SEASONAL COURSE ¥7,000 ——

- AMUSE -

Stracciatella with autumn figs and jamon serrano
and balsamic sauce, smoked nuts sprinkle
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- APPETIZER -

Bonito tataki carpaccio with grilled eggplant and
olive tapenade sauce, micro shiso
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- FISH -

Sauteed barracuda filet with maitake tempura,
nagaimo, shiitake and shungiku sauce
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- MEAT -

Roasted venison loin with grilled vegetables
and Hatcho miso and red wine sauce
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- DESSERT -

Pear and caramel mouse with
vanilla ice cream, caramelized hazelnuts
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STANDARD COURSE ¥5,800 ——

- AMUSE -

Stracciatella with autumn figs and jamén serrano
and balsamic sauce, smoked nuts sprinkle
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- APPETIZER -

Snapper carpaccio with seasonal vegetables
and yuzu dressing
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- SALAD -

Crunchy Thai salad with shrimp
bean sprouts and chili lime dressing
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- MAIN -

Spiced panko chicken cutlet with Maribo cheese,
mashed potatoes and wild arugula
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- DESSERT -

Maple cheesecake with caramelized walnuts
and vanilla ice cream

NAY RA=T)NF =X —F
JIVIDF¥ITRAVLBENRZIGT A AT Y=L

Please scan for allergy information | 7UIVF—AZ 2 —0 b 505




