BAZa1—3—XY
(3/1~5/31)

¥6,600
(BEA - 4 — & ZEH12%3)

7Iia—X

Amuse

Tyt FS—L
EFEOY v LE LT
Chicken Terrine, Seasonal Vegetables

AZXXDTYRT ATV
AV 74 FTPvT4—7 V=RT7rTIv
Crispy Sea Bass, Chicory Confit, White Wine Sauce

HFREEFR A-ROAT 4
FLedrEDT &y L—%IIL FEK
Roasted “Iwachuu” Pork, Fondant Potatoes, Mustard Flavor

TLYIDEFY
Strawberry Cake, Sakura Flavor

ROANYEREBOA—HZy s X=VUrFq—¢&
~hRYhHhIR
Darjeeling from Makaibari Tea and Macaron

MEMOEANRKRBREICE Y ABRPEBICHEZBENTIVET, TTEBBELLZLET,
Please note that the menu is subject to change due to availability of ingredients.



HEAZ 1—a—Xf
(3/1~5/31)

¥11,000
(BEA - 4 — € ZEH12%3)

T7Ia—X

Amuse

xYAhYH
MFEZ2ENIAVYT4IY TA4XTLy bILT
Seared Bonito,
Eggplant & Japanese Honeywort Flavor, Herbed Vinegar

LBEREE KX T DT
NR=RZy TOL—ZAY—-X TI—F FLTa
Fried Hokkaido Scallop Pastry, Parsnip Mousse, French Cream Sauce

KAREHDRT L

Y ERENAH YV—RT—=NL/TEY b
Pan-cooked Red Sea Bream,
Japanese Parsley & Firefly Squid, Browned Butter Sauce

TIWE—=—2FAHAY F Jxr—na33y bRT 4
RTANTARZEZOTRDT T vt Prv v 7ILER
Roasted Brittany Veal Crotch,

Candied White Asparagus & Canola Flower, Ginger Flavor

HE ofkEmn

Sweet Summer Orange Dessert -Paper Balloon-

THANYFEROA —H=y s X—J YTy —&
RXARVYRAVAHT
Darjeeling from Makaibari Tea and Macaron

MEMOEANRKRBREICE Y ABRPEBICHEZBENTIVET, TTEBBELLZLET,
Please note that the menu is subject to change due to availability of ingredients.



