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SEASONAL COURSE

5-COURSE MENU ¥9,800

HOKKAIDO SCALLOP CRUDO
Green Pea Purée, Rapeseed Blossoms, Rice Puffs
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SHRIMP WONTON BISQUE
Saffron, Lime Leaf
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GIGIL WITH AIZU ASPARAGUS AND LOCAL CLAMS
Thai Basil, Pine Nuts, Rich Egg Yolk
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GRILLED BEEF BRISKET
Chicory, Pearl Onion, Yogurt
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CRISPY-SCALE KINMEDAI
Broad Beans, Massaman Curry, Coconuts
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WAGYU SIRLOIN PASTRAMI +¥4,000
Horseradish, Gravy Sauce
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BAKED BREAD +¥700
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STRAWBERRY PANNA COTTA
Rhubarb Compote, Strawberry Sorbet, Lemon Crumble
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SPECIAL SELECTION OF TEA OR COFFEE
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Prices subject to 10% service charge and include applicable government taxes.
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