Pleasure

Amuse-bouche
IITHLDINSTZEENY) sk

Marinated yellowtail / red radish [ sake lees s

EINDOII2 | FIEKRIR | B ok

Cod roe meuniere [ yuzu [ basil

BFOLZIIN | #F | NI

(White truffle cheese risotto / homemade guanciale / Oita egg)

¢ BM270F-Z)Jyh | BREI7VFv—L | RQREEE )
(Market price)

Japanese wild boar confit / kumquat / lentil s
EEEOIVI, | &t | LYXE &

or
Seared A5 wagyu beef fillet / Kitayama Farm vegetables [ Hatcho miso s (+¥6,000)
As F1474LDIROL | RILEETEFR | /\T BRI % (+¥6,000)

Unshu mandarin sorbet / panna cotta / ginger granite
BINBDAVDOYLX | NoFTYE | IVIv—=T5Z7F

Tonka bean chocolate mousse / Yamagata pear / rum raisin ice cream s
WHRZBES-I5VANIAVR—F | FHAEDL—AZA Y315 | SLU—XVTAR %
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e

Petit four s
INEEF o

Coffee or tea
d—-b— FREF fIF

¥17,000
51— AAZa—
¥10,000

Elevate your experience by adding freshly shaved white truffles to any dish (Market price)
b3 OFE(C, HINZZTOE M17EMAT, LD—BOKRDVES R LA S (FH)



Authentic

NA

Amuse-bouche s
DIThDINSTIEEDY) Sk

Shiga Omi duck and lobster paté / carrot [ 25-year aged balsamic vinegarsi¢
BERELIREAT-VEBZONT | AT | 25 ERR/YIT *

Cod roe meuniere [ yuzu / basil

BFOLZIIL | #F | NI

{White truffle cheese risotto / homemade guanciale / Oita egg)

( BM20F-Z)Jyh | BRETPUFv—L | RQBRERE )
(Market price)

Monkfish wrapped in salted lard / lily root / fermented butter
BRIV REE | ODIR | FEEENS-

Roasted Hokkaido venison [ burdock / coffee ¥
tEEERERMOT, | 42 | nHE &

or
Seared A5 wagyu beef fillet / Kitayama Farm vegetables / Hatcho miso s (+¥6,000)
As M1F74LDORDIL | LILEEEFE | /\TERIEG % (+¥6,000)

Unshu mandarin sorbet / panna cotta / ginger granite
BEMBDAVOVIA | NUFAVE | IUIv=T5ZF

N

Cheese and white chocolate mousse / strawberry [ hojicha ice cream ¢
J0v—=J1ER04 bFaab—tOL—2A | B | BILHRDOTAR %

Petit fours
INEEF o

Coffee or tea
J—b— F@ %
¥25,000
51— AAZa—
¥12,000

Elevate your experience by adding freshly shaved white truffles to any dish (Market price)
b3 OFE(C, HINZZTOE M17EMAT, LD—BOKDVES R LA TS (FH)



