BEXZ3—30—X
(6/1~8/31)

¥11,000
(A - ¥ —ExK12%3))

73Ia1—X

Amuse

AKEBD )
TRAFRODAYTF4<Yy EDY—R
Seared Giant Pacific Octopus,
Avocado Condiment, 3-type Sauces

TJLy P aE2qFREQYrF—DXAIMHTLT
HFRDEY

Fresh Sea Urchin & Colinky Squash Noodles,
Sesame Accent

NFDT LY

BB N3y MEUT
Pressed Conger Eel, Seasonal Vegetables,
En Papillote Style

FEF o33y FOT 4
I—JNFs—Z YaHr7iL
Cocotte-roasted Kyoto Duck,
Sweet & Sour Sauce, Duck Broth

SHHBE A Sy TLoBENOT 4
Lightly Roasted Okinawa Pineapple

RAANRNVERDA —HZy o Z8—=S YT q4—8&
EXRFADHF v a
Makaibari Tea Estate Organic Darjeeling,
Pistachio Ganache

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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



AYa7)a—=x
(6/1~8/31)

¥8,800
(A - ¥ —ExK12%3))

7Iai—X

Amuse

BEE FEOYY =
AyF—zbIvboba—L HEOEY
Marinated Hokkaido Flounder,
Zucchini & Mint Purée, Citrus Accent

NFDT7 LY

BEHBE N3y MMEIT
Pressed Conger Eel, Seasonal Vegetables,
En Papillote Style

EEFN ARy tosY T
Y=V TRANTHADRZT rTrEEZEDY—X
Grilled Domestic Beef Hanger Steak,
Green Asparagus Beignet, Tomato & Ginger Sauce

JAFYVDT TV
Coconut Flan

THANRVEREDOA—AZv o 8=V vFq—¢&
AP N
Makaibari Tea Estate Organic Darjeeling,
French Almond Cake

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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