A la carte

Appetizers

Butternut squash / lemongrass [ hazelnut
HERERENI—FTYINEE» | LEVISA | A—=EILFyY ¥3,800
Japanese avocado [ sweet shrimp /[ Japanese pear
EEVRNOROH = | AUV | 13 ¥6,100
Omi duck and venison paté en croute [ rhubarb / Shizuoka Kitayama Farm vegetable salad
VCTEREERADISTZU0I—F | W=7 | B#ERILLEREFEOYSH ¥4,600

Hot Appetizers

Niigata Yairo shiitake mushrooms / braised beef cheeks / consommé
HRRE/NBMEDI7PIY— | FEEAH | AR ¥6,600

White truffle risotto / Tokushima egg [ homemade guanciale
HRaZUJvh | 580N | BREIT7OFv—L ¥ Market price

Main Courses

Hokkaido 2-year aged potato cappellini / Fresh fish from the port / celery

EERE 2 ERARA—DIVDHN)—-Z | EHEZOEEA | +£AOY ¥6,500
Kanazawa Bijin lotus roots from Ishikawa / Hokkaido Dorobuta pork / fresh grain mustard
BNBERZFERALYIY | LBEEEASE | ERIYAI—F ¥6,200
Shizuoka Kitayama Farm vegetable gargouillou / Omi duck / fresh pepper
BERILLERREFROOINIA | EIEE | £58AH ¥7,300
Wagyu beef fillet | Tokyo vegetables [ black garlic
BOEMF 4L | RREFX | EIChIK(100g) ¥20,000
Desserts

Yamagata Claude Blanchet pear [ mousse au chocolat [ Earl Grey
\WWRRES-TIVA | L—AZ Y3335 | 7=-IJLA ¥3,000

Aomori apple Tarte Tatin / spiced ice cream / Kijoshu sake

EREEMBOAIINAY | IEAT7AA | BEEE ¥3,500

Cheese selection from the trolley (From three kinds)

bFHOF—I%rAY—LD (3 FE~) ¥3,000~



