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“TOKYO BURRATA” FROM SHIBUYA CHEESE STAND
CUCUMBER, AUBERGINE, ARUGULA, PINE NUTS, ANCHOVY, OLIVE, OREGANO
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HOKKAIDO POTATO GNOCCH]I
CHICKEN GIZZARD CONFIT, HOKKAIDO CHEESE, BLACK TRUFFLE
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JOHN DORY
CAULIFLOWER, HAYAMA EGG FROM NARA, CAPERS, PERSLEY, BROWNED BUTTER
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VEAL FROM ITALY
SAVOY CABBAGE, ONION, CELERY, CREAM SAUCE
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APPLE TART
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19,800

LUNA

OCTOPUS CARPACCIO
DAIKON RADISH, LEMON, MANGAN]JI PEPPER, CREAM, ARUGULA, SOUR BREAD, CHILLI
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GRAGNANO LINGUINE
KING CRAB, SHIZUOKA FRUITS TOMATO, FRESH HERBS
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JOHN DORY
CAULIFLOWER, HAYAMA EGG FROM NARA, CAPERS, PERSLEY, BROWNED BUTTER
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VEAL FROM ITALY
SAVOY CABBAGE, ONION, CELERY, CREAM SAUCE
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TIRAMISU
HOUSE-MADE MASCARPONE
KAMAKURA “MAISON CACAO” DARK CHOCOLATE AND CACAO POWDER, HAYAMA EGG FROM NARA
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23,100

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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MIYAZAKI OSCIETRA CAVIAR

MARINATED SQUID WITH ANCHOVY SAUCE
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MIYAZAKI AGED SWEET POTATO

KAGOSHIMA KUROBUTA PORK GUANCIALE, BLACK TRUFFLE
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WHITE BISQUE
SCALLOP, BOTAN SHRIMP, YUKITSUBAKI RICE
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GRAGNANO SPAGHETTI
BLUEFIN TUNA, CHILLI, LEMON, OLIVE OIL
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BLACKTHROAT SEAPERCH

TURNIP, LILY ROOT, GREEN ONION SPROUT, CONSOMME, YUZU PEPPER
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KYOTO DUCK

AUBERGINE, GREEN ONION, BLACK CHILLI
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YOKOHAMA BEEF

TRUMPET MUSHROOM, POTATO, PERSIMMON, TRUFFLE SAUCE
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SUPPLEMENT CHARGE +JPY 3,300.
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FONDANT CHOCOLAT

KAMAKURA “MAISON CACAO’, STRAWBERRY, TOCHIAIKA GELATO
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27,500

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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