SEASONAL COURSE ¥7,000 ——

- AMUSE -

Wagyu steak tartare monaka wafer
with koji and homemade mustard
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- APPETIZER -

Seared scallops with grapefruit
and redcore radish salad and sour cream dill sauce
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- FISH -

Sauteed goldeneye snapper with yurine lily bulb puree,
turnips, lotus root and micro shiso
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- MEAT -

Japanese beef cheeks braised in Imperial stout
with mashed potatoes and seasonal vegetables
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- DESSERT -

Apple tart with whipped fromage blanc cheese
and vanilla ice cream
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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
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