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DEGUSTATION ¥11,000
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DEGUSTATION ¥6,800

Amuse

Cold Dish

Hot Dish

Fish

Main

Avant Dessert

Grand Dessert

FIa—X
Today's Amuse

LWOB BMEALbELN—DT Lyt HHADIAVTAEY

Yamaguchi Choshukuro Chiken and Liver Presse Mandarin Orange Condimon

REOBMSADE T HF LM TOMDEDE
Kyoto Mr.Mineii's Eggs, Jerusalem Artichokes and Truffles

BEREE BEfLENNRIVYDR=TRER7YY UREZRLL2—L

Kagoshima Red Sea Bream and Green Papaya Soup de Poisson, Japanese pepper flavored pomme puree
BORMAF DR KEE VY —RAT 7o —P2bd V=2 F =T DL

Charcoal-Grilled Wagyu Beef with Sauce Vin Rouge and Green Olive puree

WO WELABAREDIT V-V LEXOF YT

Ensemble of Yamaguchi Wasabi and Suo Oshima Green Lemon

AR BARSADBUTABSLAREDE
Yamaguchi Mr.Enokiya's Ripe Strawberries and Sake bubbles

TT4T—=I RAT4Y—=T T &
With Petit Four, Mighty Leaf Tea and Bread

DEGUSTATION ¥8,800

Amuse

Cold Dish

Hot Dish

Fish

Main

Avant Dessert

Grand Dessert

FZa—X
Today’s Amuse

BRBR ZVEIAEEEIVWELSDH Y KOFEDI—Y
Salad of Kagoshima Mitsuboshi Amberjack and Fennel, Rape Flower Coulis

FEBOEMSADBE T/ HFLEMN2T7OEDEHE
Kyoto Mr.Mineji's Eggs, Jerusalem Artichokes and Truffles

BERBE ERLERRAVOR-TRRFYY IIIBEDRLE2—L

Kagoshima Red Sea Bream and Green Papaya Soup de Poisson, Japanese pepper flavored pomme puree
BERBE v RYONATA—RERTL FoT—TET70Ya—3X

Ballotine and Poiret of Chapon, Kagoshima Prefecture Endive and Vinjaune

OB |UFRLABRKEDIV—2LEYOFZ VYTV

Ensemble of Yamaguchi Wasabi and Suo Oshima Green Lemon

AR BASADPB TS LARNEDT
Yamaguchi Mr.Enokiya’s Ripe Strawberries and Sake bubbles

TT4T—W RATAY—=T RUAFE
With Petit Four, Mighty Leaf Tea and Bread

* A—AX=a2—ICBIMULTIETET

Fromage

7ov—Ya2# + ¥550
2 Types of Fromage

Amuse FZIa—X
Today’s Amuse

ColdDish AR BRMEANLLELN—DT Lyt ADADIAVTAEY

Yamaguchi Choshukuro Chiken and Liver Presse Mandarin Orange Condimon

Fish BERBE EfLEAVOR—TIFR7YY IIIREZRLE2—L
Kagoshima Red Sea Bream and Green Papaya Soup de Poisson,
Japanese pepper flavored pomme puree

Main  IIOR TOABOFAA—RMEERIIFES 2TEMEZ P
Half-day Roasted Yamaguchi Mutsumi Pork and Mito Burdock Jus with Perilla Oil

AvantDessert  [IOE (IZRLBBRKEDIU—LECDOT YT TV

Ensemble of Yamaguchi Wasabi and Suo Oshima Green Lemon

Grand Dessert AR BRASANB U -RAFLHREDE
Yamaguchi Mr.Enokiya's Ripe Strawberries and Sake bubbles

TTAT—=W . RAT4Y =T RUATE
With Petit Four, Mighty Leaf Tea and Bread

A (4- Cﬂ/'/—ft/ KT A EX s BEVKLET

SALAD  ARERLINIOU-TYSS
Leaf Salad of Organic Vegetables and Walnuts

COLD DISHES Ty lvFab)—3IXbF
BbHALLEDH<ENLS RINOEY I LN—L—RGE
Charcuterie Mist  *Please ask staff FAOARRBIFRTYTET

*x BERER ZVEILAERLEIVWELSIDYSY ZofEns—Y

Salad of Kagoshima Mitsuboshi Amberjack and Fennel, Rape Flower Coulis

F-ZXBEDEDLE
Cheese platter

SOUP * BEREERERMFOARI—Ta

Potage of Kagoshima Anno Potatoes

MAINS  EBRER BfELERRIVYOR-TFR7YY

Kagoshima Red Sea Bream and Green Papaya Soup de Poisson

WAR COoABFOFHO—XMEERIEFED 2IEHEFDIVa
Half-day Roasted Yamaguchi Mutsumi Pork and Mito Burdock Jus with Perilla Oil

* BOEMAF DR KEE V—RAT7o—Vatd =2 F =T Dl
Charcoal-Grilled Wagyu Beef with Sauce Vin Rouge and Green Olive puree
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