
小麦を使用しております。 Including wheat

Braised Japanese pork belly and pappardelle, malabar spinach with ginger

小麦を使用しております Including Wheat

Seasonal fish garlic sauteed with sicilian-style roasted tomatoes

Roasted Japanese beef loin with green pepper sauce

Pan-fried seasonal fish, sweet chili with dried tomato and bell pepper

or

Dessert

※表示料金には、消費税およびサービス料（15％）が含まれております。 Prices include consumption tax and 15% service charge

食物などにアレルギーや不耐性をお持ちのお客様はスタッフにお申し付けください。 Please inform us if you have any food allergies or intolerances

Far breton with plum and rum

Mango creme cannelloni with passion fruit 

くるみ・小麦・卵・乳を使用しております Including Walnut, Wheat, Egg and Milk

小麦・卵・乳を使用しております Including Wheat, Egg and Milk

又は　or

Bread

Coffee / Tea

Seasonal fish, aglio olio and cucumber with trout roe

Twilight

Amuse

Chopped seasonal fish salad with Japanese basil-flavored consomme jelly

小麦・卵・乳を使用しております Including Wheat, Egg and Milk

Western Course

Please choose a pasta

or

Please choose a fish dish

小麦・乳を使用しております Including Wheat and Milk

小麦を使用しております Including Wheat

小麦・乳を使用しております Including Wheat and Milk

Please choose a main dish

or

Quail and foie gras crepinette with caponata

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

¥12,000

Allergy information for optional menu items are listed under each item.



食物などにアレルギーや不耐性をお持ちのお客様はスタッフにお申し付けください。 Please inform us if you have any food allergies or intolerances

Egg Milk Peanut

Far breton with plum and rum

¥17,000

※表示料金には、消費税およびサービス料（15％）が含まれております。 Prices include consumption tax and 15% service charge

小麦・卵・乳を使用しております Including Wheat, Egg and Milk

Allergy information for optional menu items are listed under each item.

Bread

Walnut Wheat Buckwheat

Coffee / Tea

Dessert

Mango creme cannelloni with passion fruit 

くるみ・小麦・卵・乳を使用しております Including Walnut, Wheat, Egg and Milk

又は　or

Shrimp Crab

Horizon

Amuse

Chopped seasonal fish salad with Japanese basil-flavored consomme jelly

Pike conger and zucchini tagliolini with bottarga

Pan-fried seasonal fish with seafood americaine sauce

Western Course

Sweetfish wrapped in puff pastry, eggplant tapenade, Japanese ginger and anchovy sauce

Roasted Japanese beef fillet with sauteed foie gras



Seasonal

Amuse

Striped jack and "Senshu" eggplant macedonia with "sudachi" citrus and caviar

Steamed abalone with sea urchin and Japanese ginger mantecare

Smoked venison loin, apricot marmellata flavored with amaretto

Shrimp Wheat Buckwheat

Roasted Japanese Kuroge premium beef, sauteed foie gras with couscous tabbouleh

Egg Milk Peanut

Bread

Coffee / Tea

Allergy information for optional menu items are listed under each item.

食物などにアレルギーや不耐性をお持ちのお客様はスタッフにお申し付けください。 Please inform us if you have any food allergies or intolerances

Strawberry and rhubarb compote with fromage blanc granita

¥22,000

※表示料金には、消費税およびサービス料（15％）が含まれております。 Prices include consumption tax and 15% service charge

Pan-fried seasonal fish with bell pepper cocktail sauce, lime leaf 

Muscat smoothie with Lemongrass

Crab Walnut


