Chilled potato velouté, charred iwashi, summer truffle
SYAAEDRTWIIIL—T B#HOIJIT EhrJaT

Marinated suzuki, tender courgette, tomato and onion
BARBEHEOIIRX JILIvbOI+>RY INCAZFY

Thinly sliced Iberian pork, poutine omelet
ARYIABEOSTRADALLY

Onagadai on the embers, steamed white asparagus,
nori seaweed condiment

EBEEHOIT)IT HRIANTINTHR BECROO-—

Grilled tuna, green asparagus, mousseline sauce
—AxbTI0 JU=2FIANFHR Y—RAL—R)—3X

Lamb, tender kamonasu, aubergine caviar
FFEFOO-Xb BXRMF FYETRF-—RILI—X

Local beef, carrot, beetroot, olive and anchovy
BEFY—0O1> E—VFvAOvbh AU-—TeF7>F3E

Mr Kyukou Tanaka beef from Kobe, tender and crispy kamonasu

HPAATLEKOMAY R#E HEKOEXMTF suppl. ¥ 25,000
Rum baba
ININ F T

Saint-Honoré, Chocolate from Alain Ducasse Manufacture in Tokyo
and black pepper, delicate puff pastry

Yok —L I35 T7I2TaAROFIAL—rEO>3Y

Passion fruit and cream cheese composition, powdered with tea
Ny2a>yIIN—YVeo)—LF—ADAVRIIay KEDED

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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