Dinner

Creamy clam chowder with bacon and sake lees
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Tanba kuro-tori chicken prosciutto, mixed olives and house smoked nuts

FREBEIEDE/NL, SYTRFY =T ERE =TT Wt e ¥1,200

Roasted cauliflower and tahini dip with campagne rusks
BN IST—,BEZDT IV IR =RAFT LY T AU/ — S a TR o ¥980

Tuna shoyu and sesame poke tostadas with avocado

TIOOETHRADEFEDRGT PRE =B R A A I oo ¥1,400

Strawberries with mascarpone tofu shiraae, crushed pistachio and balsamic vinegar
§t/\~‘)[,-|j-5:| ﬁgiﬁg@ﬁﬂ]i ............................................................................................. %980

Burrata with shibazuke pickles and red micro shiso

T T BF— K EHEE U G oo #1,600

Kale and mizuna salad with farro, fried tofu and green goddess dressing
TJr7yvREEBRBITFOI—ILYSE =0 Oy F AR LYY ¥1,600

Crispy fried potatoes with parmesan cheese and harissa aioli

GURE=TDFSAFRF P /SILEIT = ENYHTAAY o %980

Shrimp sauteed with kanzuri fermented pepper sauce
DAYV TDH =) YTV T = DATHY R oo ¥1,600

Crispy buttermilk fried chicken with smoked nut ketchup dip, 2pc
IWNB—Z VT TFAFRFFXY RE—TF YT F oy T ¥1,200

Wagyu meatballs with white mushroom gravy
FNEI—PFR=IL RIOA P T YT aIl— AT L B ¥1,800

Wagyu minced katsu sandwich with shio koji on a beer bun with red turnip pickles

FIE A S F AT /S m e FRA R G JLR oo ¥1,800
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Fried sato-imo with kinzanji dukka miso and quinoa salad

EFORER T BIFIRIBE T2 UF R/EA R oo 2,000

Saffron infused snow crab risotto with fresh fennel
ZDABZETI U RILDH T TN Y W P o ¥2,800

Pan-roasted salmon filet yuan style with sake cream sauce

H—FE DOMEREEX UBEMKBEE O IEDY DY =R o ¥2,800

Wagyu rump steak with daikoku shimeji and black garlic pepper corn sauce
BRFAFTVRETVTRT—F TI9IH Y wIRY/N—TO =Y =R e ¥4,200

Rich chocolate terrine with whipped cream
FAOAL PR T Y =R VI T A S/ T corrrrr sttt ¥880

Homemade pumpkin pudding with hojicha whipped cream

DPEBRDARZN)T Ty BEIRIE DR AR W T ¥880

Strawberry and rhubarb crumble with vanilla gelato
ZPARY=EWIN=T DI T2 TI ISTTGII TP v ¥880
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