Chilled courge velouté, charred tuna, lemon and capers
INTaD/mIcWIIL—F7 —ARPObxI/0O LEVECTYIN—

Grilled ishidai, vegetable bayaldi and peach
AEDOITIT FEER

Thinly sliced Iberian pork, poutine omelet
ARYIABEOSTRADALLY

Makogarei ‘a la meuniére’, summer vegetables and cucumber
ROAALADLZTIL AFX

Suzuki and white asparagus on the embers, tomato cooking jus
HABERERTASTINTHR FIE

Lamb, tender eggplant, aubergine caviar
FFEOO—RL WF FYETRA—ARNILI—X

Local beef, vegetal stuffed potato
EEFY—O1> PSyvAAEDIFILY AU—T7>F3kE

Mr Kyukou Tanaka beef from Kobe, tender and crispy eggplant
EEPﬁIEE@*Eﬁﬁq: fﬁ% suppl. ¥ 25,000

Rum baba
ININ A T L
Saint-Honoré, Chocolate from Alain Ducasse Manufacture in Tokyo

and black pepper, delicate puff pastry
Yoh/—L 23T ZFI2-TaAhROFIAL—rEIS 3D

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.
EHHBICITHERNSENTED AR T—EXRIS%ZMESETVWLELEEET,
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