PlaCeRe

MIYAZAKI CAVIAR
Condiment and Pancake
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Miyazaki Caviar 20g 27.500 Oscietra Caviar 20g
HiFxye T 209 Fv=h7%re7 209
Miyazaki Caviar 30g 33,000 Oscietra Caviar 30g
HiFxye 7 30g Fv=r7%re7 309
APPETISER

“CHEESE STAND" Tokyo Burrata

Tosa pomelo, cucumber, Arugula, Anchovy, Shizuoka Fruits Tomato Dressing
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Botan Shrimp

“CHEESE STAND” Stracciatella

Niigata “Yukitsubaki” Rice “Riz au Lait,” Lemon Verbena Jelly
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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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Kagoshima Nanshu Farm 2 years Matured Black Pork Prosciutto
Marinated Cucumber and Marinated Olive from Shodo Island
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PASTA

Hamaguri Clam Polenta

Spring Wild Vegetable, Mushroom, Chili Oil, Dill
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Homemade Tagliolini
Hokkaido Flour "Yumekirari” Green Asparagus, Chili
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Hokkaido Murakami Farm Potato Gnocchi
Sage, Black Truffle
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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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7,480

4,180

3,960

4,730

5,280

6,820



PlaCeRe

MAIN DISH

Sauteed Kumamoto Momotaro Salmon

Hazelnut, Spinach and Potato Puree, Unripe Grape Juice Verjus
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Roasted Monkfish from Hokkaido

Sakura Shrimp from Shizuoka, Field Mustard, Celery
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Black-Throat Fish

Turnip, Paprika, Spinach Hayama Egg Yolk and Bottarga Sauce
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Kyoto Nanatani Duck Confit

Roasted Onion, Orange and Red Wine Sauce
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Lava Rock Grilled Kagoshima Black Pork

Hokkaido Murakami Farm Black Bean and Potato
Cabbage, Wild Asparagus, Rosemary, Green Mustard
VA5 R BRI D VA e

5,280

6,380
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Yokohama Beef

15,400

Black Truffle, Shrimp Potato, Yellow Carrot, Brussel Sprout, Horseradish Sauce
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CHEESE & DESSERT

Japanese Cheese Selection
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Caccio Cavallo (Tokyo / CHEESE STAND) Supplement charge +2,420
A Faf SR/ F—AAZR) JBEHE+2,420

Strawberry

Fukuoka "Amaou” Gelato, Tochigi “Tochiotome” Confiture
Kagoshima "Awayuki”, Almond meringue, Mint
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Tiramisu

Homemade Mascarpone, Hayama Egg from Nara

Kamakura “Maison Cacao” Dark Chocolate and Cacao Powder
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Baked Apple
Maple Syrup “Noble Tonic No.01" Ice Cream

3 Kinds / 3 & 3,520
5 Kinds / 5 #& 5,280

2,620

2,200

3,080

Kamakura “Maison Cacao” White Chocolate, Anis, Vanilla, Cinnamon
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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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