COURSE MENU

Classic Course ¥7,000

BREEMERCBEDONOT 1 —X

E—Fry Y L—X NTHXZa BNANAVYHSE @ gg

Aomori Chicken, Prawn Ballotine
Peanut Mousse, Baba Ghanoush, Green Papaya Salad

322kcal
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Pacific Cod Frit, Pil Pil Sauce
Turnip, Chimichurri, Winter Cabbage

421kcal
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BBQ Aussie Lamb Shoulder
Sour Cream Potato, Okra Frit, BBQ Sauce

394kcal
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Burnt Meringue, Chocolat Vacherin
Organic Chocolate Mousse, Yuzu, Hojicha Gelato

377.1kcal
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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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Winter Yellowtail Tartar =
Cucumber Caviar, Avocado, Buttermilk, Herb Oil

211kcal
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Root Vegetable, Burdock Romesco Sauce

Japanese Taro, Baby Turnip, Jerusalem Artichoke, Lotus Root, Truffle
194kcal
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Pan Fried Golden Eyed Snapper
Prawn Cigar, Saffron Aioli, Americaine, Remoulade

321kcal
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Australian Brisket "Boeuf Bourguignon’

Caramelized Beets, Polenta, Tardivo, Amaranth

5l4kcal
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Foret Noir
Griot, Black Cherry Jelly, Chocolat Sorbet

406.2kcal
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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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