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White Asparagus Blancmange Topped with Hairy Crab and Caviar
with Citrus-Scented Maltaise Sauce
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Bigfin Reef Squid with Spring Vegetables
in Clam Bouillon with Fresh Green Herb Oil
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Blue Lobster, Morel Mushrooms Fava and Beans with Shellfish Essence Emulsion
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Binchotan and Cherrywood-Smoked Wagyu Beef Fillet with New Onion
Bamboo Shoots a la Barigoule Scented with Kinome and Butterbur Buds
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Citrus and Yogurt Sorbet

NIV—EYaAS LS AEDOT AV AV
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Peruvian Chocolate and Rum Fondant
with Dekopon Compote and Sorbet
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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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Overture
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Seasonal Spring Shellfish with Leek Vinaigrette and Nanohana
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Roasted Japanese Bamboo Shoots
with Suruga Bay Sakura Shrimp Condiment
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Sautéed “Ainame”, Lacto-Fermented Spring Cabbage
Clear Bouillon and Fresh Green Herb Oil
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Roasted “Aka-ushi” with Butterbur Bud Tapenade
Mountain Green and Mung Beans a la Francaise

MiEEI =TI bDYILNR
Citrus and Yogurt Sorbet

BLEDIVEBROT TRV Y
A Variation of Strawberry, Wasabi Leaves and Rice
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Confectionery and Coffee or Tea

¥ 36,000 (GHERBL - T — L ARR)

% biix=a—xn, Ww Gz sRonEEs W opEERVEY 3 a—2
¥ 29,000 (H2BL - o —E 2HHA)

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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Kombu-Cured “Sayori”
with Colorful Vegetable Gargouillou

EHIF R O—M
Dish of Seasonal Vegetables
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Sautéed “Ainame” with Lactic Fermented Spring Cabbage
Clear Bouillon and Fresh Green Herb Oil
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Roasted Lamb Rack with Aromatic Essence

Mountain Green and Mung Beans a la I'rancaise with Butterbur Bud Tapenade
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Citrus and Yogurt Sorbet

BLEOLIVEBROTITIAY Y
A Variation of Strawberry, Wasabi Leaves and Rice

BRONET L I—b—FFHE

Confectionery and Coffee or Tea

¥ 27,000 (HFERL - I —E 2RBR)

Ao a—REWICRILEANRTECET,

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~)

B4 T EFZBRPAICEI AT IVar Y X

Beef Double Consommé

+ ¥4,800 (14#%)

TIAAAYT

Beef Double Consommé, Demitasse Cup

+¥2,000 (150

B> bh— - R-Juvxw—va
Cheese Platter

+¥4,000 (1480
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You may replace one of your dishes with the below for an additional charge.

BEEREMTELUZME 7 A LEHER
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Binchotan and Cherrywood-Smoked Wagyu Beef Fillet with New Onion
Bamboo Shoots a la Barigoule Scented with Kinome and Butterbur Buds

+¥3,000 (150

BEIEHEOI L—T Yoty b(2akED)
Crépe Suzette (for 2 or more people)

+¥3,000 (1480

FORB T BB — AR 5% mENTEYET,

The price includes consumption tax and 15% service charge.






