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SEASONAL COURSE

5-COURSE MENU ¥ 11,000

SENSHU WATER EGGPLANT AND SNOW CRAB
Paprika Purée, Lime Jelly, Fenugreek
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VICHYSSOISE
Spinach Gnocchi, Crispy Prosciutto, Cucumber Granita
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NARUTO PIKE CONGER RISOTTO
Ponzu, Red Shiso, Hojicha
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TANDOORI CHICKEN BREAST
Couscous Tabbouleh, Muhammara
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SAUTEED SEA BASS
Farro Salad, Tagine Seasoning
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+¥4,000

WAGYU SIRLOIN PASTRAMI
Gravy Sauce, White Sesami Paste, Spinach
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BAKED BREAD +¥700
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COCONUT MOUSSE
Passion Fruit Sorbet,Marinated Watermelon,Coconut Tuile
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SPECIAL SELECTION OF TEA OR COFFEE
IR E 3O —k—

Prices subject to 10% service charge and include applicable government taxes.
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