Chef’s Selection
¥12,000~

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

(12,000 JPY~12,750 JPY)

( Amuse )

Charcoal sable with prosciutto and cream cheese

( Cold Appetizer )

Lamb pate in baked pastry with fourme dambert condiments

( Hot Appetizer )

Lobster wrapped in spinach with Americaine sauce

( Fish )

Today's fish and abalone in a creamy fish broth
with a light smoky aroma

( Meat )

Roasted Hokkaido beef fillet with foiegras
seasonal vegetables and two kind of miso purees

( Dessert )

Japanese black tea mousse with seasonal citrus

( 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.



Seasons
¥8,800~

(¥8,800~¥10,750)
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Seasons
8.800 JPY~

(8,800 JPY~10,750 JPY)

( Amuse )

Charcoal sable with prosciutto and cream cheese

( Cold Appetizer )

Mackerel and leek presse with a hint of yuzu

( Hot Appetizer )

Lobster wrapped in spinach with Americaine sauce

( Fish »

Pan-seared sea bream and fried cod milt
with mushroom cappuccino-style sauce

( Meat )
Roasted Hokkaido beef fillet
with foiegras seasonal vegetables

and two kind of miso purees
(Additional charge 1,200 JPY)

Roasted Hokkaido venison
with German pasta dumplings or
in achocolate-scented red wine sauce

{ Dessert )
Bitter-sweet parfait with strawberries and coffee jelly
( 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 )

Charcoal sable with prosciutto and cream cheese
( Cold Appetizer )

Mackerel and leek presse with a hint of yuzu

( Pasta )

Pasta with rapini and pancetta, Alentejo style

( Meat )
_ Roasted Hokkaido beef fillet
Br a1§ed wagyu neck or  With foiegras seasonal vegetables
in red wine and two kind of miso purees
(Additional charge 1,800 JPY)
( Dessert )

Bitter-sweet parfait with strawberries and coffee jelly

( 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

Mackerel and leek presse with a hint of yuzu

2,200 JPY

Lamb pate in baked pastry with fourme dambert condiments

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

HEQRILVEEYF D7) vk Pan-seared sea bream and fried cod milt
Sx ¥ F O TF— T with mushroom cappuccino-style sauce
¥2,500 2,500 JPY
KHOEEME MO X —F RO Today's fish and abalone in a creamy fish broth
with a light smoky aroma
¥3,000 3,000 JPY
AR Meat dish
dbiEEE 74 VROO T4 T AT ST Roasted Hokkaido beef fillet
PR L 2M DRI Y 22— with foiegras seasonal vegetables and two kind of miso purees
80g 80g
¥5,000 5,000 JPY
100g 100g
¥6,200 6,200 JPY
120 g 120 g
¥7400 7400 JPY
CREREICIIHEAB L - ZAR10% S EENTBY 5, -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.



