COLD DISHES

"ﬁ“ Tuna Tartar with Buckwheat Tuile

AR v onsIvs I
SEDITLR FIEWOFaA 2P 1250

Burrata
with Seasonal Fruit & White Balsamic
Tvo—89F—X QORRERTALAMYID 2700

Cheese Gougere,
Liver Mousse, Guava Confit
F—ZADT =l LiA—-n—-2 F7Rav74+ 2P 700

Smoked Pickles
BRI VR 550

Duck Ham & Prosciutto Salad
BoENLESOYa—F 1200

Wood-grilled Yellowtail
Instant Smoked

FEET) mpze—2 1980

Wood-grilled ##: =

Panipuri,
Turnip Mousse & Scallop Tartare, Salmon Roe
INZTY BOL—RERIOENIL WD 2P 1350

Kale & Citrus Salad
TIVEMBOY 5SS 1450

i
i

Olive & Prosciutto Marinade
FYV—=TEENLTY R 650

Tofu Hummus ( Serve with Bread )
BBEBDITLR (PO EZ—H#ID) 550

HOT DISHES

Wood-grilled Garlic Shrimp
with Herb Butter & Lemon

FhE H—VyovaUv T n—Tns-LLEY 1980

Truffle Fries
CedWd raTdz54 990

Mushrooms, Wood-grilled,

Burnt Butter Porcini Sauce
BDE FHEE £rL/9-f0F—=y—-2 1800

Wood-grilled wild Boar Frank

FIEx EISV T 2000
Bread with Butter
SRMT LY E B s— 550

Wood-grilled Asparagus
with Yuzu Pepper Beurre Blanc

FANZDEFBEE WMFPMoT-LTS5>Y—2 2400

Buckwheat Tacos,
Fried Silver Cod, Plum Salsa, Fennel

ZIEMDIAR BEDTYy HYNVY T7oFw 3p 1250

Oxtail soup
OXT—IVA—T BE LT HM 2100

Lotus Root Shishito Pepper Fritto
with Black Garlic Aioli

EBRELLEBOTRZYwE 1200
Bo2=0D7(AFYY—R

Japanese Black Beef siroin Fillet

H—04» 1l

BEM4 R 4900 / 6500

The elevated temperature creates a crispy surface,

while the smmering flame enhances the ingredient flavors,
allowing you to enjoy the unique aroma of the wood fire.
BRTRAA W L.

BATL-< Y LBMOBIRESIFHL.
FNOIRFRBRERELOHI

*Serving time: 1 hour for beef and Ezo deer, 30~40 minutes for other wood-grilled dishes
KARMOER R ES. IBREIRM. Z 0t TRE0~407

Wood-grilled Jumbo Mushrooms
& Seasonal Vegetables

SrrRTya—LEBOFESFE 2800

Hokkaido
Ezo Venison
degiE BB IBRE n—X 4200

Iwate Seiryu Chicken Thigh

with Tamari Soy Sauce and Wasabi Sauce
E£F BMRBLY LEVEHELITVDY—Z 2400

Nagano
Pork Shoulder Loin

EY REHT taBEO—X 2800

Carbo

Beef & Mushroom Ragu,
Rigatoni
RBREHST—Exy>al—LoY—L
YHr—= 2300

Scallops, Turnip, Genovese,
Trofie

Wi R P/ R—+t
hoZ+4xT 2300




WINE

Glass 1200~ / Bottle 7000~

CHAMPAGNE

Glass 1800~ / Bottle 16000~

The details are available on a separate sheet.
BEICZRABL THEY &I,

BEER SAKE / SHOCHU

KIRIN BEER [DRAFT] 880 Today's Sake 1100
*U>—FEHED AHOBABE

CRAFT BEER 1100~ Osuzuyama Yamazaru 25 950
257 hE—I R#1l IR 255 (]

R, BRLEENSHI
777 NE—-ILECRBLTBYETS

WHISKEY

DEWARS 12y 900
Fa9—=X 124
Fuji Single Grain 1000

Bt s L—>

Chivas Mizunara Cask 1100
U—NAY—=HIe S XFSHRZ

Hakushu 1350
=P

CRAFT GIN

FUEKI GIN tokyo fukagawa 1250
7% P REEN

OHORO GIN hokkaido niseko 1250

COCKTAIL
Mikan Mimosa 1100 Mojito €c—+ 1100
=H = HEABRES -7V E#E I MR

"natuRe" Lemon Sour 850

FFa—v LEVYHT—
N—=/NEryFzva/FZ1E—IL

Seasonal Japanese Cocktail

Plum Tonic 1000
BAOM DTN TSheb=wvs
FHNRBEFALELF) > 7

MOCKTAIL

Botanical Spritzer 1000
RIZHWALYyY 7—

Sangria Natural 1100
BARY VI VT 2042/ 0= 1 n—7
22l (Chawari) 850
KBLT7 57 NELHER

Yuzu Nature Spritz 1000
M3 FFasVATYyY

Botanical Gin Tonic 900

Herb & Flower Cooler 1100
N—T&IZT—I—5—

White Tea Sparkling 1500

waikiki

Glow Shochu I e e :
a7y /0 I pBE=+3 REZHN Svb=ys KA — (275mi)
N > sIn
MONKEY 47 1300 A=Y T R
EE AT
Bessest - NON ALCOHOL
A Purple Sweet Potato Montblanc Uji Matcha Terrine ; 3
=" Okara Crumble with Black Sugar Syrup natuRe Herb_Tea 800 Natu r_al Lemonade 800
RFEOEVTSY 55602570 1400 FPREREDTY—X 2@ 1250 FFa—v N—=T T4~ [ice/hot] FFaFI+VER—F [soda/natural ]
Ripe Orange 770 Passion Fruit Juice 770
Hot Chocolate Brownie Gelato TRFLYY Ny2a¥IN—YTJ1—2
RbLs s mddan 100 Yx5—t %18 770 Kimino Sparkling Juice 1000 Mineral Water / Sparkling Water 800
*3/ZR=9Y>FV1—2A [ume/yuzu] 2RTNI T — S~ [ AR—TV T =T —



