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Amuse bouche
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Snow crab, avocado and apple cocktail salad, ring tuile
French Aquitaine caviar

RTAHZTHRAREMRBDH I TLHZX Vv TFaA
TIVATFT—XEFYET

Roasted grouper, colorful cauliflower, black garlic tahini cream
citrus, turmeric butter milk sauce
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Grilled Japanese beef tenderloin
potato mille feuille, red leek, winter truffle, red wine sauce
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Fromage blanc mousse, yuzu marmalade, Tochiotome strawberry, yuzu sorbet
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Coffee
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¥16,000 (17,600)*

Please let us know if you have any food allergies, special dietary requirements, or inquiries about our rice-based items.
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*Prices in brackets are tax inclusive and subject to 15%service charge.
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