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Overture
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Scallop Tartare with Ossetra Caviar,
Pomegranate, Apple and Celery, Herbal Oil
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Mushrooms and Truffles Stuffed into Puff Pastry

Mushroom Espuma
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Lobster and Mont Saint-Michel Mussels

with Seasonal Vegetables, and Vin Jaune Sauce
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Straw-smoked Wagyu Beef Iillet and Kita Akari Potatoes
with Green Pepper Sauce
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Cacao Bean Blanc-manger and Cacao Pulp Sorbet with Pear Aroma
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Roasted Chestnut and Griotte Cherry Gateau,
Cognac Ice Cream and Meringue with Coffee Aroma
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Confectionery and Coffee or Tea

¥ 39,000 (HERE - $—C 2BR)
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¥ 34,000 (GHTERL - I —E 2RR)

You may enjoy the above course for 34,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.
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Should you have any food allergies or special dietary restrictions, please notify us beforehand.
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Autumn Mackerel with Fig and Eggplant Marinade
Accented with Fromage Blanc and Balsamic Vinegar
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Pork Confit and Matsutake Mushroom and Mushrooms
Red Rice and Glutinous Barley Risotto with Mushroom Sauce
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Grilled Tilefish with Mont Saint-Michel Mussels
Taro Root Purée and Tilefish and Mussel Bouillon with Kelp Oil
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Straw-smoked Ezo Venison Loin with Cassis-flavored Red Wine Sauce

Seasonal Vegetables and Crispy Burdock
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Cacao Bean Blanc-manger and Cacao Pulp Sorbet with Pear Aroma
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Banana and Lemon Compote
Almond with Tonka Bean Aroma
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Confectionery and Coffee or Tea

¥ 36,000 (GHERBL - T — L ARR)
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You may enjoy the above course for 29,000 yen by choosing appetizer
with other menu items except a dessert marked with a gingko leaf.
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We would like customers sitting at the same table to order the same course.
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Overture
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Scallop Tartare with Ossetra Caviar
Pomegranate, Apple and Celery, Herbal Oil
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Dish of Seasonal Vegetables
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Grilled Tilefish with Mont Saint-Michel Mussels
Taro Root Purée and Tilefish and Mussel Bouillon with Kelp Oil
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Charcoal Roasted “Aka-ushi” Sirloin Served with Seasonal Vegetables
Red Wine Sauce
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Cacao Bean Blanc-manger and Cacao Pulp Sorbet with Pear Aroma
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Banana and Lemon Compote
Almond with Tonka Bean Aroma
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Confectionery and Coffee or Tea

¥ 27,000 (HFERL - I —E 2RBR)
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Menus are subject to change.
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You may add the following dishes for additional charges.
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French Ossetra Caviar with Condiments
+ ¥ 12,600~ (10g~)
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Beef Double Consommé
+ ¥4,800 (1£48)
FIAAAYTS
Beef Double Consommé, Demitasse Cup
+ ¥2,000 (14)
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Cheese Platter

+¥4,000 (1480

I—AD—FmE T OBPREBIZEEWEZEITE T,

You may replace one of your dishes with the below for an additional charge.
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Roasted “Wao” Fillet Served with Seasonal Vegetables
Red Wine Sauce

+¥3,000 (150

BEHEOI L—T a2ty M (2aksD)
Crépe Suzette (for 2 persons)

+¥3,000 (1480
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The price includes consumption tax and 15% service charge.




