HEAZa—a—Rpf
(3/1~5/31)

¥6,600
(Fiar - Y —EZ812%30)

7Iia—X

Amuse

Tyt F7—L
EHEOTV v LK AT
Chicken Terrine, Seasonal Vegetables

ARFXFDIYRT 4TV
AV 74 RT7vT4—7 V=RUypvI7IvF oy
Crispy Sea Bass, Chicory Confit, White Wine Sauce with Lemon Flavar

A VEFBROAT 4
Lo FOT7+ Xy L—2IL FEEK
Roasted Spanish Pork, Fondant Potatoes, Mustard Sauce

TJLYITHOEY
Strawberry Cake, Sakura Flavor

ROANYREOF—HZy I X—=2 YTy —¢&
XABYAYVR
Darjeeling from Makaibari Tea and Macaron

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.



HEAZa—a—Rpf
(3/1~5/31)

¥11,000
(Fiar - Y —EZ812%30)

7Iia—X

Amuse

x4 AHhYHF
FFE=Z2EQaAVTFAVY T4 Ly TS
Seared Bonito,
Eggplant & Japanese Honeywort Flavor, Herbed Vinegar

BEREE KX TORZT
NR=R=Zy TDOL—=ZAY—=X TI—F FLTFa
Fried Hokkaido Scallop Pastry, Parsnip Mousse, French Cream Sauce

KABHRDOERT L
Y eRENAH V=R T—=I/TEY b
Pan-cooked Red Sea Bream,
Japanese Parsley & Firefly Squid, Browned Butter Sauce

TINR—ZaFHhY K T+r—maay bAT 4
RTAMTRARZEREDIEDT T vt Jv vy v TILEBK
Roasted Brittany Veal Crotch,

Candied White Asparagus & Canola Flower, Ginger Flavor

HEOHFKEMR

Sweet Summer Orange Dessert -Paper Balloon-

THANVEEOF — Ay o8-V vFa—¢&
RXARVYRAVAHT
Darjeeling from Makaibari Tea and Macaron

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

Please note that the menu is subject to change due to availability of ingredients.
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