Charred sea scallop, tender chicory and radicchio
BEFNMENIE 7oT4—TST1vFF

Nodoguro on the embers, Shogoin daikon and leeks
SHMEXBHERKTHREI LIFcOr<? ZEERARCRTO—

Grilled Wagyu beef, courge and celeriac, black truffle
M4 —Or>oJ)T 2L aciRtenl) EkJa7

or

Mr Kyukou Tanaka beef from Kobe, stuffed cabbage, tender leeks, black truffle
AR ATIEKOEHEESY KXXvRVOI7ILeRIO—TJx04Y BrUa7 suppl. ¥ 25,000

Winter white composition, coconut and Champagne granité
«AVRI>3>Toray JTR-AACIY I N—ZaDI5=T

Tuna belly, Ezo awabi and barigoule-style vegetables, delicate gelée
—AHOEBYIO BRE FEHFRONVIT-IL FTUT—bBYal

Lobster bisque, seasonal vegetables, hazelnut pesto and gold caviar
AR—IBEDERY FHEHER /IJEYEOR—IPCI—ILRFvI1T

Seared fugu, gourd and celeriac, white truffle
JUDRL IITaeRteOlnTx>A> BrUaT

Tenderloin of Wagyu beef in the fireplace, stuffed cabbage, tender leeks, black truffle
METALDORABE ZFvRYOTFILERTO-T4YRY BhJa7

or

Mr Kyukou Tanaka beef from Kobe, stuffed cabbage, tender leeks, black truffle
HAATEKO#HAY KRIFryRXVDIT7IIeARoO—"TJx>%> EBrJa7 suppl. ¥ 25,000

Citrus from Wakayama

ML EHE

Winter white composition, coconut and Champagne granité
«AVRI3>Toray JTR-ACIvyN—ZaDI5=T

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.
REASICIIHERDPEENTHED BT —EIRRISNEMBESETVLLESTET,
HEANRKRRICEIDEMISIEDLZBEHNTETVET,



