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Menu Gourmand
LZad vy

Fermented Tsuyahime rice
pickled root vegetables - Japanese breakfast-
REDOPER BREHEOEIILAX ~BROHABELY~

Amuse
Bite-sized delights
VEODHE=DLAB

Omarblue
Coconut, Cauliflower -Minerals and sweetness-
AR—ILTI— HYTST— 2aFvY ~IRILEHK~

Ayu
Kagabuto cucumber Molo‘&hiya -Tradition and firsts-
AL & MEASMN EOANSY ~E#HFEELY ~

Kinki
Moule,’Jai%anese tiger prawn -Seasonal and Condensed-
dvimE NEE L—ILR EiEE ~f&RE~

Hida Wagyu Beef
Potato mille-feuille,Fresh wasabi -Japanese treasures-
MEF T 4BELoAVE £EUE ~HADE~

Yumegokochi Rice risotto
Hokki clam -196°C_egoma Powder
WREIIHX kHFR AF ~EWREFY~
Léchee
. Pineapple, Rose_-Concentrated aftertaste-
HENATFVTIL SAF NS ~REERE~

Café ou thé et Mignardises
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Tetsuji KOGA

Seiji WATANABE
Asahi SASAKI
Mitsuki TAMURA

Azusa KAMATA
Natsuki SAITO

With our heartfelt gratitude.



