PlaCeRe

MIYAZAKI CAVIAR
Condiment and Pancake
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Miyazaki Caviar 20g 27.500 Oscietra Caviar 20g
HiFxye T 209 Fv=hoF%re7 209
Miyazaki Caviar 30g 33,000 Oscietra Caviar 30g
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APPETISER

Tokyo Burrata from “SHIBUYA CHEESE STAND”

Prosciutto, Shizuoka Fruit Tomato, Cucumber, Pine nut, Olive
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Botan Shrimp

Stracciatella from “SHIBUYA CHEESE STAND™

Niigata “Yukitsubaki” Rice “Riz au Lait,” Lemon Verbena Jelly
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Yokohama Shiitake Mushroom Confit

Autumn Mushroom Soup, Guanciale, Sour Bread, Lemon, Thyme
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Hirata Farm Kinka Pork Prosciutto

Marinated Cucumber and Shodo Island Olive
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PASTA

Red Manganiji Pepper Aglio Olio
Gragnano Spaghetti, Jalapeno, Parsley
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Homemade Tagliolini

Hokkaido Flour *Yumekirari,” Chanterelle
Kumamoto Chicken “Amakusa Daio”
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Porcini Mushroom Risotto
Burnt Garlic Butter, Rosemary
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Hokkaido Murakami Farm Potato Gnocchi
Pecorino, Sage, Black Pepper
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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

Sauteed Kumamoto Momotaro Salmon 4,840
Hazelnut, Spinach and Potato Puree, Unripe Grape Juice Verjus
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Poached Flounder 5,720
Turnip, Lily Root, Celeriac Cream, Champagne with Tarragon
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Hokkaido Kichiji 7,480
Burdock, Radish, Japanese Pepper Leaf, Dried Mullet Roe
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Stewed Salted Kagoshima Black Pork 6,380
Celery, Leek, Carrot, Cumin

HEUE T B R BRI DA 72

ta) Ked ICACA 73V

Kyoto Duck 8,030
Kamo Aubergine, Kujo Leek, Matsutake, Sudachi
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Yokohama Beef 13,200
Red Cabbage, Chestnut, Yuzu Pepper

Kyoto Seven Spices, Yuzu Pepper, Sherry Vinegar Sauce
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CHEESE & DESSERT

Japanese Cheese Selection 3 Kinds / 3 ## 3,520
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Camembert (Hokkaido) Conte (Hokkaido)

Mountain Cheese, Forest Cheese (Nagano/Shimizu Farm) Blue Cheese (Nagano/Atelier Fromage)

Caccio Cavallo (Tokyo / CHEESE STAND) Supplement charge +2,420
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Mikan Gelato 2,200
Mandarin Orange, Tosa Pomelo, Beni Madonna, Kumquat
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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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Caramelized and Poached Pear 2,530
Maple Syrup “Noble Tonic No.01"” Ice Cream

Kamakura “Maison Cacao” White Chocolate, Tonka Bean
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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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