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Amuse

EWESKIBE AV F ETIED
X0AY T4V
Miyagi Bonito & Burdock, XO Sauce

HoEIT—ILDFRTL
TYTA—=7DF v AL, HBEK
Pan-sauteed John Dory Fish, Caramelized Chicory, Citrus Flavor

SEROOT 4
KEELILAE—Y—2R
Roasted “Kinka” Pork, Green Shiso Gravy Sauce

EROI VK-
HALHEMOFY, STRTAXIT
Fig Compote, Sweet Sake Flavor, Macadamia Nut Icecream

THANRNYVEROA A=y o 8= ) vFa—¢&
YHhHRAYTFFR
Darjeeling from Makaibari 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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Amuse

THIYA ALYV
WFEZ7 74Ty FIZ
Bigfin Reef Squid & Lotus Root, Ravigote Sauce, Citron Flavor

REATDITYRT ATV
MOREEERREDY T— V—RAT =)L T A=)
Crispy Fried Scallop,

Winter Mushroom, Sauteed Peanuts, Lobser and Chicken stock Sauce

KREHDT 77—
PPy TILE
Steamed Natural Red Sea Bream, Grated Ginger Sauce

ARAVET—L2avyIXOET4
Yr)—ExA—DFY
Roasted Spanish Chicken, Sherry Vinegar Sauce

EEDLZILF3a7
JIAY—NRET7NT—=2
“Kyoho" Grape Chocolate Tart, Marc de Bourgogne Icecream

ROANYVREOH—H=v /8= Y74 —¢&
E5 CHFn~vhBv
Darjeeling from Makaibari 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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