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Mar.16th—-Jun.15th A six-course meal

Jpy 8,000

Dhecse

Trout salmon tart FZ 7 rHY—F>D XL
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Octopus terrine with aonori tuile and fish powder remoulade sauce
2ADTY—X FEDYDF a2/l BAYPDA-/-LLT—FY—2X

Chef’s recommended vegetable assortment with moromi mayonnaise H3 IOHFHEOREE HAHATIR—X

Gep

Green beans and cabbage potage {EELF¥NVDREZ—Ta

?fé%m

Confit of Spanish mackerel with mussel fondant %7 Z0a> 74 L—LBDT75> XV

Do,

Kyotanba Jidori, foie gras and bamboo shoots en crolte with kihnome and sansho pepper sauce
RAKMBE. 74775 . 27/ AD R AREE KOFEELLBDOY —X

P essert

Recommended fruit parfait style 83 dH7/IL—Y X7t T

Coffee O—k—

Consumption tax and service charge included §#&#-4—czx8%z&s
Please ask the staff about allergen 7Li¥—iconTik &y 7ETcHEBAFEIN
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