
Amuse
 

Amuse Bouche 

Appetizer 
 

 Pike Conger 

15-Year-Aged Balsamic,Fruit Tomato,Summer Vegetables 

Soup 
 

Specialty Pumpkin from Miura 

Edamame Beans 

Main Dish
 
 

 

Amberjack 

Persillade, Beurre Blanc sauce,Lemongrass 

 

New Zealand Beef Tenderloin  

Blue Cheese,Corn,Celeriac,Seasonal Vegetables 

 

Kawamata Shamo Chicken from Fukushima 

Yuzu Pepper, Corn, Celeriac, Seasonal Vegetables 

 
  
 
 
 

 
 

 3,500
Canadian Lobster and Beurre Blanc sauce ,Lemongrass 

 
2,200

Japanese Beef Sirloin  Truffle, ,Corn,Celeriac ,Seasonal Vegetables 

 

Japanese Black Wagyu Beef Tenderloin,Truffle, Corn, Celeriac,  Seasonal Vegetables 

 

Dessert
 
 

 

Crème Brûlée,Strawberry Mascarpone Ice Cream,Seasonal Fruits 
 

 

Crème d’ Anjou,Mango,Papaya,Exotic Sauce 

 
 
 

 

 
1,200

Peach Melba with Yamanashi Ittosho Peach 

Fromage Blanc, Vanilla Cream 

Chef’s Special  

 

Coffee or Tea

Homemade Bread

¥6,800
All prices are inclusive of 16% service charge and consumption tax. 

Seasonal Dessert 


