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Sweetfish & “Incanomezame” Potato Soup,
Young Sweetfish & Knotweed Fritters, Microgreens
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Pan-sauteed Rock Trout, Fava Beans,
Fried Shallot Doughnut, Parsley Sauce
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Steamed Stuffed “Akdori” Chicken,
Seasonal Vegetables, Cream Sauce
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Pineapple Blancmange, French Cherries, Coconut Icecream
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Organic darjeeling tea and Macaron
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Please note that the menu is subject to change due to availability of ingredients.
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Bamboo Shoot, Young Sweetfish & Knotweed Fritters,
Udo Jelly, Fish Sauce-flavored Vinegar
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Pan-sauteed Foie-gras,

White Asparagus & Microgreens Salad, Balsamic Vinegar
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Grilled Grunt, Fried Shallot Doughnut, Fennel Confit & Sauce
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Roasted Tanba Venison, Wild Vegetable Noodles,
Fushimi Chili Peppers, Black Peppers
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Passionfruit Blancmange, Apricot Pavlova, Lychee Sorbet
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Organic darjeeling tea and Macaron
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Please note that the menu is subject to change due to availability of ingredients.
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