A AZ 2 —0—Rp
(12/1~2/28)

¥11,000
(Fiar - Y —E2812%350)

7Iia1—X

Amuse

ZIb Y27
NZa2I)LRX
Truffle Tart, Banyuls Wine Sauce

i TOR=IUN
Monkfish Soup

H—FEr0IFag
Tl T —XDEY
Salmon Mi-cuit, Vervain Flavor

UBEE IRERED AT 4
FFrosary b
Roasted Hokkaido "Ezo" Venison, Artichoke Croquette

EHRBEMEDT 7> a7V
TITRITARF—
Aomori "Kogyoku" Apple Vacherin, Whisky

RAANYERROF —HZw o &= UV T 4 —
MiEsAd—RZLFILETLYT
Makaibari Tea Estate Organic Darjeeling, French Strawberry Cake

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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



A2 T7I)La— X
(1/5~2/28)

¥8,800
(A - ¥ —ExK12%3))

7Iia—X

Amuse

FLERZEBEST-XTAHZEREO DY X

EBASOT /Y F
Red Chicory-wrapped Snow Crab & Celery Root Salad,
"Kintoki" Carrot Accent

Y—FErOIFaAg
TINTI—XDEY
Salmon Mi-cuit, Vervain Flavor

MEEBROT L
V—=RATrrTa—X
Braised Wagyu Beef Cheek
Yellow Wine Sauce

EHEEMFOXIL L
HEAMRDE Y

Kochi Yuzu Lemon Tart, White Sesame Flavor

THANYVREDF —HZy o x—Y T g —
WiEAF— LFLESHDOTY 2 L

Makaibari Tea Estate Organic Darjeeling, Kumquat Brulee

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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