarte.

tuay77 M K

Asparagus with green peas, kale and estragon sauce.

TANNT FBY r—) TALITY EIEDIE

[Vegan] Local turnip pickled in sake lees, and turnip sauce,
Cherry blossom and Mochi, homemade mustard.

5 Wik B e Ry — 1

Organically produced vegetables
Feel the difference, in aroma, texture, and temperature.

MLER K FY R

Miyazakien roasted green tea and tofu ice parfait, coconut, fair trade chocolate.

EHXEIZICE U aafyy 7z7hL—Fraad

Coftee and Mignardises
WEE & N1

Weekdays only
FHRE
Shiho-no~kirameti
Z2EDIZE
6,050

BIBICHERBPATEDRT YT +4,950 / Beverage pairing options 4 glasses +4,950

- 5 Plate -

Seared local razor clam and giant clam, with green peas,
Kale and estragon sauce.

BROAH FU r—V A7V EROH

[ Vegan] Local turnip pickled in sake lees, and turnip sauce,
Cherry blossom and Mochi, homemade mustard.

e Wk R AR 25— N

Roasted spanish mackerel with spice, and bamboo shoot.

fit & a7y — TER

Charcoal-grilled lamb, seasonal cabbage Sauerkraut,
with seasonal burdock.

P2E HXeRY v a—2)—) FHifsE

Strawberry, Japanese mugwort, and red beans Nougat glacé.

LbE INE

Coffee and Mignardises
MPE & NEEA-

* _ERIBOAMIASICHIR Y —E XRZI0%THRV/ELE S,k 7LVF—BH, BEHREEOCHA DL TR TEBEAZ YT ETHBHUAIFZEL,
* The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.

* _EREBOAIMIREICHE Y —CARZI0%HBV I LE S, sk 7LVF—BH, BHEfREEOCEAC DXL TR TEBES ARy T ETEHRULNIEEL,
* The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.




Shunkei-na-bi

aEDE
8,800

BB CHbE R aEDRFTY > +5,500 / Beverage pairing options 4 glasses +5,500

- 6Plate -

Beetroot cream and cacao tarte.

HAZ =Y

Seared local razor clam and giant clam, with green peas,
Kale and estragon sauce.

BEORH BY 77—V A7V RO

[ Vegan] Local turnip pickled in sake lees, and turnip sauce,
Cherry blossom and Mochi, homemade mustard.

e W B AR~ RS —F

Roasted spanish mackerel with spice, and bamboo shoot.

it & a) 7y — TR

Charcoal-grilled Dandosankogen beef, with local onions.

BRlm il SRR ERE

Strawberry, Japanese mugwort, and red beans Nougat glacé.

FbE NE

Coffee and Mignardises
MPE & NHEF

Reservation only
FHIRE

?Mdo/—w-megmw
X))

14,300

BIEBICHhb R 4iEDRT YT +7,150 / Beverage pairing options 4 glasses +7,150

- 7 Plate -

Beetroot cream and cacao tarte.

HATZ =Y

Smoked local salmon and broad bean macaron.

By —ey 2565 ~hayv

Low temperature cooked local chicken breast,
with asparagus, Yuzu pepper béarnaise sauce.

TR 7R85 MR T4

Steamed local abalone, with Brussels sprouts and black rice rissoto,
Red wine sauce.

fif] EX XY PALLOEK Ty —2a

Roasted spanish mackerel with spice, and bamboo shoot.

fit ) a7y — LER

Charcoal-grilled Dandosankogen beef, with local onions.

BRI SR A7 ERE

Strawberry, Japanese mugwort, and red beans Nougat glacé.
FHE IE

Coffee and Mignardises
MFE & N

* _ERIBOAMIASICHIE Y —E XRZI0%TERVELE S, * 7LVF—BH, BEHREEOCHA DL TR TEBE ARy T ETHHRUAIFZE L,
* The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.

* _LEBOABMIERRIC IR Y —E AR Z10% BN LET, * 7 LVF—at, BEHIREEOCHPTDOERLTETREEER AR YT ETBRUITEE L,
*The prices include consumption tax. 10% service charge will be added to the prices. * Please inform our associates if you have any food allergies or special dietary requirements.




