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WINE AND DINE 17:30 - 19:30

Seasonal Course -Autumn-
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Amuse
Téte de Moine Rosettes with Seasonal Fruit Marinade and Jamoén Serrano
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Mousseline de Hokkaido St-Jacques
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Creamy Porcini Risotto with Duck Confit
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Sautéed Seasonal Fukuragi (Young Yellowtail), Roasted Eggplant Créme
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Roasted Lamb Loin with Seasonal Fig
FEEARAOO—X b JIEREH(C

OR

Grilled TOYAMA Beef Sirloin with WASABI Cream Sauce
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(70g +¥3,000 / 100g +¥5,000 / 140g +¥9,000)

Bread and Smoked Butter
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Dessert
Kaga Bo-cha Blancmange with Japanese Pear Compote
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Coffee or Tea
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¥ 9,000

Menu items are subject to change depending on the availability of ingredients on the day.
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Please let us know if you have any food allergies, special dietary requirements.
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*All prices are inclusive of tax and service charge.
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