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Kumamoto Amakusa Daio Chicken Wing Confit
Green Garden Salad, Early Summer Kamakura Vegetable,
Toyama “Senkaen” Flower, Red Wine Vinegar Dressing
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Homemade Tagliatelle
Hokkaido Flour “Yumekirari”
Firefly Squid, Guanciale, Fava Beans, Tomato Sauce
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Sea Bream
Artichoke, Mussels, Sea Asparagus, Dill
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Poached French Veal
Morel Mushroom, Watercress, Potato Mousse, Madeira Wine Sauce
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Compoted Yamagata Cherry
Ricotta Cheese from Shibuya “CHEESE STAND” Gelato
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Hokkaido Scallop
Turnip, Dekopon, Bacon, Lightly Shellfish Sauce
AW E NS H D7) L
ME TaRy N—ar HOWg Y — R

Lasagne
Snow Crab, Leek, Bisque
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) Sea Bream ]
Artichoke, Mussels, Sea Asparagus, Dill
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Poached French Veal
Morel Mushroom, Watercress, Potato Mousse, Madeira Wine Sauce
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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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WHITE SHRIMP
Shibuya “CHEESE STAND" Stracciatella
Niigata “Yukitsubaki” Riz au Lait, Lemon Verbena Jelly
Toyama “Senkaen’ Flower
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GNOCCHI
Hokkaido Murakami Farm Ripened Potato
Black Pork Salciccia from Kagoshima Nanshu Farm, Sage, Parmigiano Reggiano
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63°C COD
Radish and Lily Root
Chardonnay Cream
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PIGEON
Spinach, Celeriac, Parsley Croquette
Liver and Thyme Sauce
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MIYAZAKI MANGO AFFOGATO
Meringue, Black Sesame, Jasmine Tea Anglaise Sauce
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WHITE ASPARAGUS
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Poached White Asparagus with Own Bouillon
Hayama Egg From Nara and Guanciale, Parmigiano Reggiano
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Add one more dish to your set menu =—x{Z 1 fhiE
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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 spoftting the logo ¥ pesides the dish description.
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