COL( A G E

BEROAN-DI) T4 B2 BBE 6 M1—2A

Anniversary 6-Course Menu with a Glass of Sparkling Wine

EZMDRI=DU0T04Y

Sparkling wine for the toast

IITMEDINSITEEY Y
Amuse-bouche

TEREAEBOBRREIER Kt FEREHNR/F3

Lightly smoked golden horse mackerel from Chiba, mizunasu eggplant, shiso gazpacho

fEDavER—3y HERIT)avEOI7dvT—=LP0—ILE
Seasonal pike conger (hamo) assortment, fresh ricotta fagottini, girolle mushrooms

AI-BZOENI-VRYT I3V AEFvETPERB IV A—T (+ ¥5,000)
Charcoal lobster corn dog, French caviar, chilled corn soup (+ ¥5,000)

F—RMSVTESLADILER Y BNJ2TERREFEETF
Australian lamb crépinette, black truffle, Manganiji pepper

Ff=lE or
As F14T4LA JLILEREEFFRE 25 £/ NLYED (+¥6,000)
As Wagyu beef fillet, Kitayama Farm vegetables, 25-year-aged balsamic (+ ¥6,000)

BHDOVILR DUOxv—J S5 TESAN)—
White peach sorbet, ginger granite, raspberry

NAFYTLOATs 35T D L—ERLFERDT AR
Roasted pineapple, tarragon mousse, Sayama matcha ice cream

Coffee or tea
d—-b— FEEF FIFR

¥ 18,500
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Anniversary 6-Course Menu with Chef’s Signature Dish

IITMLDINSIZEEY YY)
Amuse-bouche

TEREZESBOBRMER KFEXEAR/NF3

Lightly smoked golden horse mackerel from Chiba, mizunasu eggplant, shiso gazpacho

VITDARI YT BRED /AT V)L—k LWELLEAV R
Chef’s signature Ezo venison paté en crodte, fig, blackcurrant

fEDavER—3y HERIT)ava0I7dvT—=LP0—ILE
Seasonal pike conger (hamo) assortment, fresh ricotta fagottini, girolle mushrooms

AR—-IEBEDEVNVI-V R J5VAEFvE7EAEI-U2—T (+¥5,000)
Charcoal lobster corn dog, French caviar, chilled corn soup (+ ¥5,000)

F—RNSVTESLADILESRYE BN ATERRBEFEETF

Australian lamb crépinette, black truffle, Manganji pepper

Fr=l& or

As F14T/4LA LILEBEERE 25 FRR/ VLY IO (+¥6,000)

As Wagyu beef fillet, Kitayama Farm vegetables, 25-year-aged balsamic (+ ¥6,000)

BHDOVILR DUOxv—J S5 TESAN)—
White peach sorbet, ginger granite, raspberry

NAFYTILDATs F5T0DL—ERILERDT AR
Roasted pineapple, tarragon mousse, Sayama matcha ice cream

Coffee or tea
a—b— F=X IF

¥ 20,000
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Anniversary 6-Course Menu with Cake

IITMEDINSIZEEYY
Amuse-bouche

TERERESBOBRMER KFEXREAR/NF3

Lightly smoked golden horse mackerel from Chiba, mizunasu eggplant, shiso gazpacho

fEoavER—Tay HEITYaVEDI7IAvT4—=,PO—ILE
Seasonal pike conger (hamo) assortment, Fresh ricotta fagottini, girolle mushrooms

AR—-IEBEDEWNVI-V RV IV AEFvE7EAE -V 2—T (+¥5,000)
Charcoal lobster corn dog, French caviar, chilled corn soup (+ ¥5,000)

A—RSVTESILADILERYS BNATERRBEFEFETF
Australian lamb crépinette, black truffle, Manganji pepper

Fr=l& or
As M1FT74LA LILEBREERE 25 FRAM/ VLY I3 (+¥6,000)
As Wagyu beef fillet, Kitayama Farm vegetables, 25-year-aged balsamic (+ ¥6,000)

BHDVILR S0 —G 5T ESANI)—
White peach sorbet, ginger granite, raspberry

NAFYTILDATs F5T0DL—ERILERDT AR
Roasted pineapple, tarragon mousse, Sayama matcha ice cream

T7—EVREMED S LIz 9cm DA —335
Gateau au chocolat (9 cm)

a—b— F=X IF
Coffee or tea

¥16,000



