MENU SIGNATURE -d’automne-

Chef de Cuisine Akira Taniguchi
Including Alcoholic Drink Pairing
¥43,000 (7ra—nx7) > 7A)
American DOG

TAVAY Ry

Botan shrimp, Celery root, Caviar

HAEE Broy Fye7

Pain perdu, Beef cheek, Truffle

N )Fa 8 ~Jay

Vegetables garden

FKE

Mackerel, Miso, Manganji pepper

YN kg AESFEET

NANATANI duck, Charcoal grill, Kujo green onion
tal K OIWEZE

SOBA

wHE

Cheévre, Inishie

¥ HEOXRME

Fig
mIL R

Harvest

IR &

Ocha

BxF

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
FORMMRI IS — R R15%, HEBI0%HEENE T, BHICEE7LAF—REBIXVELES, PORABHLHIZ SV,



MENU SIGNATURE -d’automne-

Alcoholic Beverage Drink Pairing

Chef de Sommelier Toru lizuka

Pine Cone Pale Ale Beer

FEMEF-oLVR—)LT—)L E—)L

Demoiselle, Tete de Cuvee

KvwEe7¥)L F—7F K Favzx

Uvas Felices, El Hombre Bala Rojo 2020
UNZ 7JzVEA T F>TL NS Ok

Ludwig NEUMAYER, Gemischter Satz Stoa 2023
W—=bTUavy JATA4YV— FIvas—HvY X+

Ajimu Wine, Chardonnay Reserve 2024,

BLBFEIA> TYILRR UHF—1

Joseph Roty, Gevrey Chambertin Cuvee de la Brunelle 2022
Yaty uy4s Tall ywyryALyY
Favx K5 JYaxlL

Inishie, Old Vintage Sake

HEOEMN



MENU SIGNATURE -d’automne-

Chef de Cuisine Akira Taniguchi

Including Non-alcoholic Drink Pairing

¥38,000 (/¥ 7Aa—nR7YYTIA)

American DOG
TAVAY Ry

Botan shrimp, Celery root, Caviar

HAwEE Rto) Fye7

Pain perdu, Beef cheek, Truffle
NRyRNLVFa F8E ~Jav

Vegetables garden

HEE

Mackerel, Miso, Manganji pepper

My kg AEFEET

NANATANI duck, Charcoal grill, Kujo green onion
talm K AFRZE

SOBA

X

Chevre, Inishie

= HEOXRWH

Fig
B R

Harvest

IR 7

Ocha
BH

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies
FORMi R IE Y —E AR5%, MEBL0%NMEENE T, BHMICKE7LAF—RENTEVELESL, PORABHLATIEZ WV,



MENU SIGNATURE -d’automne-
Non-Alcoholic Beverage Drink Pairing

Chef de Sommelier Toru lizuka

Shandy Gaff
Yy TAHT

Flowely Lychee

759V— S4F

Virgin Kir Royal
Jy—Yry F—)L oUuAviL

Fresh Herb Smash
Jly¥a N—7 AYv>a

SHINGYOSOU
HiTH

Vin Noir

gy JU—)

Hyakkamitsu

BiLE



MENU SIGNATURE -d’automne-

Chef de Cuisine Akira Taniguchi

Without Drink Pairing
¥28,000 (2—2RHDA)
American DOG
TAVH YRy

Botan shrimp, Celery root, Caviar

HPREE Broy Fye7

Pain perdu, Beef cheek, Truffle
NRyANLFa FE ~Jav

Vegetables garden

HERE

Mackerel, Miso, Manganji pepper

YN kg HESFEET

NANATANI duck, Charcoal grill, Kujo green onion
tal K IWEZE

SOBA

BEE

Chevre, Inishie
¥ HEOXWE
Fig
EIE R

Harvest

IR

Ocha
BHE

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
FORMEIIE S —E 2R15%, HEBRI0%HEENET, BHCEZ7LAX—RESTEVELLS, PHRABHLHIEZ SV,



