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Western Course
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Seared bonito marinated with salted rice malt and kelp, wax gourd and soft-boiled egg, sprinkled with bottarga
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Spaghetti, seasonal fish and eggplant marinara with basil
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Pan-fried sea bream with turnip and anchovy puree, hazelnut brown butter sauce
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Roasted Japanese beef loin with mushroom cream sauce
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Cassata with Italian pistachios and chestnuts
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Shrimp cashewnuts Crab Walnut Wheat
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Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥12,000
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Please inform us if you have any food allergies or intolerances



Horizon

Western Course
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Seared bonito marinated with salted rice malt and kelp, wax gourd and soft boiled egg
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Lightly Smoked Chilled Duck Breast Confit with green onion
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Tagliolini, shrimp and mushrooms porcini cream sauce
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Sauteed seasonal fish with scacciata of sweet potato, sardella sauce
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Roasted Japanese beef tenderloin and sauteed foie gras
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"Kumamoto" chestnut mont blanc
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Shrimp cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥17,000
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Seasonal
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Seasonal fish and eggplant marinated with broth, consomme jelly and caviar
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Shrimp cashewnuts

Steamed lobster and foie gras with american sauce
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Sweet potato gnocchi, braised Japanese beef with gremolata
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Pan-fried seasonal fish and sauteed matsutake mushrooms with "Sudachi” citrus
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Roasted french pigeon with persimmon marmalade

Fromage cru and shine muscat grapes with darjeeling tea flavor
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Walnut Wheat Buckwheat Egg Milk
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Allergy information for optional menu items are listed under each item.

¥22,000
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Peanut
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Please inform us if you have any food allergies or intolerances
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