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¥20,000
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Amuse-Bouche of Fresh Fish

FrEETETAIVAN

Caviar and Bigfin Reef Squid

i RoFOEHFY

Abalone and Bamboo Shoot Poéle with a Touch of Japanese Pepper Oil
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Roast ISE-EBI Lobstar(1/2) with Vegetables
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Specially Selected Japanese Kuroge Wagyu Beef Filet and Foie Gras Poéle Served with Truffle Sauce
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Special Rice Dish

N
Bread

e AR R (13222] F74 FF =2 KA

"HARUKA” Mandarin Sorbet and White Chocolate Mousse with "TARO-SIO” Salt

a—b— / fF / ATV
Coffee / Tea / Espresso

BEEIE 9 — 2 2BH10% - Bl &I nflits L 2 b £3. BRIZEEKREZMEHLTEY T,

Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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¥16,000
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Amuse-Bouche of Fresh Fish
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Seasonal Onion Mousse with Jumbo Shrimp, Kombu Seaweed and Watercress Puree
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Appetizer with Seasonal VVegetables
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Kyoto Vegetables Kneaded Crab Tortelli and Bisque with a Touch of Lemongrass
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Roast Fish Wrapped in Scallop Mousse with Fish jus and Fennel Sauce
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Specially Selected Japanese Kuroge Wagyu Beef Filet and Wild Greens Pot-au-feu
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Special Rice Dish

N Y
Bread
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"HARUKA” Mandarin Sorbet and White Chocolate Mousse with "TARO-SIO” Salt
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Coffee / Tea / Espresso
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Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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¥12,000
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Amuse-Bouche of Fresh Fish
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Seasonal Onion Mousse with Jumbo Shrimp, Kombu Seaweed and Watercress Puree
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Taglietelle, Aglio Olio with Bamboo Shoot and Bigfin Reef Squid with a Touch of Japanese Pepper Qil
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Fish Dish
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Please choose one of the followings;

FEHEXOBHOR - BROYLLTXfa
Roast Fresh Fish with Fish jus and Fennel Sauce
or

Homard Lobstar Poéle with Fish jus and Fennel Sauce ¥1,000
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Main Dish
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Please choose one of the followings;
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New Zealand Lamb and Seasonal Wild Greens Roule

or
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¥1,500

Japanese Beef Filet and Wild Greens Pot-au-feu
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"HARUKA” Mandarin Sorbet and White Chocolate Mousse with "TARO-SIO” Salt
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Coffee / Tea / Espresso
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Price shown includes tax and service charge. We are proud to serve domestically produced rice.
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