|
Wood-grilled ##: =

wﬁk} Aged Tuna Tartare Wood-grille Bonito Smoked
with Tofu Hummus with Plum Salsa
REIODIINII SEILR 800 IBDOYYx B vy on BEzE—7 1980
Japanese Black Beef Siloin  Fillet
. . el B =
Burrata Panipuri, BEMY RE 4900 / 6500
with Seasonal Fruit & White Balsamic Turnip Mousse & Scallop Tartare, Salmon Roe
Ty5—89F—X HORELRTAr/UHI 2700 N=TY BOL—RERIDINIIL WD 2P 1350
The elevated temperature creates a crispy surface,
Cheese Gougere, . while the simmering flame enhances the ingredient flavors,
Liver Mousse, Guava Confit Kale & Citrus Siilad allowing you to enjoy the unique aroma of the wood fire.
T e e R e e S T EHEOYSS 1500 BRTEBEA )W L, MK TU>< ) LRROBKRESITHL,
FXOMSFRBMERELOI
Duck Ham & Prosciutto Olive & Prosciutto Marinade
DENAETOY 21— 14 L 1 = *Serving time: 40m minutes for beef and Ezo deer, 30minutes for other wood-grilled dishes
Mo+ ok ke Al S eenhy it &t KIRUE | B BREA, ZORFETNEI0S
Cheese Platter Wood-grilled Jumbo Mushrooms _
EF—X DTSy H— 1800 & Seasonal Vegetables Hokkaido

ERRELLTr—AE R DD Ezo Venison
S VR ya—LERDFBEEEE 2900 JeimE FEE BREE n—X 4200

HOT DISHES

A Wood-grilled Asparagus
@ with Yuzu Pepper Beurre Blanc

Iwate Seiryu Chicken Thigh Nagano
with Tamari Soy Sauce and Wasabi Sauce ~ Pork Shoulder Loin

EF BREDD £ EhEbSUOY—2 2600 Ry R mIBEEO—X 2800

A Wood-grilled Garlic Shrimp
" with Herb Butter & Lemon

HIEE H—Yvo2aYv T n—Fns—LLEy 2000 FANTDHEE wFHEMoT—LT5vY—2 2400

Truffle Fries Spring Bean Falafel
HLedWwd FaTT54 1100 FoEDT757xV Se=y-2 1400 Carbo
Wood-grilled Wild Pork Frank Spring Cabbage, Wood-grilled,

Green Seaweed & Firefly Squid Butter

BRE XREOY—L—JOHKE 1800 EXvRY FHEE SBSLAIM059— 1500 Rigatoni with Sakura Shrimp, Asparagus,
Organic Mushrooms & Truffles Pesto, Lingua
! ’ : : BHvya—LE Rl pRiia Ux ) —4
Mochiko Fried Chicken Bamboo Charcoal Fritters K2 7D YA ke S 4680 VIt9e00 S T4 % e
with Spice Salt with Black Garlic Aioli

EFATIAEFF 1600 BOMRIVyE Bzv=s0744YY—2 1800



WINE

Glass 1200~ / Bottle 7000~

CHAMPAGNE

Glass 1800~ / Bottl 16000~

The details are available on a separate sheet.
BMEICCABL TH Y FI.

BEER SAKE / SHOCHU
KIRIN BEER [DRAFT] 880 Today's Sake 1100
U —&®ED AADOAKE

CRAFT BEER 1100~
Gz Rk =l
BAO@IL 777 E—LERVE LT,

SAKE BEER BrutiPABlend 1100
HIre—iv

GREAT LAGER 1250
J—bF—25H—

Ask Staff zomssIRELT8YET.

Osuzuyama Yamazaru 25 950
Bl 1R 255

WHISKEY
DEWARS 12y 900
Fad—X 124%
Fuji Single Grain 1000

=2+ oINS —

Chivas Mizunara Cask 1200
U—NARY—=Hle S XFSTHRT

Hakushu 1400
=P)

CRAFT GIN

FUEKI GIN tokyo fukagawa 1250

COCKTAIL

Mikan Mimosa 1200
S S

"natuRe" Lemon Sour 850

gka=— = st —
N=T/VEYFzvO/EF1E—IL

Mojito €&—+F 1100
BEABRZSzH—T &R > MEA

MOCKTAIL

Sangria Natural 1100
Spice Honey RED

Ly RY T YT 242/ =—

Sangria Natural 1100
Herb Citrus WHITE

RIANY T YT n—T &5

Z 2 (Chawari) 850
KBLTH 57 ML

Lilikoi Virgin Mimosa 1100

Botanical Gin Tonic 900

Purple Sweet Potato Montblanc
&% Okara Crumble

BEDEVTSY 566025070 1400

Hot Chocolate Brownie
P s ML o T o7 o Ly e 1300

Kimino Sparkling Juice 1000
£3/AN=2Y» T Ya—2R [ume/yuzul

Glow Shochu 950 7% Y RER YUz rf pesit =t RI=PW P> bz=vZ
“D ¥ - -
i OHORO GIN hokkaido niseko 1250 Craft Cola 900  White Tea Sparkling 1500
FHh0 v dtBE=+t0 B — 7 RIA PFq— (275ml)
A= Y> T Kb
MONKEY 47 1300
T —idy]
Bessert= NON ALCOHOL
Uji Matcha Terrine
with Black Sugar Syrup "natuRe" Herb Tea 800 Natural Lemonade 800
BB NS s 250 FFa1—IV N—T F4— [ice/hot] FTFaZN e LELR—F [soda/natural ]
Ripe Orange 770 Passion Fruit Juice 770
Gelato TRFLIY RySavIN—YPa—2
Jx5—h &E 770

Mineral Water / Sparkling Water 800
SRFNT =g AR =TV T =F =



