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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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MIYAZAKI CAVIAR
¥ Condiment and Pancake
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Miyazaki Caviar 20g 27,500 Oscietra Caviar 20g
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Miyazaki Caviar 30g 33.000 Oscietra Caviar 30g
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APPETISER

¥ Kagoshima Nanshu Farm 2 years Matured Black Pork Prosciutto
Marinated Cucumber and Marinated Olive from Shodo Island
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¥ Kumamoto Amakusa Daio Chicken Wing Confit
Green Garden Salad, Spring Kamakura Vegetable,
Toyama “Senkaen” Flower, Red Wine Vinegar Dressing
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¥ Hokkaido Scallop
Turnip, Dekopon, Bacon, Dill and Amaranth, Lightly Shellfish Sauce
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¥ White Shrimp
“CHEESE STAND” Stracciatella
Niigata “Yukitsubaki” Riz au Laif, Lemon Verbena Jelly
Toyama “Senkaen” Flower
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PASTA

¥ Homemade Tagliatelle
Hokkaido Flour *Yumekirari”
Firefly Squid, Guanciale, Fava Beans, Tomato Sauce
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Hokkaido Murakami Farm Potato Gnocchi
Salciccia, Sage, Butter, Parmigiano Reggiano
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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

63°C Cod 4,950
Radish and Lily Root, Chardonnay Cream
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¥ Sauteed Kumamoto Momotaro Salmon 5,280
Hazelnut, Spinach and Potato Puree, Unripe Grape Juice Verjus
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Sea Bream 6,380
Artichoke, Mussels, Sea Asparagus, Dill

/MR

T—T4—Fa—7 L—)VH —TANRTHA T4

Poached Vedl 7,480
Butterbur, Watercress, Potato Mousse, Madeira Wine Sauce
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Pigeon 15,400
Spinach, Celeriac, and Parsley Croquette, Liver and Thyme Sauce
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¥ Yokohama Beef 15,400
Aged Potato from Hokkaido Murakami Farm, Black Truffle
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CHEESE & DESSERT

¥ Japanese Cheese Selection 3 Kinds / 3 ## 3,520
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¥ Caccio Cavallo (Tokyo / CHEESE STAND) Supplement charge +2,420
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¥ Tiramisu 2,200
Homemade Mascarpone, Hayama Egg from Nara
Kamakura “"Maison Cacao” Dark Chocolate and Cacao Powder
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¥ Strawberry 2,640
Fukuoka "Amaou” Gelato, Tochigi “Tochiotome” Confiture
Kagoshima “Awayuki”, Almond meringue, Mint
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Mango Affogato 3,080
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 spotting the logo ¥ pesides the dish description.
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