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Horsehair Crab and Cauliflower with Ossetra Caviar
Lemon-Scented White Wine Jelly
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Tamba Chestnuts and Kawamata Shamo Chicken
Tamba Chestnut Espuma Scented with Truffle
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Pan-Seared Blue Lobster
Chanterelle Mushrooms with Lightly Foamed Cepé Mushroom Sauce
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Straw-Seared Roasted Squab
Squab Essence with Red Wine
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Autumn Pear Granité with Craft White Beer Jelly
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“Shine Muscat” and Gewiirztraminer Jelly
Sunflower Praline, Lemon Cream and Unbaked Cheesecake Ice Cream
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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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Marinated Cutlassfish and Autumn Mushrooms
Scented with Hazelnut and Kabosu
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Foie Gras Flan
Autumn Harvest and Truffle Flavor
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Pan-Seared Scallop
Emulsion Sauce and Vegetable Coulis
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Charcoal-Seared Roasted Nanatani Duck
Fig and Green Peppercorn Sauce
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Autumn Pear Granité with Craft White Beer Jelly
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Japanese Chestnut Cream and Sake Lees—Infused Red Bean Paste
Flavored with Citrus and Fig
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Confectionery and Coffee or Tea

¥ 27,000 (HERE - S—C 2BR)
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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)
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Beef Double Consommé, Demitasse Cup
+ ¥2,000 (14)
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Cheese Platter

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

Chef’s Signature Style

+¥3,000 (150
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Crépe Suzette (for 2 or more people)

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




