6,500yen

BEHEH O
Appetizer

VXY ITUVEBMAOR T —X ALY\ )Y IO
Challans duck breast dodine
with an orange balsamic vinegar sauce

AHORRX—V 2
Seasonal soup

flEORTIL FEEHF/ ADT 2TV —X
Pan-fried sea bass
with a fresh mushroom duxelles sauce

MRINBERTDOR—T7DHEINE—)LHIAHR
7o REA

Flemish-style Kanagawa Yamayuri pork braised
in Hayama beer

ANRARAFZHEDY T—A b
Creme chiboust with spiced Kogyoku apples

SCAPES

Course

8,800yen

BAREH O
Appetizer

bigEE<O AN KK RNviar IELvEh
Hokkaido Kuririn pumpkin
with squid, passionfruit, and Mimolette

AHOREZ—V 2
Seasonal soup

i #Mr&Es95750F—Ya
Tilefish in a yuzu-infused saffron broth

TIVAEYYIVEOOT O VA
French Challans roast duck,
served with seasonal mushrooms and cassis

ANAAEBEDY T —X b
Creme chiboust with spiced Kogyoku apples

11,000yen

BAERFEH O
Appetizer

LB EECODAMMT KK Nvrary IELvYH
Hokkaido Kuririn pumpkin
with squid, passionfruit, and Mimolette

i HT Vb Ahva—Fwv
Spanish mackerel, Jerusalem artichoke,
mint, cashew nuts

AHDRZ—V a2
Seasonal soup

Fx—)vilEE W JILdIrV—5 Fvuv
Lobster, Turnip, Gorgonzola, Nuts

WRERNBERSEFDOE—T

RV F—H BE HAMVa70xr75¢¥ KLY —X
Kanagawa Yamayuri beef, served with porcini mushrooms,
taro, and roughly chopped black truffles in a Port sauce

R—=F )= TV Yy hFr)=—DTFL /T =)l
Black Forest cake with dark cherries and Griotte cherries

HAZ 2 —DBHIMARZETHAET
MERLBSHICT—EARELTION ZTHMAL LT,
The price on the menu includes consumption tax.
10% will be charged as a service fee to the above amount.



