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SEASONAL COURSE

5-COURSE MENU ¥ 11,000

SEARED PACIFIC SAURY
Chestnut Flour Crépe, Persimmon, Agrodolce
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PUMPKIN POTAGE
Chicken Wonton, Ricotta, Lime Leaf Oil
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CHITARRA PASTA WITH AUTUMN
SALMON & HOMEMADE SALMON ROE
Autumn Salmon, Homemade Salmon Roe,

White Miso, Black Truffle
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BANANA LEAF-WRAPPED RED SEA BREAM
Lemongrass, Lime Leaf, Scallion Ginger
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SLOW-COOKED DUCK BREAST
Morel Mushrooms, Japanese Pepper, Cranberry
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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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CARAMELIZED CHIBOUST
Black Sesame Ice Cream, White Miso 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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