Chef’s Selection
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(¥12,000~¥12,750)
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Chef’s Selection
12,000 JPY~

(12,000 JPY~12,750 JPY)

{ Amuse )

Fried mushroom and seafood with tartar sauce

( Cold Appetizer )

Foie gras flan with corn veloute and summer truffle

( Hot Appetizer )

Pan-fried scallop with nuts
port wine sauce

( Fish )

Stewed today’s fish and lobster with lemon flavor

( Meat )

Roasted Hokkaido beef fillet
with sweetbread and mushroom fricassee

{ Dessert )

Poched peach and strawberry with verbena brulee

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today's three assorted cheeses.

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.
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Seasons
8.800 JPY~

(8,800 JPY~10,750 JPY)

( Amuse )

Fried mushroom and seafood with tartar sauce

( Cold Appetizer )

Caprese of tomato
campari dome aspic style

( Hot Appetizer )

Pan-fried scallop with nuts
port wine sauce

( Fish »

Roasted sea bream and sauted vegetables
with chorizo sausage piperade

( Meat )
Roasted Hokkaido beef fillet
with sweetbread

and mushroom fricassee
(Additional charge 1,200 JPY)

Roasted "Tomuraushi jersey beef"
and grilled corn or
with Japanese pepper sauce

( Dessert )

Tropical fruit parfait with mojito style

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today’s three assorted cheeses.

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Short Course 'Conception”

¥5,500~

(¥5,500~¥8,050)
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Short Course "Conception”

5,500 JPY~

(5,500 JPY~8,050 JPY)

( Amuse )

Fried mushroom and seafood with tartar sauce

( Cold Appetizer )

Caprese of tomato
campari dome aspic style

( Soup )

Cold potage of corn

( Meat )
Roasted Hokkaido beef fillet
Duck confit or with sweetbread
with white bean cassoulet and mushroom fricassee
(Additional charge 1,800 JPY)
( Dessert )

Tropical fruit parfait with mojito style

( Bread )

Home made bread spiced sesame, sea salt of guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today's three assorted cheeses.

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.
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A la carte

Appetizer

Caprese of tomato
campari dome aspic style

2,200 JPY

Foie gras flan with corn veloute and summer truffle

2,200 JPY

Soup

Today's soup

800 JPY

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



75 IV A la carte

£0RL PR Fish dish

Hou—2A N B EDY T — Roasted sea bream and sauted vegetables
Fa))—I—t—IPDEXRT—F with chorizo sausage piperade
¥2.,500 2,500 JPY
AKHOfEME A —NVlEEDHF v Stewed today’s fish and lobster with lemon flavor
LEXOT IRV
¥3,000 3,000 JPY

R B Meat dish

A&7 4 LA OT T 4 Roasted Hokkaido beef fillet
e e —,HEDOT ) hot with sweetbread and mushroom fricassee

30g 30g

¥5,000 5,000 JPY
100g 100g

¥6,200 6,200 JPY
120g 120g

¥7,400 7400 JPY

SR BB L — 0% S TR TBY 3, *The price includes tax and 10% service charge.
SURETHH LTV A BRI TILEEETY . - All the rice using in our restaurant is from Hokkaido.

AEANKRPUCED A= 2= ITEB DB A EVBTEET, -Please be advised that occasionally menu items change based on availability on the market.



