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Seasonal Menu
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Featuring the finest and freshest [talian and Japanese ingredients of the season
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Caviar A la Carte Menu
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Miyazaki Caviar
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Miyazaki Caviar 50g JPY 44,000 Oscietra Caviar 50g
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Miyazaki Caviar 50g JPY 55,000 Oscietra Caviar 50g

with Cold Scallop Capellini with Cold Scallop Capellini
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Miyazaki Caviar 30g JPY 33,000 Oscietra Caviar 30g
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Miyazaki Caviar 30g JPY 44,000 Oscietra Caviar 30g

with Cold Scallop Capellini with Cold Scallop Capellini
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JPY 55,000

JPY 68,750

JPY 41,800

JPY 55,000

Piccolo ( 4 course ) JPY 14,300

Shibuya Cheese Stand “Burrata”, Prosciutto, Cucumber, Eggplant, Arugula, Pine Nuts, Olive, Oregano
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Gragnano Spaghetti, Peperoncino, Jalapeno Pepper, Paprika
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Please select one dish from below BiF&2 A Bz — BRIV

Braised Seabream, Japanese Parsley, Radish, Potato with Balsamic Vinegar
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Or X%

Roasted Kyoto Nanatani Chicken, Garlic Leaf Flavored Consommeé, Liver Mousse, Fig, Chocolate, Summer Truffle
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Cocotira, Coconut Flavored Tiramisu, Mascarpone, Mango, White Chocolate
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Coffee or Tea
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Mezzo ( 5 course ) JPY 16,500

Crab and Asparagus Mousse, Dill, Tomato and Paprika Coulis, Walnut Bread Tuile, Bisque Jelly
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Polenta, Clam, Shiitake Mushrooms, Mini Leek, Lemon, Green Peas, Chorizo
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Braised Seabream, Japanese Parsley, Radish, Potato with Balsamic Vinegar
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Smoked Yamayuri Pork, Eggplant, Zucchini, Corn, Red Bell Pepper, Plum, Honey, Anise, Thyme
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Blueberry Parfait, Yogurt Spherification
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Coffee or Tea
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Grande ( 6 course ) JPY 19,800

Foie Gras Terrine, Fig with Vincotto Flavored, Pain d’Epice, Chocolate Almond
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Miyazaki Caviar and Sea Urchin Consommé Jelly with Fennel Cream, Pastis Flavored
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Hokkaido Murakami Farm Potato Gnocchi, Truffle, Parmigiano
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Sea Bass, Whelk Shell, Parsley Butter, Hazelnuts, Grapes
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Please select one dish from below BiF& A Bz — B BB XN

Lamb, Murakami Farm Beans, Asparagus, Mini Tomato, Wild Arugula, Lamb Demi-Glace Sauce
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Or X%

Yokohama Beef, Wasabi, Yokohama Shiitake Mushroom and Seasonal Mushroom

Red Wine Sauce Herb Bouquet (Supplement JPY 3,300)
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Kyoto Tea Garden Shimizuya, Matcha Vacherin
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Or X%

Flash-Freezed Red Nougat Glacé (Supplement JPY 1,100)
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Coffee or Tea
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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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