MAX=—2—3—2X
(9/1~11/30)

¥12,000
BOA - —E ZE12%51))

7Iai—X

Amuse

RIGRE 88 LIRBFx
TUTA—=7 T4TLPa
Nagasaki Striped Jack, Tosa Vinegar, Chicory, Vierge Sauce

I RBEMNAFB YTy X
F—IBEDOTEAFY

Triple Consommé Infused with Kaffir Lime , Lobster Ravioli

SEEO IV RT ATV

HEZEED07 Y v b
Crispy Red Bream,
Deep-fried Japanese Black Maitake Mushrooms

ARAVE /=L YaryXoa74
PFLEMVa70Ts7E 2y 7EHEOI-Y
Roasted Spanish Poulet Jaune,

Crushed Jerusalem Artichoke & Black Truffle, Porcini Sauce

Wbl DT7a7yv
ESLHREEILFDEY
Fig Vacherin, Hojicha & Malt Flavor

THANRNYVRBOF -y s 8=V T7a—4&
ZILFLYY

Makaibari Tea Estate Organic Darjeeling,
Raisin Tart

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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



AYar7Ia—Xx
(9/1~11/30)

¥8,800
B5A - H—E 2 E12%51))

7Iiai—X

Amuse

RIGRE R LFEx
TYTA=T T4TNVa
Nagasaki Striped Jack, Tosa Vinegar, Chicory, Vierge Sauce

HIFDRTL

EEZZFE07Y v b
Pan-Seared Swordfish,
Deep-fried Japanese Black Maitake Mushrooms

EE 4+ \Ry bty
FUAVFARYEQVTF—ROT Lyt KEOT—7
Grilled Japanese Bavette Steak,

Savoy Cabbage and Comté Cheese Pressé with a Bouquet of Shiso

FREFaaL—tnr—5 >
Pear & Chocolate Lava Cake

RAANYVEROA—H=v s x-SV T7q0 -4k
EIOD7 4>z
Makaibari Tea Estate Organic Darjeeling,
Squash Financier

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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