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MIYAZAKI CAVIAR

¥ Condiment and Pancake
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Miyazaki Caviar 20g 27.500 Oscietra Caviar 20g
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Miyazaki Caviar 30g 33,000 Oscietra Caviar 30g
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APPETISER
Green Salad

Japanese Lettuce "Castelfranco," Cucumber, Cherry Tomato
Marinated Olive, Grated Fresh Carrot, Raisin, Lemon Dressing
EEVHA “HATNT T2 DT )—2H T8

&I Fx—hvh FV—=T~IF IZALA L=V LEVRLyT T

¥ Kagoshima Nanshu Farm Black Pork Prosciutto
Marinated Cucumber and Shodo Island Olive
BRIV RFEINESS BROAE NS Z9IVDOEINVAL/ NG EFERY—T D<)

¥ Grilled Black Pork Salsicca from Kagoshima Nanshu Farm
White Bean from Hokkaido Murakami Farm Braised with Tomato Sauce
Roasted Potato, Mustard, Rosemary
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¥ Sardine, Chanterelle Mushroom
Sweet Potato, Sudachi Citrus Cream, Green Onion
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¥ “Tokyo Burrata™ from SHIBUYA CHEESE STAND
Cucumber, Eggplant, Arugula, Pine Nuts, Anchovy, Olive, Oregano
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PASTA

¥ Gragnano Spaghetti Amatriciana
Black Pork Guanciale from Kagoshima Nanshu Farm, Pecorino Cheese
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Mackerel Confit

Peperoncino, Gragnano Spaghetti
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¥ Hokkaido Potato Gnocchi
Chiba Wild Boar and Red Wine Ragout
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¥ Homemade Tagliolini Hokkaido Flour *Yumekirari”
Kumamoto Amakusa Daio Chicken, Wild Mushroom
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¥ Homemade Tagliatelle Hokkaido Flour *Yumekirari”
Japanese Beef Ragout 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

Y¥Nagasaki Japanese Goatfish, Lotus Root, Yukitsubaki Rice
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¥ Sauteed Kumamoto Momotaro Salmon
Hazelnut, Spinach and Potato Puree, Unripe Grape Juice, Verjus
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Nagasaki Red Bream

Bottarga, Spinach, Burdock Root
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¥ Kagoshima Nanshu Farm Black Pork
Pear, Japanese Taro, Mustard, Consommé
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¥ Hokkaido Venison

Kamo Eggplant, Fig, Red Cabbage
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¥ Lava Rock Grilled Yokohama Beef
Porcini mushroom, Potato, Red Wine Sauce
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CHEESE
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¥ Japanese Cheese Selection 3 Kinds / 3 f& 3,520

¥ Baked Caciocavallo from SHIBUYA CHEESE STAND
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DESSERT

¥ Tiramisu
Homemade Mascarpone, Hayama Egg from Nara
Kamakura “Maison Cacao” Dark Chocolate and Cacao Powder
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¥ Chocolate Terrine
Kamakura “*Maison Cacao” Colombian Couverture,
Hokkaido Cultured Butter, Hayama Egg from Nara, Kumquat Compote
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¥ Kagoshima Sweet Potato
Black Sugar, Mascarpone
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¥ Grape Compote
Ricotta Cheese from SHIBUYA CHEESE STAND Gelato
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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 ¥ pesides the dish description.
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