DINNER MENU

Duck / Foie Gras / Yuzu Citrus

Yellowtail / Beetroot / Eggplant

Shiitake Mushroom / Hollandaise

Tilefish / Maitake mushroom / Potato / Saffron

Duck / Burdock / Chutney

Fruit Sorbet

Duck / Foie Gras / Yuzu Citrus

Red Rice Prawn / Persimmon / Stracciatella

Yellowtail / Beetroot / Eggplant

Shiitake Mushroom / Hollandaise

Tilefish / Maitake mushroom / Potato / Saffron

Duck / Burdock / Chutney

Muscat / Crémet d’Anjou

Financier

Gyokuro Green Tea

Duck / Foie Gras / Yuzu Citrus

Hairtail / Taro / Myoga

Red Rice Prawn / Persimmon / Stracciatella

Yellowtail / Beetroot / Eggplant

Shiitake Mushroom / Hollandaise / Prosciutto

Tilefish / Maitake mushroom / Potato / Saffron

Japanese Beef / Green Rice / Sweet Potato

Muscat / Crémet d’Anjou

Financier
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If you have any food allergies or intfolerances, please do not hesitate to contact the restaurant service staffs. All prices include tax.10% Service charge will be added to your bill.
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