DINNER MENU

SAISON
[O,000-
Duck / Foie Gras / Orange MACARON e / 2775 / ALy
Scallop / Seaweed / Harb Butter SCALLOP EH NN /BB ) =Tk —
Salmon / Broccolini / Spring Onion Pickles SALMON B =%y /) ZAF4vZbma—L /) FiEh oLz
White Asparagus / Hollandaise ASPARAGUS Sl KA ANSHER ) AS5YF—X
Sea Bream / Green Peas / Ashitaba FRANCEISE e MM/ ST vE / BHIE
Pork / Shiitake Mushroom / Potato PORK WRIRE—=2 / MEEH /) Bk 4> Hh
Strawberry STRAWBERRY - e o =N = 3
Financier PETIT FOUR FEH77—LBE 745>
LUXE
2,000-
Gyokuro Green Tea GREEN TEA AL E &
Duck / Foie Gras / Orange MACARON W/ 74755 ) ALy
Squid / Green Tomato / Myoga TACOS MBI / Z7y—y ek / B
Scallop / Seaweed / Harb Butter SCALLOP o WY ) BE ) N— TR —
Salmon / Broccolini / Spring Onion Pickles SALMON Bty —Fy / AF4v2tma—n / FiEhEFEIL 2
White Asparagus / Hollandaise / Prosciutto ASPARAGUS L RIARNTPRANSHR | ASYF—Z /) Fava—h
Sea Bream / Green Peas / Ashitaba FRANCEISE BEAR FEME / ST uvE / BHIE
Japanese Beef / Green Rice / Bamboo Shoots AKAGI WAGYU BEE REEA gk /%
Strawberry STRAWBERRY B R R
Financier PETIT FOUR H7 7 —nE 74Fv vz

If you have any food allergies or intfolerances, please do not hesitate to contact the restaurant service staffs. All prices include tax.10% Service charge will be added to your bill.
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