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APPETISER
GREEN SALAD 3,300

JAPANESE LETTUCE "CASTELFRANCO," CUCUMBER, CHERRY TOMATO
MARINATED OLIVE, GRATED FRESH CARROT, RAISIN, LEMON DRESSING
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¥ KUROBUTA PORK PROSCIUTTO FROM KAGOSHIMA NANSHU FARM 3,960
MARINATED CUCUMBER AND SHODO ISLAND OLIVE
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BRAISED JAPANESE TRIPPA WITH TOMATO SAUCE 3,960
SHIZUOKA FRUITS TOMATO, GARLIC TOAST, WHITE KIDNEY BEANS, PARSLEY
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¥ OCTOPUS CARPACCIO 3,960
DAIKON RADISH, LEMON, MANGAN]JI PEPPER, CREAM, ARUGULA, SOUR BREAD, CHILLI
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¥ “TOKYO BURRATA” FROM SHIBUYA CHEESE STAND 5,500
CUCUMBER, AUBERGINE, ARUGULA, PINE NUTS, ANCHOVY, OLIVE, OREGANO
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PASTA

¥ HOKKAIDO POTATO GNOCCHI 4,840
CHICKEN GIZZARD CONFIT, HOKKAIDO CHEESE, BLACK TRUFFLE
JHEEEL PN D=3 v
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v GRAGNANO SPAGHETTI AMATRICIANA 4,180
KUROBUTA PORK GUANCIALE FROM KAGOSHIMA NANSHU FARM, PECORINO CHEESE
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+# GRAGNANO LINGUINE 4,840
KING CRAB, SHIZUOKA FRUITS TOMATO, FRESH HERBS
VavA=S I/ 3
BTN BRRERFET L—Y b~ b B/

¥ GRAGNANO SPAGHETTI 4,730
BLUEFIN TUNA, CHILLI, LEMON, OLIVE OIL
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¥ HOMEMADE TAGLIATELLE HOKKAIDO FLOUR “YUMEKIRARI" 5,060
JAPANESE BEEF BOLOGNAISE SAUCE
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PLEASE INQUIRE TO OUR SERVICE TEAM FOR THE ORIGINS OF OUR INGREDIENTS IF YOU HAVE ANY ALLERGIES & DIETARY REQUIREMENT.
ALL PRICES ARE INCLUSIVE OF PREVAILING TAX IN JAPANESE YEN AND SUBJECT TO 15% SERVICE CHARGE.
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MAIN DISH
+#JOHN DORY 4,620
CAULIFLOWER, HAYAMA EGG FROM NARA, CAPERS, PERSLEY, BROWNED BUTTER
i
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¥ SAUTEED KUMAMOTO MOMOTARO SALMON 5,280
HAZELNUT, SPINACH AND POTATO PUREE, UNRIPE GRAPE JUICE, VERJUS
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¥ BLACKTHROAT SEAPERCH 10,120
TURNIP, LILY ROOT, GREEN ONION SPROUT, CONSOMME, YUZU PEPPER
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VEAL FROM ITALY 6,930
SAVOY CABBAGE, ONION, CELERY, CREAM SAUCE
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¥ KYOTO DUCK 7,040
AUBERGINE, GREEN ONION, BLACK CHILLI
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Y YOKOHAMA BEEF 14,520
TRUMPET MUSHROOM, POTATO, PERSIMMON, TRUFFLE SAUCE
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CHEESE
¥ JAPANESE CHEESE SELECTION 3 KINDS / 3,520
EEF—AkLr7vay U —ER(CT 5 KINDS / 5,280
¥ BAKED CACIOCAVALLO FROM SHIBUYA CHEESE STAND 2,420
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DESSERT
¥ TIRAMISU 2,200
HOUSE-MADE MASCARPONE, HAYAMA EGG FROM NARA
KAMAKURA “MAISON CACAO” DARK CHOCOLATE AND CACAO POWDER
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¥ APPLE TART 2,310
CINNAMON FLAVOURED
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Y CHOCOLATE TERRINE 2,310
KAMAKURA “MAISON CACAO” COLOMBIAN COUVERTURE,
HOKKAIDO CULTURED BUTTER, HAYAMA EGG FROM NARA, KUMQUAT COMPOTE
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¥ STRAWBERRY AND KAMAKURA “MAISON CACAO” FONDANT CHOCOLAT 2,530
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OUR CULINARY PROGRAMME ROOTED IN NATURE HIGHLIGHTS LOCALLY AND ETHICALLY SOURCED FOOD OFFERINGS.
\’ DINERS CAN IDENTIFY ROOTED IN NATURE MENU ITEMS BY SPOTTING THE LOGO ¥ BESIDES THE DISH DESCRIPTION.
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