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“Tokyo Burrata” from SHIBUYA CHEESE STAND
Cucumber, Eggplant, Arugula, Pine Nuts, Anchovy, Olive, Oregano
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Mackerel Confit
Peperoncino, Gragnano Spaghetti
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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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Grape Compote
Ricotta Cheese from SHIBUYA CHEESE STAND Gelato
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Mackerel, Chanterelle Mushroom
Sweet Potato, Sudachi Citrus Cream, Green Onion
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Hokkaido Potato Gnocchi
Chiba Wild Boar and Red Wine Ragout
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Nagasaki Red Bream
Botftarga, Spinach, Burdock Root
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Kagoshima Nanshu Farm Black Pork
Pear, Japanese Taro, Mustard, Consommé
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Tiramisu
Housemade Mascarpone
Kamakura “Maison Cacao” Dark Chocolate and Cacao Powder, Nara "Hayama Egg”
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19,800

Please inquire fo our service team for the origins of our ingredients if you have any allergies & dietary requirement.
All prices are inclusive of prevailing fax in Japanese Yen and subject to 15% service charge
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HOKKAIDO it¥#FE
Pumpkin, Snow Crab, Salmon Roe
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Bluefin Tuna, Salt, Beetroot
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KANAGAWA f#iZz]1|
Wagyu, Matsutake Mushroom, Yuzu Citrus, Consommé
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KUMAMOTO #&4
Amakusa Daio Chicken, Wild Mushroom, Tagliolini
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Japanese Goatfish, Lotus Root, Yukitsubaki Rice
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Venison, Kamo Eggplant, Fig, Red Cabbage
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YOKOHAMA BEEF
Porcini Mushroom, Potato, Red Wine Sauce
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The main dish can be changed for an additional charge of JPY 3,300.
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KAGOSHIMA ER &
Sweet Potato, Black Sugar, Mascarpone
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24,200

Our culinary programme Rooted in Nature highlights locally and ethically sourced food offerings.
Diners can identify Rooted in Nature menu items by spoftting the logo ¥ pesides the dish description.
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