APPETIZER

KUSHIAGE

Duck Prosciutto with Burdock Mash ® ¥1,500 Sea Bream and Grapes O ® ¥850
and Orange peel
A Duo of Crispy-Fried Chestnut and ® ¥700
Pumpkin Mousse with Marinated ®® ¥800 Sweet Potato
Scallop
Persimmon with Prosciutto @ ¥700
Autumn Eggplant and Zucchini % ¥1,200
Sautéed inggFFi)g ol O® Apple and Camembert Cheesee @ ¥700
Whisky-Infused Apple with Cream ®® ¥800 Ham-Wrapped Ginkgo Nuts ¥850
Cheese Barracuda Roll with Ginger and Myoga O@ ¥850
Paté de Campagne with Fried ¥950 .
Pistachios anpd %erry Sauce, Hand- Foie Gras and Autumn Eggplant ¥1,000
Wrapped in Soy Sheet Autumn Salmon, Hokkaido Chanchan- °® ¥900
Today's Sashimi O©®® ¥2,700 Yaki Style
. Beef-Wrapped Makomotake (Chinese O@ ¥900
Jamon Serrano Platter @@ ¥2,000 Wild Rice Stem)
Cheese Platter ®®  ¥3.200 Cutlassfish and Asparagus O©® Y950
Assorted Pickles ¥1,300 Seasonal Mushrooms ® ¥850
Vegetable Crudités, O®®  ¥1,000 _
Fermented Soy Bean Dip Tiger Prawn O ® ¥1.200
Mixed Nuts 0® 700 Seasonal Cream Croquet @@ ¥700
Cheese Fondue ¥4,000 Seasonal Kudzu Tofu ® ¥700
Japanese Beef, Whole-Grain Mustard @ ¥1,300
Fried Cheese Trio @ ¥1,300
GRILLED CHEF’S OMAKASE
Premium Beef Skewer ®E®  ¥1,800 6 Skewers ¥5,800
Premium Pork Skewer @@ ¥1,100 8 Skewers ¥7,800
Salmon Skewer c ¥900 10 Skewers ¥9,800
Hokkaido Smelt O®PO® ¥600
Asparagus O®OP® ¥700
o RICE / NOODLE
Mini Pork Cutlet Sandwich ¥850
Dashi Chazuke with Crispy Dried O ¥150
Tiger Prawn with American Sauce O@ ¥1,800 \?\?P:'(imbe stheet, Nozawana and
itebai
i )
Assorted Grilled Vegetables @® ¥2,500 Crispy Fried Noodles with Savory O@ ¥750
Grilled Risotto with Tiger Prawn O ¥.,800 Sauce

DESSERT
Assorted Fruit Platter
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A cover charge of ¥1,000 per person will be applied.
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The menu may change without prior notice. We use domestic rice. Please notify us in advance if you have any allergy to specific food items
such as gluten or lactose. Prices are inclusive of 13% service charge and 10% consumption tax.
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