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“CHEESE STAND" Tokyo Burrata
Tosa Pomelo, Cucumber, Arugula, Anchovy, Shizuoka Fruits Tomato Dressing
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Hamaguri Clam Polenta
Spring Wild Vegetable, Mushroom, Chili Oil, Dill
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Roasted Monkfish
Sakura Shrimp from Shizuoka, Field Mustard, Celery
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Lava Rock Grilled Kagoshima Black Pork
Hokkaido Murakami Farm Black Bean and Potato
Cabbage, Wild Asparagus, Rosemary, Green Mustard, Spring Herb
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Strawberry
Fukuoka “Amaou” Gelato, Tochigi “Tochiotome™ Confiture
Kagoshima “Awayuki”, Aimond meringue, Mint
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Green Garden Salad
Spring Kamakura Vegetable, Kumamoto Amakusa Daio Chicken Confit
Toyama “Senkaen” Flower, Red Wine Vinegar Dressing
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Housemade Tagliolini
Hokkaido Flour “Yumekirari”, Green and White Asparagus, Chili
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Roasted Monkfish
Sakura Shrimp from Shizuoka, Field Mustard, Celery
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Lava Rock Grilled Kagoshima Black Pork
Hokkaido Murakami Farm Black Bean and Potato
Cabbage, Wild Asparagus, Rosemary, Green Mustard, Spring Herb
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Tiramisu
Housemade Mascarpone
Kamakura “Maison Cacao” Dark Chocolate and Cacao Powder, Nara “Hayama Egg”
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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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BOTAN SHRIMP
“CHEESE STAND" Stracciatella
Niigata “Yukitsubaki” Riz au Lait, Lemon Verbena Jelly
Toyama “Senkaen’ Flower
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LASAGNE
Kyoto Wild Boar Braised in Red Wine, Black Truffle
Hokkaido Murakami Farm Matured Potato
Hokkaido Takara Cheese “Takara no Musuhi’
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NODOGURO
Black-Throat Fish
Turnip, Bell Pepper, Spinach
Bottarga and Hayama Egg Yolk Sauce
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YOKOHAMA BEEF
Ebi Taro Potato, Yellow Carrot, Brussels Sprout, Horseradish Sauce
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BAKED APPLE
“Noble Tonic No.01"” Maple Syrup Ice Cream
Kamakura “Maison Cacao” White Chocolate
Anis, Vanilla, Cinnamon
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24,200

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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