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SEASONAL COURSE

5-COURSE MENU ¥ 11,000

SEARED WINTER YELLOWTAIL
Cauliflower Espuma, Ponzu, White Sesame
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SHOGOIN TURNIP POTAGE
Black Truffle, Farro
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SNOW CRAB CACIO E PEPE
Chitarra Pasta, Yuzu, Saikyo Miso
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BANANA LEAF-WRAPPED RED SEA BREAM
Lemongrass, Lime Leaf, Scallion Ginger
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BRAISED LAMB
Gravy Sauce, Yogurt, Butter Rice

2 LRDFIAH
TLAE—Y—RA F—F Vb NE—=F( R

-~ OR —
+¥4,000

WAGYU SIRLOIN PASTRAMI
Gravy Sauce, White Sesame Paste, Spinach
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BAKED BREAD +¥700
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EARL GREY MOUSSE
Baked Apple Gelato, Yuzu and Ginger Sauce
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SPECIAL SELECTION OF TEA OR COFFEE
FREIAREclda—kb—

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