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Kagoshima Nanshu Farm Black Pork
Garden Salad, Fig, Balsamic Dressing
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Fregola
Abalone, Scallop, Salmon Roe, Lemon, Herb
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Deep-Fried Nagasaki Leopard Coralgrouper
Malabar Spinach, Tomato, Colatura, Five-Spice
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Smoke-GCirilled Iwate Ishiguro Farm Guinea Fow!
Young Corn, New Summer Orange, Tarragon
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Compoted Yamagata Cherry
Ricotta Cheese from Shibuya “CHEESE STAND” Gelato
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Green Asparagus
Marinated Sardine, Jerusalem Artichoke, Dill
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Hokkaido Potato Gnocchi
Black Pork Salciccia from Kagoshima Nanshu Farm, Sage, Parmigiano Reggiano
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Deep-Fried Nagasaki Leopard Coralgrouper
Malabar Spinach, Tomato, Colatura, Five-Spice
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Smoke-Girilled Iwate Ishiguro Farm Guinea Fowl
Young Corn, New Summer Orange, Tarragon
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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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SHIZUOKA AMELA TOMATO
Tuna, Miyazaki Caviar
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ZUCCHINI
Octopus, Hayama Egg from Nara, Bottarga
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ASPARAGUS
Sardine, Jerusalem Artichoke, Dill
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SANSHO
Eel, Grain Rice, Consommé
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MANGANUJI CHILI
Sea Urchin, Tagliatelle
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CORN
Seabass, Cumin, Balsamic Vinegar
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SEAWEED
Lamb, Green Peq, Potbella
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MIYAZAKI MANGO AFFOGATO
Meringue, Black Sesame, Jasmine Tea Anglaise Sauce
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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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