Chef's Signature Menu

Green Pea Tartlet, Goat Cheese, Peppermint
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Hokkaido Scallop Tartare, Ajo Blanco, Finger Lime, Picholine Olive
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Japanese White Asparagus Velouté, Confit Egg Yolk, Green Asparagus
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Poached Sustainable Lobster Tail, Carrot Variation, Verjuice Foam
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+ ¥3,000 (3,300)*

Grilled Bungo Beef Sirloin
Alpine Leek Dressing, Morrel Mushroom, Beef Jus
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Basil Granita, Japanese Lemon, Kagawa Extra Virgin Olive Oil
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Green Tea Financier, Citrus Curd, Hyuganatsu, Blood Orange, Mascarpone Ice Cream
BREI4Fov MEDY)—L BRAE T3YRA LY YRAIVKR—RTARD)—L

¥18,000 (19,800)

By Chef de Cuisine Ben Wheeler
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Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.
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*Prices in brackets are fax inclusive and subject fo 15% service charge
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