~ Appetizers ~
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Japanese pear, organic lettuce, walnut

and Gorgonzola cheese salad

1,500
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Hokkaido duck carpaccio with fig sauce

1,900
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AYU Confit and watermelon

with green laver seaweed boule blanc sauce
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Foie gras terrine with organic citrus jam

and organic flower honey

3,400

~ Man dish ~
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Black pork porchetta with cassis mustard sauce

4,600
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Roasted Nagasaki deer with black pepper red wine sauce

4,600
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Charbroiled special grade Yamato-Haibara beef
5,200/100g

~ Home made Pasta ~
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Garganelli with

Sauteed Pacific saury and grilled eggplant sauce
1,900
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Ricotta cheese stuffed ravioli with Stewed tomato of lamb

2,300
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Summer truffle and organic mushroom cream risotto

2,500

~ Dessert ~
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Mont Blanc
1,300
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Florentine cheesecake with yogurt sorbet and plum sauce

1,100

~ Course ~
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7,900 (£64) 9,600 (£ 74d)





