COLD DISHES

Panipuri, Corn, Smoked Soy Sauce
NZFY E5H5ZL EREH 2P 900

Cheese Gougere, Liver Mousse, Guava Confit

Octopus, Composition, Sudachi Citrus, Tomato Jelly
KOO RTvay §E6 bxbdal 1980

Seared Threeline Grunt, Smoked Carpaccio,
Green Cardamom

p20d]

F—XDTTxz—I UN—L—R FF/NAV T4 2P 700
ROBIER” RE—IHIVSyFa JY—hHVIEY 1750
Burrata with Seasonal Fruit & White Balsamic Kale & Citrisalad
TyvS—9F—X BOREERTA NIV YIO 2700 r— D Y55 1500
Duck Ham & Prosciutto Cheese Platter
BoENLETOYa—F 1400 3EF—RXDTSys— : 1800
HOT DISHES

Wood-grilled Garlic Shrimp
with Herb Butter & Lemon

X H— Yy N—TNE—LLEY 2000

) Wood-grilled Asparagus
with Yuzu Pepper Beurre Blanc

FANRZOFFEE MFBEMOT—NT 5>V —2 2400

Conger Eel Beignet with Nanko Plum Vinaigrette
1100 ﬁ%@’(:l ﬁf‘%—ﬁ g4*ﬁVWF 1800

Truffle Fries
FCedWd N2 TT54

Wood-fired Kamo Eggplant with Tomato Salsa

Wood-grilled Wild Pork Frank FEE BERT b 500

ERE FEBOY—t—JDF S 1800

Lotus Root Fritters with Bamboo Charcoal,
Served with Black Garlic Aioli

FEROMKR 7y B=>=0DF7AFVY—2R 1600

Mochiko Fried Chicken with Spice Salt
EFOATSIRFEY 1400

Wood-Grilled s«

* Serving time: 40m minutes for beef and Ezo deer, 30minutes for other wood-grilled dishes
RARBLEER - RREL MBREEL07. ZOMFRFETREEZ 07

Sirloin Fillet

Japanese Black Beef ‘ 4900 / 6500
BEAE BE

The elevated temperature creates a crispy surface, while the simmering flame enhances
the ingredient flavors, allowing you to enjoy the unique aroma of the wood fire.

BRETRARAN W L BATL>< Y LRROBRELEITHL. HXOBBLBEREELDSI

Wood-grilled Jumbo Mushrooms
& Seasonal Vegetables

HRRELL T —LEETRER
Sr Y RTYYaI—LEADFBEEEE

Nagano Pork Shoulder Loin
2900 R REF tPED—R 3000

Grilled Sea Bass Cured in Kelp
with Spiced Beurre Blanc
BBAXAXFDIYT RRART— VTS5 » 3000

Hokkaido Ezo Venison
JbiEE BB RREO—2X 4200

CARBO

Seared Octopus, Melt-in-the-Mouth Eggplant,
Puttanesca Linguine
KO LBMTF FSyIdRRD Y TA%

Rigatoni with Organic Mushrooms & Truffles

B#vya—L a7 UH—= R 2000 / L2650
R 2100 / L 2800




