6,000yen

—M073Ia—X
Single-bite delights

Nz —Y—FOREIFaA
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Norwegian salmon mi-cuit
with mushrooms and wasabi

AHDOZX—T
Seasonal soup

AYyd AU—7 b+¥bF “Acqua pazza’
Acqua pazza
with lionfish, olives, and tomatoes
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HEISUH ZAXZTVYIYAX—FR
Herb-crusted Kanagawa

"Yamayuri" pork with Tasmanian mustard

NT 4 v TR T — b
Patissier special dessert

SCAPES

Course

8,000yen

—M073Ia—X
Single-bite delights

7t HEHEOR YR V—VattiT
Marinated tuna, shellfish,
and mushrooms dressed in a sea of red

AKHDA—T
Seasonal soup

FEHOLZ )V

NI NVOTz )V Talw by —2
Flounder meuniére

with basil verdurette sauce

B JE R 2 T AR
NEXAFOFIFay

Lightly smoked lamb

with Kujo spring onion chimichurri

NT 4 Y TR " T —h
Patissier special dessert

10,000yen

—[073Ia—X
Single-bite delights

7l HEEOYY R =Y afkii T
Marinated tuna, shellfish,
and mushrooms dressed in a sea of red

ZYAY—= MO HEE
Tagliolini with crab,
turnip, and sudachi citrus

AHDRA—T
Seasonal soup

F =)

BIEETAVTF =X kA I3 T57F—X
Lobster with a rich Américaine-style
charcoal-infused Hollandaise sauce

E L MrEBmy—X BFAREREITVILVE X
Japanese beef with yuzu soy sauce
and grilled vegetables from Aoki Farm

INT 4 TR T Y — b
Patissier special dessert

BBDOTT 4T
Petitful after a meal

The price on the menu includes consumption tax.
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