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MIYAZAKI CAVIAR

¥ Condiment and Pancake
IR PEx YT

AT A A S —F
Miyazaki Caviar 20g 27.500 Oscietra Caviar 20g
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APPETISER

Green Salad

Japanese Lettuce "Castelfranco," Cucumber, Cherry Tomato
Marinated Olive, Grated Fresh Carrot, Raisin, Lemon Dressing
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¥ Kagoshima Nanshu Farm Black Pork Prosciutto
Marinated Cucumber and Shodo Island Olive
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¥ 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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¥ Marinated Sardine
Green Asparagus, Jerusalem Artichoke, Dill
BHD~ 3
PN—=2 T ANGHA F5HE T4
¥ “Tokyo Burrata” from Shibuya CHEESE STAND
Shizuoka Fruit Tomato, Shodo Island Olive, Basil
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PASTA

Y¥Hokkaido Murakami Farm Ripened Potato Gnocchi

Black Pork Salciccia from Kagoshima Nanshu Farm, Sage, Parmigiano Reggiano
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Fregola

Abalone, Scallop, Salmon Roe, Lemon, Herb
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Manganiji Pepper Aglio Olio

Gragnano Spaghetti, Jalapeno, Parsley
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¥ Homemade Tagliatelle Hokkaido Flour “Yumekirari”
Sea Urchin, Chili
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Y 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

Poiret Seabass 5.940
Corn, Cumin, Balsamic Vinegar
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¥ Sauteed Kumamoto Momotaro Salmon 5,280
Hazelnut, Spinach and Potato Puree, Unripe Grape Juice, Verjus
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Deep-Fried Nagasaki Leopard Coralgrouper 5,500
Malabar Spinach, Tomato, Colatura, Five-Spice
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Smoke-Grilled Iwate Ishiguro Farm Guinea Fowl 6,820
Young Corn, New Summer Orange, Tarragon
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Poached Lamb 7,480
Scent of Seaweed, Green Peaq, Potbella
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¥ Lava Rock Grilled Yokohama Beef 15,400
Ripened Potato from Hokkaido Murakami Farm, Red Wine Sauce
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CHEESE
¥ Japanese Cheese Selection 3 Kinds / 3 # 3,520
EREF — AL ray Uy —e AT 5 Kinds / 5 # 5,280
¥ Baked Caciocavallo from Shibuya “CHEESE STAND" 2,420
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DESSERT
¥ Tiramisu 2,200

Homemade Mascarpone, Hayama Egg from Nara

Kamakura *Maison Cacao' Dark Chocolate and Cacao Powder
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Compoted Yamagata Cherry 2,640
Ricotta Cheese from Shibuya “CHEESE STAND” Gelato
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MIYAZAKI Mango Affogato 3,080
Meringue, Black Sesame, Jasmine Tea Anglaise Sauce
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QOur 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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