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Amuse-bouche

Roulade of Pacific saury and Autumn eggplant
Nanko ume plums and beets

or

Kyoto duck and wild boar paté
Fig and Banyuls reduction (+ ¥1,000)

Eel and foie gras pie
Red wine sauce with balsamic vinegar and sansho pepper (+ ¥6,000)
*Please order in multiples of two.

Roasted Ezo venison with house-made sausage
White adzuki bean and chestnut stew

or

Charcoal-grilled A5 wagyu filet
Kitayama Farm vegetables and black garlic jus (+ ¥6,000)

or

Chef’s specialty
Japanese beef fillet and Foie Gras pie (+ ¥8,000)
*Please order in multiples of two.

Apple tarte tatin
Cardamom ice cream and pistachios

Coffee or tea

¥12,000



c O A G E

Pleasure

Amuse-bouche

Roulade of Pacific saury and Autumn eggplant
Nanko ume plums and beets

or

Kyoto duck and wild boar paté
Fig and Banyuls reduction (+ ¥1,000)

Eel and foie gras pie
Red wine sauce with balsamic vinegar and sansho pepper (+ ¥6,000)
*Please order in multiples of two.

Grilled red seabream with scales
Turnip and fragrant lemon sabayon

Roasted Ezo venison with house-made sausage

White adzuki bean and chestnut stew

or

Charcoal-grilled A5 wagyu filet

Kitayama Farm vegetables and black garlic jus (+ ¥6,000)
or

Chef’s specialty

Japanese beef fillet and Foie Gras pie (+ ¥8,000)

*Please order in multiples of two.

Shine Muscat sorbet, jasmine and lime
Apple tarte tatin, cardamom ice cream and pistachios
Petit four

Coffee or tea

¥17,000



c O A G E

Authentic

Amuse-bouche

Kyoto duck and wild boar paté
Fig and Banyuls reduction

Roasted cep risotto
Scallops and salmon roe

Eel and foie gras pie
Red wine sauce with balsamic vinegar and sansho pepper (+ ¥6,000)
*Please order in multiples of two.

Grilled red seabream with scales
Turnip and fragrant lemon sabayon

Iwate Prefecture Guinea fowl ballotine
White maitake mushrooms and consommé

or

Charcoal-grilled A5 wagyu filet
Kitayama Farm vegetables and black garlic jus (+ ¥5,000)

or

Chef’s specialty
Japanese beef fillet and Foie Gras pie (+ ¥7,000)
*Please order in multiples of two.

Shine Muscat sorbet
Jasmine and lime

Japanese chestnut Mont Blanc
Yuzu and mascarpone ice cream

Petit four

Coffee or tea

¥25,000
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