MX=—72—0—X
(9/1~11/30)
(*FH) ¥6,600 (+H#) ¥7,700

B5A - H—E 2 E12%5))

73ia1—X

Amuse

RIGRE i588 LTIeBFr
TYTA4—=7 Y—=RT4ILVa
Nagasaki Striped Jack, Tosa Vinegar, Chicory, Sauce Vierge

BEE MO I F 24

THEDY A3
Hokkaido Yellowtail Mi-Cuit, Citrus Sudachi Sabayon

FERNTHOIV T 4
FUAVFYRYDTLYE VY—TFTILXDEFY
Kinka Pork Belly Confit, Braised Savoy Cabbage, Sauternes Flavor

FREFaaL—tnr—5 >
Pear & Chocolate Lava Cake

STHANYVERDOFA —HZyv o x—= V70 =&
MO 74F vz
Makaibari Tea Estate Organic Darjeeling,
Squash Financier

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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



MAX=—2—3—2X
(9/1~11/30)

¥12,000
BOA - —E ZE12%51))

7Iia—X

Amuse

RIGRE f58s LIhBFx
TYTA—=T Y=ART4ITNYVa
Nagasaki Striped Jack, Tosa Vinegar, Chicory, Sauce Vierge

TS ETRBIADTIL—T
F—ILBEDTEAF

Burdock & Kaffir Lime Cream Soup, Lobster Ravioli

EEFEOIF 24

TELEOYNA A
Red Bream Mi-Cuit, Citrus Sudachi Sabayon

ARAVET—LYaryXOAT4
PFLEMVa70Ts7E 2y 7EHEOI-Y
Roasted Spanish Poulet Jaune,

Crushed Jerusalem Artichoke & Black Truffle, Porcini Sauce

Wb Ll DT rrrazyv
ES CHREELFDEY
Fig Vacherin, Hojicha & Malt Flavor

THANYEROF —HA=y o8- vTa—¢&
ZIL b LY

Makaibari Tea Estate Organic Darjeeling,
Raisin Tart

KEMOEANKRAEICLVABIPEEILEZHBENTIVWEY, TTEABBEVLELES,

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