Welcome to Collage.

From a very young age, | have spent lots of time in the kitchen.
Watching my family cook has encouraged me to become a chef.
| realized how love can be demonstrated through food and

how extraordinary dishes can come from the simplest ingredients.

Traveling through Japan and experiencing the produce of all the different prefectures,
inspired me to bring authenticity to the table. Collage gives me the canvas to use

French cooking techniques in combination with my love for Japanese ingredients.

Takuma Kageyama

Collage Head Chef
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PORTRAY

Canapé

NFuR

Amuse-bouche
DITMLDINSTZEENY)

Japanese tongue sole with leek terrine
Hanamaru cucumber, verjuice

BFERERDA-0TLyE AR JolYa

Sweetbread poélé
Green laver, saffron risotto
J—Fix—-0OROL FigEd YI300JvE
or
FlE
Eel and homemade guanciale risotto
Australian black truffle (add ¥ 6,000)
fBeERBITUFr—LOUY Y
ZF—2AN3)7ERE M)27 (GEN ¥6,000)

Fresh fish from the port
Basil, ginger
EMEEOHAE NIl £F

Summer venison roti
Rhubarb, romaine lettuce
EEMOT, LI=T7 OrMIULAR

or
Feld
Wagyu beef fillet
Vegetables from Kitayama farm, Nanko plum (add ¥ 5,000)

BoEM4TL HILEEEFE BEEHE (R ¥s,000)

Lemon verbena ice cream
Pineapple granite, citrus

VEVN=RFIPAR IMF9yTIVDTSZF YA

Jasmine creme brilée, peach sorbet, red shiso leaves
JvAIVOL—LT)al OV FRER

Petit four
INEF

¥ 25,000
Wine Pairing (5 glasses) ¥ 14,000



IMPRESSION

Canapé

VPRV

Amuse-bouche
DITHLDINSIZEENY)

Japanese tongue sole with leek terrine
Hanamaru cucumber, verjuice

FEEBOROO-0OTLyt FEASK J1lYa

Fresh fish from the port
Basil, ginger
EMEXOEA NJI £Z
or
Feld
Eel and homemade guanciale risotto
Australian black truffle (add ¥ 6,000)
BERRMITPIFv—LDYYYE
A=AV EER 217 (GENN ¥6,000)

Summer venison roti
Rhubarb, romaine lettuce
EENOT, W=7 OrMIULAR
or
FrlZ
Wagyu beef fillet
Vegetables from Kitayama farm, Nanko plum (add ¥ 5,000)

ELEMAE /L HILEEFE e GEM ¥5,000)

Lemon verbena ice cream
Pineapple granite, citrus
VEYN=RFPAR 19TV DT5ZFT V3R

Jasmine creme br(ilée, peach sorbet, red shiso leaves

JvAIVHL—-LTVaL HOVILN FREE

Petit four
INEF

¥21,000
Wine Pairing (4 glasses) ¥12,000



EMBODIMENT

Canapé

HFHuR

Amuse-bouche
DITNLDINSTZEENY)

Japanese tongue sole with leek terrine
Hanamaru cucumber, verjuice

BFERERDA-0TLyE EASK JolYa

Sweetbread poélé
Green laver, saffron risotto
U—Fuzr—DRIL
FHBE Y7300k
or
Eel and homemade guanciale risotto
Australian black truffle (add ¥ 6,000)
BEERBIPUFv—LD)J vk

A—A3UPER M)27 (GENN ¥6,000)

Miyazaki Jitokko chicken

Lobster, zucchini flower
EIFEMEROTIIRI Y
FR-igE fEXvE—Z

or
Wagyu beef fillet
Vegetables from Kitayama farm, Nanko plum (add ¥ 6,000)
BEM4O4L WREFE fEEHE GEM ¥6,000)

Lemon verbena ice cream
Pineapple granite, citrus
LEVYIN=RFT74A
IMPYTIVDTSZT DI

Mango and Kawachi-bankan pomelo mousse
Pistachio, hojicha ice

IVI-EARBRHDOL—A E2SFT (FILHETPMA

Petit four
INEF

¥17,000
Wine Pairing (4 glasses) ¥10,000



EMBODIMENT

Canapé

VPN

Amuse-bouche
DITHLDINSTZEENY)

Japanese tongue sole with leek terrine
Hanamaru cucumber, verjuice

FEBERUO-0OTLyt FEASK J1lYa

Sweetbread poélé
Green laver, saffron risotto
J—Rix—mRIL
FRBE YI53U0Yvb
or
Eel and homemade guanciale risotto
Australian black truffle (add ¥ 6,000)
BEARBIPIFv—LDVJYE

F—=ANSU7EER M)217 (BN ¥6,000)

Miyazaki Jitokko chicken

Lobster, zucchini flower
BIFEMHEEROTIIRY Y
AI-IViEE fEAvF—Z

or
Wagyu beef fillet
Vegetables from Kitayama farm, Nanko plum (add ¥ 5,000)
BOEM4D4L LILEEEFE Eei GEN ¥5,000)

Mango and Kawachi-bankan pomelo mousse

Pistachio, hojicha ice

IVI-EARBREDOL—A E2SFT FILFETPMA

¥16,000



alacarte
Appetizers

Japanese tongue sole with leek terrine, Hanamaru cucumber, verjuice

FEBRDO-0OTLyE AR Tz

Omi duck and venison paté en croute, rhubarb, Kitayama farm vegetable salad

SETRBEEROSTTUII—k V-7 L EEEEYSS
Hot Appetizers

Sweetbread poélé, green laver, saffron risotto
J—Rix—0RIL FiEggd 97300V vk

Eel and homemade guanciale risotto Australian black truffle

IBEBRYUITTIFr—LOVI Y A=A T7ER N2
Main Courses

Fresh fish from the port, basil, ginger
EEEOHA NV £X

Miyazaki Jitokko chicken, lobster, zucchini flower

BIRREMBEROTIIRVY A-LigE EAvF—Z

Summer venison roti, rhubarb, romaine lettuce

EEOOT, W=7 O ULAA

Wagyu beef fillet, vegetables from Kitayama farm, Nanko plum

BB L LLBESHE mEiE (oog)
Desserts

Mango and Kawachi-bankan pomelo mousse, pistachio, hojicha ice cream
IVI-ERRNBRHDL—R EABFE FILERTAA

Jasmine créme briilée, peach sorbet, red shiso leaves

IvAIVOL—-LTVaL HOVILN FEE

Selection of cheese from the trolley (choose 3)

BIFHDF—A=O)—-LN(3 E~)

¥4,200

¥ 4,600

¥4,900

¥9,600

¥6,200

¥6,400

¥7,900

¥20,000

¥2,900

¥3,400

¥3,000



