COURSE MENU

Classic Course ¥7,000
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Bonito Gravlax
Yellow Sambal, Coconut Dressing, Turmeric Crust

286kcal
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Tasmanian Salmon and Scallop Roulade

Turnip, Parsnip, Lemongrass Broth, Salmon Caviar

181kcal
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Roasted Australian Mutton
Asian Ratatouille, Coconut Sambal, Mint Sauce

441kcal
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Chestnut Espuma
Charcoal Cinnamon Glace, Hazelnut, Organic Chocolate

341kcal
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%The main meat dish can be upgraded to "O'Connor Pasture Fed" Rib Eye Steak
for an additional 1,200yen.

Allergen Ingredients | 7 L L ¥ —FKiC

Sighature Course ¥ 9,000
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Tasmanian Ocean Trout Confit Aspic
Carrot Cake, Cassis, Purple Carrot Puree, Tomato & Prosciutto Consomme Jelly

250kcal
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Sardine Farcy Plum Balsamic

Butter Nut Puree, Pickled Paprika, Hazelnut

227kcal

HGHIL L

AX—INBEDT U II— b
BISYT=NTSU FARE=0 V=LY =R, BEON—IVEE

Lobster encroute @_E/

Saffron Beurre Blanc, Bacon Wrapped Prawn, Oyster Cream
500kcal
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Pasture-Fed Beef'Carpetbag Steak” ¥

Mushroom Crust, Taro Aligot, Morele Sauce, Smoked Oyster

635kcal
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Grape and Juniper Berry Blancmange
Blackberry Sorbet, Grape Jelly, Jasmine Sauce

418.6kcal
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Please inform us if you have any food allergies or dietary restrictions. /BB EICT7 LILF—PFHIRDOH 2 EFHkIE. FRLELLLEI UV,

All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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