MENU SIGNATURE -Printemps-

Chef de Cuisine Akira Taniguchi
¥36,500 (R7V>73A)
Grace
Ha

Botan shrimp, Shiso, Caviar osetra

HR\E KK FyoaTAThS

Firefly Squid, Bamboo shoots, Canola flower

HEMW A XKoot

White asparagus, Charcoal grill, Sakura shrimp

OU—LERIANTANRTHR K HiEE

Pain perdu, Kyoto duck, Truffle
NRyR)u7a FHEE hJavy

Amadai, Morel mushroom
R#BECL MEE
Quail, Farci

B OIrLY

Chévre, Monaka

WEQF—Z R

Strawberry Daifuku

SN

Spring breath

HD0RBRW
Ocha

B

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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Alcoholic Beverage Pairing

Chef de Sommelier Toru lizuka

Demoiselle Téte de Cuvée NV

Kwe7t)lL FT—hK K £ad=z

Ziereisen Steinkrugle 2022, Gutedel

Ziereisen Tschppen 2021, Spatburgunder
VLT TAEY FavyRYy Tar— ILTVF—

GRANDE CUVEE BLANC 2022, Domaine L'HORTUS
75 K £adx 75> RA—=-X Ol Fa

Yseult Mon Amour 2022, Vincent Ruiz
A2 ®FL=L YUrrHr LAX

Semillon Late Harvest 2016, Kyoto Tamba Wine
I3y LAMN—RZN HZBARABETA >
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Non-Alcoholic Beverage Pairing

Chef de Sommelier Toru lizuka

Vintence Sparkring Blanc
TAYTFUR ANR=IVT TS5

Garden Aroma
H—=—Fr7av

Earlgrey, White Peach, Apple
T=LwIL4 Atk bAZ

Lemon-Kaya

s

Sylar Mocktail
¥I5— ®ITI

Salty Blanc Manger
VIVTF4 TSI rTx
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