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Chef de Cuisine Akira Taniguchi
¥36,500 (R7V>73A)
Grace
Ha

Squid, Carbonara, Caviar
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Sweetbread, Truffle, Espuma
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SUKIYAKI -Wagyu beef cheek, Daikoku shimeji mushroom-
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Onion gratin soup
ey A R S
Autumn salmon, Magnolia leaf, Sauce béarnaise
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Pigeon, Persimmon, Manganji miso
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Pear, Fourme d'Ambert
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Tamba chestnut, Mizuo yuzu, Roasted green tea
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Harvest
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Ocha
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Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.

FRAlifE Y —E2RN5%, WEBIO%HEENET. BMICLIBTLLF—RENTIVELLS, FHRABHLAFI TN,



MENU SIGNATURE -l"automne-

Alcoholic Beverage Pairing
Laurent Perrier La Cuvee
2—7Y RYL T FanN
Sancerre Chene Marchand, Daniel Crochet
PrE—l >z—X JL>¥y>y F=T) /0¥ =z
Agrippiotis Orange Nature, Tetramythos
TIVELF T4 A FLYY FFa—L ThIIVA
Hokushin Chardonnay, Chateau Mercian
XEZYLRER v b= AT vy
Chateau de Saint Cosme Cotes du Rhone Les Deux Albion
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Bacardi Reserva Limitada
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Non-Alcoholic Beverage Pairing

Vintence Sparkring Blanc
VI TVRAR=TNVT T
Jack Rose
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Virgin Red Eye
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Gin Poire
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Nutty Red Wine
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Virgin Mojito
N—=Y > Et—Fh

Chef de Sommelier Hisashi Matsumoto
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