EXZ1—0—X4f
(6/1~8/31)

¥6,600
(BEA - 4 — & ZEH12%3)

7Iia—X

Amuse

BEFREZADTRE Yy 74T
Grilled Eggplant & Octopus Jelly Terrine

NFDITYRT AT
Py LR VE ENALNZ—DFY
Conger Eel Pie, Browned Butter Sauce, Garden Style

FEEELLEARAOOT 4
E3HEAZLDOHLY N TEREYAL Y—RY—TFIX
Roasted "Tamba Kurodori" Chicken,

Corn Galette & Stewed Vegetables, Sauternes Sauce

NIVT7 TR
Pineapple Parfait

2025 HIRERMA KA LIED
RAANVERZE -S> DT 7—A M7 T5vvak
Y7L by
Makaibari Tea Estate First Flush Darjeeling, Lemon Cookie

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



EXZ1—0—X4f
(6/1~8/31)

¥11,000
(BEA - 4 — € ZEH12%3)

7Ia—X

Amuse

EANAVERDY =TIy —Z aYryF—0H%I74
Seasoned Striped Jack,
Jew's Mallow & Shellfish Sauce, Colinky Squash Salad

B EXEE EDONBEXMD IV T £ EILT
AV A T—Ib I« X—)L
Hokkaido Whelk & Winter Melon, Mille-feuille Style, French Soup

Fx—ILBEDRT L
JIL=Yb2b Y—ZR¥Tx
Pan-fried Lobster, Cherry Tomatoes, Civet Sauce

Za—YV—JVFEFYyLEAZa—DAT«
N=TELEVYDEY
Roasted New Zealand Lamb Rack, Herb & Lemon Flavor

Ry avy7L—YDTUR
Passion Fruit Cake

2025 HiREEH A LIED
SRHANVERE =YD 77— 77y vak
ZI a7
Makaibari Tea Estate First Flush Darjeeling, Chocolate Tart

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



