HEAZa2—3—2X
(3/1~5/31)

¥6,600
(A - ¥ —ExK12%3))

7Iia—X

Amuse

g Eoftl®/aovVUx
EDY — X
Cherry Salmon, Marinated Canola Flower & Mushroom,
2-type Sauce

Y77 DIFaA
FLerFEBTOYDO 74 vEYy 7XA4210FY
Japanese Spanish Mackerel Mi Cuit,
Seasonal Potato Fondante & Green Laver, Fennel

RILFE WD AT 4
BT —F BREOIFR
Roasted "Daisen" Chicken Breast,
Basque-style Stewed Vegetables, Shellfish Extract

WD 7—X k
RITNT A LOT 7> b
Citrus Creme Chiboust, Timut Pepper

RAANVREDOF A=y 78— )74 —EBEDLRILE
Makaibari Tea Estate Organic Darjeeling, Strawberry Tart

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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



HEAZa2—3—2X
(3/1~5/31)

¥11,000
(A - ¥ —ExK12%3))

7Iia1—X

Amuse

TIVRERTANTRRTIAREENLDOT L v+
HhZ7xI JYEYyYa2vV—2X
Pressed French White Asparagus & Prosciutto,
Bottarga, Sauce Gribiche

BEDEK
Soba Soup

HT77DIFaA
FLehFLBTEOND T+ EYy 7X421DEY
Japanese Spanish Mackerel Mi Cuit,
Seasonal Potato Fondante & Green Laver, Fennel

TIVAEFXFYLEZa—0DOT 4
TryFabtoxM41 EBEOT -
Roasted French Lamb Rack,
Anchovy Noodles, Seasonal Vegetable Ragu

HOXILZIL

I L %
Strawberry Tartare, Amazake & Salt Koji

THANYVREDF —HZy o x—Y T g —
FOAELHERFOFE-T

Makaibari Tea Estate Organic Darjeeling,
Kiwi & Matcha Marshmallow

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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