c O A G E

Pleasure

Amuse-bouche s

IITNDDINSTZEEDY) i

Grilled bonito /[ red eggplant espuma/ lemon ice creamsi¢
BOZBE | FMFOIAT-Y | LEVDTAR %

Seared Hyogo Akashi octopus / Niigata shiitake mushroom / Arima pepper

SERAREERRORDL | FIRRE/NBHE | HARLUMR

Blue lobster pie [ coffee [ burnt butter sabayon  +¥4,000
For a minimum of two persons per person
AR=WITN—-D)I\1BHEEE | WBE | ELNI-DOF)N(TY)
¥ 1 48%% +¥4,000 T2 BHRLED

Glazed Kyoto Nanatani duck / burdock / beets ¢
REFELRROST | %2 | E—Y %

or
Seared A5 Wagyu beef fillet / Kitayama farm vegetables / pomegranate % + ¥6,000

As F1ET4LDORIL | LILEEFFE | EESS #*

Lemon verbena ice cream [ shine muscat grapes / citrus jelly
VEVN=RFIDTPAR | IY¥AVRAAVL | VIRV

N4
>

Kumamoto chestnut Mont Blanc / yuzu [ hazelnut s
RRABREIOVOEVTIY | #F | A—TEILHyY

%

Petit four sk

INEF k¢

Coffee or Tea
Jd—t— Fld #IF
¥17,000
%5 J—AAZ1— s¥s5-course menu
¥10,000



c O A G E

Authentic
Amuse-bouche s
DIThHDINSTZEENY) %

Flaked Hairy crab / green apple [ goat cheese mousse 3¢
EREOIT/MOVT | BHE | Y1-TINF-ZAL—2A %

Seared Hyogo Akashi octopus / Niigata shiitake mushroom / Arima pepper

EERAREEHORDL | FIBRE/N\BHE | ARLUR

Blue lobster pie [ coffee [ burnt butter sabayon +¥4,000

For a minimum of two persons per person

AR=NWITN—-D)I(BHEEE | W | ELNI-DOF)N(TY)

¥ 1 8H8% +¥4,000 T2 BHRLED

Grilled large conger eel / French Sturia caviar / Hebesu vinegar
RRFORZI | TVAEAM=UT7FvEY | FEGHE

French pigeon ballotine / Nanko plum / red cabbage
JIVAEEVIVONOT—X | meE | EFeRY &
or

Seared A5 Wagyu beef fillet / Kitayama farm vegetables / pomegranate i
As F1F24LOROL | LILERETE | EESKS *

Lemon verbena ice cream [ shine muscat grapes / citrus jelly

VEVN=RFIDTPAR | I¥AVRAAVL | VIRV

NA

Fig flan [ raspberries [ spiced ice creamsi¢
BIEREDIZY | A= | IEADTAR 3%

Petit foursk

INEEF S

Coffee or Tea
d—-b— FEF TF

¥25,000
%5 J—AAZ1— ¥ 5-course menu
¥12,000

+ ¥6,000



