Chef’s Selection
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Chef’s Selection
12,000 JPY~

(12,000 JPY~12,750 JPY)

( Amuse )

Gizzard confit cocktail style

( Cold Appetizer )

Ballotine of duck and foie gras lightly smoked
with fig confit

{ Hot Appetizer )

Gratine of surf clam and green curry with garland chrysanthemum bouillon

( Fish )

Today's fish and lobster in herb scented nage

( Meat )

Roasted Hokkaido beef fillet with "Matsutake" mushroom and seasonal vegetables
browned butter sauce

( Dessert )

Composition of chestnut and chocolate with cassis sorbet

( 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 )

Gizzard confit cocktail style

( Cold Appetizer )

Savory mushroom cake with pumpkin mont blanc style

( Hot Appetizer )

Gratine of surf clam and green curry with garland chrysanthemum bouillon

( Fish »

Fried conger eel wrapped in "Ando Farm" burdock
with burdock and red wine sauce

( Meat ) .
Roasted Hokkaido beef fillet

with "Matsutake' mushroom
or and seasonal vegetables

browned butter sauce
(Additional charge 1,200 JPY)

Roasted venison and pear compote
with pepper sauce

( Dessert )

Red grape and earl grey parfait

( 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 )

Gizzard confit cocktail style

( Cold Appetizer )

Savory mushroom cake with pumpkin mont blanc style

( Pasta )

Oil pasta of pacific saury and pancetta

( Meat )
Roasted Hokkaido beef fillet
with "Matsutake" mushroom
or and seasonal vegetables

browned butter sauce
(Additional charge 1,800 JPY)

Roasted Hokkaido pork
with apple puree and potato presse

( Dessert )

Red grape and earl grey parfait

( 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

Savory mushroom cake with pumpkin mont blanc style

2,200 JPY

Ballotine of duck and foie gras lightly smoked
with fig confit

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 Vb A la carte

gLl Fish dish

MW" ZET 7 — 2D DITRIZ 72 RF D7) v b Fried conger eel wrapped in "Ando Farm" burdock
TRIEFRTA DYV —R with burdock and red wine sauce

¥2,500 2,500 JPY

AHOfEAE F~—NVilEEDF =V 24T FEOFKFD Today's fish and lobster in herb scented nage

¥3,000 3,000 JPY

R B Meat dish

dbifEE RS 74 VIROT T4 Roasted Hokkaido beef fillet with "Matsutake" mushroom and seasonal vegetables
WEEKEFE 7—V T8y b —2 browned butter sauce
80g 80g
¥5,000 5,000 JPY
100g 100g
¥6,200 6,200 JPY
120g 120g
¥7400 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.
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-Please be advised that occasionally menu items change based on availability on the market.



