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

Grace

Ha

Botan shrimp, Lemongrass, Fromage blanc
HABE LEY/ SR Juv—yari s>
Turnip, Wild boar
RHT A/ 8
NIKUJAGA -Beef rib eye and Ebi imo-
NIKUJAGA ~4 1) 70 —2 EF~

Kyotamba Daikoku shimeji mushroom

HEXEELDL

Flat fish, Celeriac

7 ROy

Racan pigeon, Purple carrot, Cacao
ThYEFE BANS hh T
Chevre, Fig
Yr—7)L EIER
Snowflake
+ =
o HH
Truffle

MJaz

Ocha

B

Listed prices include 15% service charge and 10% consumption tax. Please inform us in advance if you have any food allergies.
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Alcoholic Beverage Pairing
Laurent Perrier La Cuvee
2—7Y RYL T FanN
Sasaki Sake Brewery Daiginjo Heian Shijin Black
e REE KGEE FPREMT Sy
Julien Pilon Saint Joseph 2022
vayyr oy ¥ vakr
André Bonhomme Viré Clessé Les Foretilles 2022
7YRL R/—L U4L JLyvE L 74LT1—2
Tamba Wine Tamba Tannat 2018
FETA> W4T
Chteau Viran Vin Cuit
Yyh—YaSy Jry Fad

Non-Alcoholic Beverage Pairing

Vintence Sparkring Blanc
VI TVRAR=TNVT T
Yuzuka
T &
NEMA Ginger

NEMA > Yy —
Kir Floral

F— TJO—-3JL

ROKU Virgin Mary
ROKU N=Y > A7) —

Rose Blanc Manger

O—xX 75> 3>z

Chef de Sommelier Toru lizuka
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