=
¥MIYAZAKI CAVIAR
BIFRET v ET

MIYAZAKI CAVIAR 20G 27,500 OSCIETRA CAVIAR 20G
HIRFE v £ 20g Fv=FT7XYET 20g
MIYAZAKI CAVIAR 30G 33,000 OSCIETRA CAVIAR 30G
HIRFE v £ 30g Fv= TR YET 30g
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APPETISER

GREEN SALAD

33,000

41,800

3,300

CUCUMBER, CHERRY TOMATO, MARINATED OLIVE, GRATED CARROT, RAISIN, LEMON DRESSING

TV —rHI K
BN FzV—h~vh FV—T<UX AZ L—Xr LEVFLyI 7/

W CAPRESE, “TOKYO BURRATA” FROM SHIBUYA CHEESE STAND
HIGH-BRIX CHERRY TOMATO FROM SHIZUOKA, BASIL, OLIVE
HFL—F BERF—IXREZL RO BT v TF—x5"

MRRFETZ L—Y b~k AL FY—TF

MARINATED SARDINE, HERBS, POTATO, GREEN BEANS
B~ X FE O RT N WATARE

._’KUROBUTA PORK PROSCIUTTO FROM KAGOSHIMA NANSHU FARM
MARINATED CUCUMBER, OLIVE FROM SHODOSHIMA
BEIR S IRmEMNYS BEREOANL RO I VA L/NGEEA ) —T D~V 3

JAPANESE BEEF TONGUE ASPIC

ARUGULA SALSA VERDE, SUMMER VEGETABLES, PINE NUTS, MUSTARD
EFELRZ DT Ay 7

Ny aZ oYY LT HER ROFE ~vRAF—FK

PASTA

VW HOUSE-MADE TAGLIOLINI, “YUMEKIRARI"FLOUR FROM HOKKAIDO
SAN MARZANO FROM YOKOHAMA, RIPE TOMATO FROM KUMAMOTO, SICILIAN OREGANO
PARMIGIANO REGGIANO AGED 36MONTHS
AF#Y VA ) —= JUEEFENER “DHE 50”7
RRIRPEY v~ vy 77— ) CRERIRFESE b~ b T UTREA LY/
36 r HRAS VI Vv —/ Ly Py —

v HOUSE-MADE TAGLIATELLE, “YUMEKIRARI'FLOUR FROM HOKKAIDO
JAPANESE BEEF BOLOGNAISE SAUCE
AERZ V7T v L dUpEENER “PoExoh” EET—70Rax—E Y —2

YWHOUSE-MADE LINGUINE, “YUMEKIRARI"FLOUR FROM HOKKAIDO
GENOVESE, SARDINE, HAZELNUTS
BFEHMY) 74 —x JLEEENER “DHEX 507 V) X—F Hffi ~—ELFoyY

FREGOLA, ABALONE, SCALLOP, SALMON ROE, LEMON, HERB
a5 ffi WA W bH LEY ON—T

¥ GRAGNANO SPAGHETTI AMATRICIANA
KUROBUTA PORK GUANCIALE FROM KAGOSHIMA NANSHU FARM, PECORINO ROMANO
TI=x—=) ANy T T b Fr—F
BEREBRENESGRIRO 7T v Fx—1 Ral—/-uv—)

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
FABHE 3T N CHAMBUAIIRS T, Hli&Y — e 2k 15% 2 H L ZIT T,

5,500

3,850

3,960

4,180

4,180

5,060

4,180

4,510

4,180



MAIN DISH

BLACKFIN SEA BASS 5,280
CORN, RED ONION, BALSAMIC VINEGAR, CUCUMBER, CUMIN
S
LovbAZ L KREH AP Iza LK IV

+# SAUTEED “MOMOTARO SALMON" FROM KUMAMOTO 5,280
HAZELNUT, SPINACH AND POTATO PUREE, UNRIPE GRAPE JUICE, VERJUS
FEARFFERKRES S —E> DY T —
N—PBLF oY IFIONAEL LSRN EDOE 2L REEEHY 22— A LV

+# NANATANI CHICKEN FROM KYOTO
ABALONE MUSHROOM, GINGER, MALABAR SPINACH, SHERRY VINEGAR SAUCE 5,280
FEWFEERE bOLOE 4% 220b3&E vzl —bERxHI—Y—2A

+¥ KUROBUTA PORK FROM KAGOSHIMA NANSHU FARM CUTLET 8,030
AMATRICIANA SAUCE, MIYAZAKI CAVIAR
R EEmEMES BREOBY LY T h)Fyr—FDY—2 BERFFYET

¥ YOKOHAMA BEEF 13,200
“ATYUTAKA” POTATO FRENCH FRIES, SALTED FRESH PEPPER SAUCE
B e — >
TAZEZIOT VT 774 BIFREMNRAEMD Y — A
CHEESE

v JAPANESE CHEESE SELECTION 1KIND /1,200
EEF—tL Y v a 3KINDS /3,600

¥ BAKED CACIOCAVALLO FROM SHIBUYA CHEESE STAND 2.420
WRF—ARAF L ROLFahTdyvn
DESSERT

¥ BLACK VACHERIN 2,860
DARK BEER ICE CREAM, CHERRY, KAMAKURA CHOCOLATE
B roagy
BY— DT A A7 Y —h FzU— fFAFaal—|

v TIRAMISU 2,200
HOUSE-MADE MASCARPONE, HAYAMA EGG FROM NARA
KAMAKURA “MAISON CACAO” DARK CHOCOLATE AND CACAO POWDER
HHER~AHNVR—FDT 4TI R
A AV HAAT DE—IFaal— e hA AT E— FELHR
EN CROUTE 2,420
GRAPE SOUP WITH VANILLA ICE CREAM
T N— K BEOAR—T N=5TFTA A7 Y —A
PEACH PANNACOTTA 2,640
Bekp v a i

¥ CHOCOLATE TERRINE 2,310

KAMAKURA “MAISON CACAO” COLOMBIAN COUVERTURE,

CULTURED BUTTER FROM HOKKAIDO, HAYAMA EGG FROM NARA, KUMQUAT COMPOTE
e “AVS I BA” Oava ETE J—UbFa—LFaal— DT Y —X
HEETFEE NN Y —  FELIRE @t a v AR— K

OUR CULINARY PROGRAM “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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