Chilled gourd velouté, charred tuna, lemon and capers
IINDaDBIWIIIL—FT —ARHOIYI/O LEECTYIN—

Grilled ishidai, vegetable bayaldi and pear
AOIIT F=EMEFROFHR

Thinly sliced Iberian pork, poutine omelet
ARNYIDBEOSRADALLY

Makogarei ‘a la meuniéere’, summer vegetables and cucumber
ROAALADLZTIL AFXE

Grilled suzuki and fig, tomato cooking jus
BABERE EETR b

Lamb, tender eggplant, aubergine caviar
FEOO—Xb MF FYETRA—RNILD—X

Local beef, vegetal stuffed potato
EESY—O1> PYACEDIFILY FU—TF7>F3E

Mr Kyukou Tanaka beef from Kobe, seasonal vegetables
and green tomato, delicate cream, cooking jus

HAPATEKO#HEF ZHHFRCHEITIL suppl. ¥ 25,000
Rum baba
NN F DL

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

Yoh/—L 2305752 TaAROFIAL—bEIIIY

Passion fruit and cream cheese composition, powdered with tea
Nw2arI) =YD )—LF—XOAVRII3Y HEDED

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.
EHHBICITHERNSENTED AR T—EXRIS%ZMESETVWLELEEET,
TANRKRRICEDEMIIEDLZBENTETVET,



DECARDTIIL RoO—T7x44> BEOIAVT«EY d—ILRFvyI«7

SHMEXAEERIKTHRS LITE YS4CHEXOV—X

WIEEDOL=ZTIL ™OE TILKRITEIA>

BEAEHLNFDORANE ZEHFXCHELITH
FrlE
HAATEKO#HEES DR AR ZTEHHFHREHEITL

TIANREIDEFADTHF—bZERBVLEL

BRBOBRHY)

SHMEXAERKTHRS LITLE U54HFRXOV-—X
DECBEOIIVLT ROO—J4x>%> BEOIVTAEY
TSVRSAVEMNMEETAT7IZDAY T4 M8 BERCIZILDa
EMHFXROY Y H/BEOYT—C—ARHyOFRLO

RE T—T4FI—IDJIITLY—R

MINNEEDLZTIL FOE TIKRTETAY

BAEEDRARE BEORECHIIES LTV TE
FR—=ILTIN— TLybEHMZRZDLEISvAIEDTFILY
BEE JERoO—X+ REOVCE Y—IRITTZ—R
tBEA—T)—TRBZDFF BOITAACERRIBOENXR
ERAELDFORANRE Z=HHFRRITH
HAATIKOHF4DORABR Z=EHEHFRCHZITH

TJSVRAEIOR—JagE IXT-ILotELI>Iy

JAVAR i ¥ I

Hoh/—L 230 F- 752 TaAROFIAL—rEI>3Y
EERDTFI)I—3Y FTHRHBOIIR
BrAL>COAVRI Yy IRRSIYDAAIL

NAFY TN EHRFDOIAVRD Y

RHHEZICIEERDZENTED BT —EIRIS%ZMESE TV EET,

AEANRKRRICIDEMIEIEDLZBEHNTETVET,

suppl. ¥ 25,000

suppl. ¥ 3,300

suppl. ¥ 25,000

suppl. ¥ 3,900



