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Foie Gras and Dried Persimmon Brick

COLD APPETIZER

BEEOIL—F RyZLAEERD TR Ly b
Sea Bream Crudo Vinaigretfte of Bottarga and Shungiku

PASTA
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Spagettini with Cauliflower and Scallop

MEAT
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Braised Beef Bowl

DESSERT
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Citrus and Milk Ice Cream Vacherin
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Foie Gras and Dried Persimmon Brick

COLD APPETIZER
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Salmon Mi-cuit with Beets and Amaranthus

HOT APPETIZER
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Sautéed cod Sperms Noisette with a Jerusalem Artichoke

PASTA
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Tortelli Gratin with Maitake Mushrooms

or
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Boar Meat Ragu and Tagliatelle

MEAT
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Charcoal Grilled "Oumi” Beef with Marsala Wine Sauce

DESSERT
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"Sachinoka” Strawberry Composition
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AMUSE

TATT T AV X R

Foie Gras, Consomme and Bonito Flakes
SMALL PLATES
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Salmon, Wagyu Beef Monaka and Scallop
HOT APPETIZER
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Ablalone, Millet

PASTA

I < )

Ravioli with Japanese Boar Ragu
VEGETABLE

TRHAZ MOE RREAE

Carrot, Pine Nuts and Narazuke Pickles
FISH
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Tilefish with Lily buld and Truffle
MEAT
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Duck with Scallion

K
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Cheese Risotto with Egg

DESSERT

BEORHWOEFERLDEEH BT BRI LT ET

You can choose as many as you like from 8 kinds of desserts.
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All Prices Include tax and are subject to a 10% service charge. Our Restaurant is proud to use some of the finest homegrown rice from Japan prefecture. If you have any form of food allergy,please notify our staff.



