Cc O A G E

Authentic

ITHLDINSTZEENY)

EBEENIIENTIZT-DL—A | 2 | BEF
BEEQE BEADGHULAMOILYE | A | XKE

FrlE

B 170UV E | 5480 | BRETT7UFvr—L (+FEl)
EMEXEEBAEDITIM7EF | BEHFINAE | BRAEELEY
IVYHhnOr4 | HF | E=Y

Frzld

EE4 /L | LLEEFE | XHE(+5,000 H)
LEVISADYILA | ALV | O—A3)—

Fadb—btFa1—7 | MFLEELBOTFAA | AJ=Tvik—F

INEF

¥25,000



Cc O A G E

Pleasure

VITHoDINSTIZRENY)

tEEEFHOZERDNT-PU-0I— | FR | 25 F)NVSITIERA—

BEEBAX BXEAGHULAMOILYE | BA | XE
Feld
BrTOVYE | SEOR | BRETTPUFv—L (+Fi)

BAFRERKROENIVI1 | YR1£vRY | Bf
Tz
EEM4 /4L | LLEEFE | XHE (+6,000 A)

Ht

LEVDS2AOYIAN | #LVY | O—ZRU—

RRAENMETEVIIV | #F | 794

INEF

¥17,000



O

Q A G E

Authentic

Amuse

Hokkaido scallop and cauliflower mousse | black abalone | taro potato

Braised Gunma Chinese cabbage | ice fish | shiso leaves

or

White truffle risotto | Tokushima egg | homemade guanciale pork (+Market price)

Fresh fish wrapped in kadaif | savoy spinach | homemade salted lemon

Roasted Hokkaido venison | Jerusalem artichoke | beetroot
or

Wagyu beef fillet | Kitayama farm vegetable | pomelo (+¥5,000)

Lemongrass sorbet | orange | rosemary

Chocolate cube | Wakayama pepper ice cream | berry compote

Petit fours

¥25,000
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Pleasure

Amuse

Hokkaido pheasant and Tsugaru duck paté en croute | pear | 25-years balsamic vinegar
Braised Gunma Chinese cabbage | ice fish | shiso leaves

or

White truffle risotto | Tokushima egg | homemade guanciale pork (+Market price)

Iwate guinea fowl confit | savoy cabbage | kelp
or

Wagyu beef fillet | Kitayama farm vegetable | pomelo (+¥6,000)

Lemongrass sorbet | orange | rosemary

Kumamoto chestnut Mont Blanc | yuzu | Assam

Petit fours

¥17,000
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