FHIRE WEEKDAYS ONLY

NATURE

7 Dishes | Mignardises | Café
8,800

Pairing +7,150 --- O—XKIBICEDLET- BB HDOERAY) 418

{ PETIT SALE}
Ya—¥L ANB IANKXEY

Cream puff, carrot, cardamom

{ AMUSE-BOUCHE

WEYT R I7+777

Sweet potato, chestnut and foie gras tart

{ HORS-D'OEUVRE FROID

ALIEH AR T4

Autumn red sea bream tartare, Japanese pear, fennel

{ HORS-D'OEUVRE CHAUD )

|VEGAN | fiii F #EZ

Marinated eggplant and espuma, ginger, shiso, vegan

{ POISSON )

Avay #HEH B

Steamed threadfin bream, grilled maitake mushrooms, ginkgo

{ VIANDE )

HVHEE BN Al

Roasted Aichi duck and pumpkm croquette per5|mmon purée

W:r:fxtl: ﬂﬂﬁﬁé’i‘é ZZ¥ 42,750

Roasted Inabe beef, local vegetables, egoma bourguignon butter

( DESSERT )
Fig TAX—757— a—7)ib

Kyoho grape ice cream with fresh and marinated, elderflower jelly

{ MIGNARDISES )

T




TERROIRE

8 Dishes | Mignardises | Café
14,300

Pairing +7,920 -+ 3—XFPRICE b BT BBEHDHRAY) 4578

GASTRONOMY

9 Dishes | Mignardises | Café
19,800

(PETIT SALE )
Ya—¥L ANB INKEY

Cream puff, carrot, cardamoma

{ AMUSE-BOUCHE )

BT R 72777

Sweet potato, chestnut and foie gras tart

{ HORS-D'OEUVRE FROID >

ALIEMH AR 742

Autumn red sea bream tartare, Japanese pear, fennel

( HORS-D'OEUVRE CHAUD )
| VEGAN | Jili-f W%

Marinated eggplant and espuma, ginger, shiso, vegan

( HORS-D'OEUVRE CHAUD )
<A MR B

Seared barracuda, lotus root risotto and sudachi zest

{ POISSON )

EHE E WA

Steamed red bream, grilled maitake mushrooms, ginkgo

{VIANDE )

Cépages HWHIB WL A

Roasted premium Aichi duck, pumpkin croquette, persimmon purée

Pairing +10,450 +-- A—XFBBICELE - EB OO LAY 518

or
WA MIEEHE AZF +2,750

Roasted Inabe beef, local vegetables, egoma bourguignon butter

( DESSERT )
Fig A X—759— a—/)ivb

Kyoho grape ice cream with fresh and marinated, elderflower jelly

{ MIGNARDISES )

INEF

{ PETIT SALE )
Ya—¥lL AB INXEYV

Cream puff, carrot, cardamoma

{ AMUSE-BOUCHE )

WEEY R 72777

Sweet potato, chestnut and foie gras tart

{ HORS-D'OEUVRE FROID )

FLIES RIFL X4

Autumn red sea bream tartare, Japanese pear, fennel

{ HORS-D'OEUVRE CHAUD )

VEGAN| filiF #rA:2£

Marinated eggplant and espuma, ginger, shiso, vegan

{ HORS-D'OEUVRE CHAUD )

AR ER TS

Seared barracuda, lotus root risotto and sudachi zest

{ HORS-D'OEUVRE CHAUD )

fg HE PESOH TR

Pike conger and prawn boudin blanc, yuzu kosho kale sauerkraut

{ POISSON}

EHH %Y RE

Steamed red bream, grilled maitake mushrooms, ginkgo

{VIANDE

WA HIERE 2%

Roasted Inabe beef, local vegetables, egoma bourguignon butter

( DESSERT )
Elg X —759— a—J )b

Kyoho grape ice cream with fresh and marinated, elderflower jelly

{ MIGNARDISES »

N




