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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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Miyazaki Caviar 50g
HFEEXYET 509

Miyazaki Caviar 50g
with Cold Scallop Capellini

HIR R PES e 50g MSZOE Ry~ —=

Miyazaki Caviar 30g
HFEEXYET 309

Miyazaki Caviar 30g
with Cold Scallop Capellini
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Caviar A la Carte Menu
X¥ET TIHNVIA=2—
Miyazaki Caviar
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JPY 44,000

JPY 55,000

JPY 33,000

JPY 44,000

Oscietra Caviar 50g
AT =bT7FET 509

Oscietra Caviar 50g
with Cold Scallop Capellini
A= ¥ X7 50g MSLOHELT Y~ —=

Oscietra Caviar 30g
A =bT7FvET 309

Oscietra Caviar 30g
with Cold Scallop Capellini
A= 7¥ X7 30g MALOHELT YR —=

JPY 55,000

JPY 68,750

JPY 41,800

JPY 55,000

Piccolo (3 course ) JPY 6,050

Shibuya Cheese Stand “Burrata”, Prosciutto, Cucumber, Eggplant, Arugula, Pine Nuts, Olive, Oregano
WERTF —ARZLRDTF—4 AL R it vyaZ ROE FV—7 FL/

Please select one Pasta dish from below Bif&7 2262 — B BB UK EIWN

Chilled Tagliatelle, Made with 00 Flour from Italy
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Pescatore, Sweet Shrimp, Mussel, Salmon Roe, Scallop, Tomato, Basil
R2Hh—L HWEE 2—/VE (75 WL h~h UL

Or X%

Peach, Fruit Tomato, Prosciutto, Roasted Almond, Mint and Shibuya Cheese Stand “Ricotta”
Bk 7—Yh~h s B—ARNT—FEUR Vb ERT—AAZ ROy HF—X

Or X%

Bolognese, Parmesan, Celery, Tomato, Onion, Black Pepper
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Cocotira, Coconut Flavored Tiramisu, Mascarpone, Mango, White Chocolate
aa7 47 aaF Y RBROT 4TIA v AHVKR—FR A — RUAFaal—h

Coffee or Tea
a—b— XiE A



Mezzo ( 3 course ) JPY 7,150

Crab and Asparagus Mousse, Dill, Tomato and Paprika Coulis, Walnut Bread Tuile, BisqueJelly
RIABELT ARG HAD =R T 4)v "h=hEXTVHD 7= Ak S DF 2/ BATDT 2l

Please select one dish from below IiF X2 A/ KA — B BRUKEID

Braised Seabream, Japanese Parsley, Radish, Potato with Balsamic Vinegar
IMRAOEKLUEBEE 5 97 42 ARTh 2 P3a
Or Xix

Roasted Kyoto Nanatani Chicken, Garlic Leaf Flavored Consommé, Liver Mousse, Fig, Chocolate, Summer Truffle
FEERHFmOr—AL =y = ABRDOar A LA—h— IR Faal—k ~w—Fa>

Cocotira, Coconut Flavored Tiramisu, Mascarpone, Mango, White Chocolate
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Or X%

Blueberry Parfait, Yogurt Spherification
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Coffee or Tea
a—b— XiE R

Grande ( 4 course ) JPY 8,690

Eel Green Salad, Tomato, Quail Egg, Potato, Japanese Pepper Olive Ol
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Please select one dish from below BiF & R L2 —RBEUEIW

Polenta, Clam, Shiitake Mushrooms, Mini Leek, Lemon, Green Peas, Chorizo
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Or X%

Hokkaido Murakami Farm Potato Gnocchi, Truffle, Parmigiano (Supplement JPY 880)
bdgEEk ERTFrO=avE Na7 SV —/ GBINEH: 880M)

Please select one dish from below BHF &R ALK Z — R BEUEZEIN

Braised Seabream, Japanese Parsley, Radish, Potato with Balsamic Vinegar
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Or Xix

Smoked Yamayuri Pork, Eggplant, Zucchini, Corn, Red Bell Pepper, Plum, Honey, Anise, Thyme
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Or Xix

Yokohama Beef, Wasabi, Yokohama Shiitake Mushroom and Summer Seasonal Mushroom
Red Wine Sauce, Herbs Bouquet (Supplement JPY 3,300)
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Strawberry Mille Feuille, Matcha Meringue, Pistachio Sauce
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Coffee or Tea
a—b— XX fAS

Please inquire to our service team for the origins of our ingredients if you have any allergies & diefary requirement.
All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge
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