U

p MIYAZAKI CAVIAR

S EWRREX Y ET
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#CAPRESE, “TOKYO BURRATA” FROM SHIBUYA CHEESE STAND
~ “FRUITS TOMATO” FROM SHIZUOKA, BASIL, OLIVE
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CARPACCIO

YELLOWTAIL, NABANA, TURNIP, MUSTARD
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I NTF O v AX—K

V¥ KUROBUTA PORK PROSCIUTTO FROM KAGOSHIMA NANSHU FARM
MARINATED CUCUMBER AND SHODOSHIMA OLIVE
BRSNS BIROEAL MO E 7 VA LPNEEESY =7 D<) X

BRAISED JAPANESE TRIPPA WITH TOMATO SAUCE

SHIZUOKA AMELA TOMATO, GARLIC TOAST, WHITE KIDNEY BEANS, PARSLEY
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GREEN SALAD

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

¥ GRAGNANO SPAGHETTI
AGLIO OLIO E PEPPERONCINO, TARAKO
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T=UAA—=UF _XnoF—) fEA

¥ GRAGNANO SPAGHETTI AMATRICIANA
KUROBUTA PORK GUANCIALE FROM KAGOSHIMA NANSHU FARM, PECORINO ROMANO
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YWHOUSE-MADE TAGLIATELLE HOKKAIDO FLOUR “YUMEKIRARI”
JAPANESE BEEF BOLOGNAISE SAUCE
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+¥ HOUSE-MADE TAGLIOLINI, HOKKAIDO FLOUR “YUMEKIRARI,” POMODORO, CRAB
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RAVIOLI, BLUE LOBSTER, CONSOMME, KINOME
FEAY TI—F~w—LWEE ar VA KD

\! GNOCCHI, SNOW-AGED POTATO, PARMIGIANO REGGIANO, BLACK TRUFFLE
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¥ RISOTTO ISHIKAWA CARNAROLI RICE
KUROBUTA PORK GUANCIALE, WHITE ASPARAGUS, PECORINO ROMANO
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ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
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MAIN DISH

L’SPANISH MACKEREL
SAKURA SHRIMP, POTATO, BROAD BEAN, AIOLI, LIME, SAKURA PETALS
i
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¥ SAUTEED KUMAMOTO MOMOTARO SALMON
HAZELNUT, SPINACH AND POTATO PUREE, UNRIPE GRAPE JUICE, VERJUS
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+# GUINEA FOWL
JERUSALEM ARTICHOKE, WILD GARLIC, CONSOMME, SESAMI, BLACK CHILLI
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+# HOKKAIDO LAMB NAVARIN

~ TOMATO, POTATO, BLACK TRUFFLE
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¥ YOKOHAMA BEEF

ASPARAGUS, PARSLEY, TARANOME, FUKINOTO
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CHEESE

L'JAPANESE CHEESE SELECTION
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W BAKED CACIOCAVALLO FROM SHIBUYA CHEESE STAND
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DESSERT

+# AMARIN
~ KAMAKURA ‘“MAISON CACAO” WHITE CHOCOLATE, PISTACHIO
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¥ TIRAMISU
HOUSE-MADE MASCARPONE, HAYAMA EGG FROM NARA
KAMAKURA “MAISON CACAO" DARK CHOCOLATE AND CACAO POWDER
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¥ CREME D'ANJOU
DEKOPON ORANGE, CHAMPAGNE
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¥ CHOCOLATE TERRINE
KAMAKURA ‘“MAISON CACAO" COLOMBIAN COUVERTURE,
HOKKAIDO CULTURED BUTTER, HAYAMA EGG FROM NARA, KUMQUAT COMPOTE
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YAMAGATA CHERRY SOUP WITH VANILLA ICE CREAM
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ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
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