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Carrot Rapée Grég & Mint Marinated Cucumber
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Carrot Rapée Grég & Mint Marinated Cucumber
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Ezo Venison & Herb Aspic with Rémoulade Sauce

HEINEFBNEKR—D/T F v /X—=a

Paté de Campagne made with Kiyokawa Megumi Pork from Kanagawa

ZHBEOTINVEEE DI MRV YAD T vy “TAHYIN—K”

Grilled Miura Vegetables & Sajima Octopus Pressé with Tomato Consommé- "Escalivada"

=HEARERERLBRHAOIZ7XVa22—X (+300)

Salad Lyonnaise with Duck Breast and Vegetables from Aoki Farm, Miura (+300)

HENEBE AR 7Jov—Ya F F—rORVBBEE ZYeyyay—2
Breaded Kiyokawa Megumi Pork Fromage de Téte with Sauce Gribiche

RKBGEELI:BRET T 4777EHV AT AEDEIA A

Charcoal Grilled Homemade Botifarra with Stewed White Beans
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Salad Lyonnaise with Duck Breast and Vegetables from Aoki Farm, Miura

MR BENEARR—I DT R v 8—=a

Paté de Campagne made with Kiyokawa Megumi Pork from Kanagawa
BRBIN-TOX)—FE VAI—FY—2A

Ezo Venison & Herb Aspic with Rémoulade Sauce

WFEVOLLOBRENLLEAYY AT 2V V71—V DY—2R (+400)

Homemade Ham of Yamaga Wild Boar with Consomme Jelly & Horesradish (+400)

By = BERILSLONANTT AR—NVDAVY A2V FIAEILT (+500)

Crab, Sea Uchin & Shogoin Turnip Bavarois with Lobster Consommé Jelly, served in a Glass (+500)
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Slow Roasted Fresh Fish from Miura with Autumn Miura Vegetables, Romesco & Samfaina

HEEEIRRD L=V T NV)—T V&,

Grenoble Style Meuniére of Hakodate Skate

&) EFE)EKR—2u—2ADERuT 4 Ly HEDO<T 47V —R

Slow-Roasted Kiyokawa Megumi Pork Loin with Chestnut, Cep Mushroom & Madiera Sauce

FHEROFRVAVRIAS pA = (+700)

Red Wine Braised Beef Cheek Cannelloni (+700)

WG +ZEESE W IYDRAT—% RL7VvMEZ(150g) (+1,000)

Shimanto Barley Fed Beef Chuc Steak with French Fries (150g) (+1,000)

EEEFERT—IT vy 2, 74T 7D/ 7B HFES V—A<T 17(+1,500)
Domestic Beef Steak Haché & Foie Gras Baked in Phyllo Pastry in Madeira Sauce  (+1,500)
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Charcoal Seared Misaki Tuna Cheek with Truffle Scented Jus

MENEEBAR— 70<v—Va F F— OV BBES

Breaded Kiyokawa Megumi Pork Fromage de Téte

HEBOWIYYRER—FFIvS EHOBHE

Double Ezo Venison Consomme with Poached Egg & Seasonal Vegetables

ERMFOI4vE V=D 7F % (+400)

Kamo Eggplant Fondant & Sea Urchin Gratin (+400)

T

AP Poisson
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Slow Roasted Fresh Fish from Miura with Autumn Miura Vegetables, Romesco & Samfaina

BAR=T Y —€VDOHT LN T V—RT—NVT IV

Tasmanian Salmon Gateau with Beurre Blanc Sauce

HEEEDIARD L= )V TN ) —TVE

Grenoble Style Meuniére of Hakodate Skate

=R BREER HRDOT /¥ —2 (4+1,000)

Bouillabaisse of Fresh Fish from Misaki Sajima Port (+1,000)

7% —k Dessert
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Churros con Chocolate

VYAV RADYN NAGYT %20 DY av F—F 43T
Shine Muscat, Haskap Berry & Champagne Jelly Coupe

ARV TEHRBENE—DRE T (+300)

Rich Kogyoku Apple & Cultured Butter Pudding (+300)

WEIKERTAY DRRAAT—A FFHEEOI/V—57Val BRIEICHROFD (+500)
Spiced Roasted Fig in Red Wine with Kyotanba Chestnut Créme Brilé & Roasted Hojicha Aroma (+500)
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PRI Viande
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Slow-Roasted Kiyokawa Megumi Pork Loin with Chestnut, Cep Mushroom & Madiera Sauce

HERLI73T7 75 Vo TDONRABAEEE I vV T 41—
Normandy Style Kyoto Duck, Foie Gras & Apple Baked in Pastry

SHARORT AV EIAH B3 u=(+500)

Red Wine Braised Beef Cheek Cannelloni (+500)

WG +EEF VIV ORT—% RA7YvMRZ (150g) (+800)
Shimanto Barley Fed Beef Chuc Steak with French Fries (150g) (+800)

EEFRAT—ITyy=b727 77D — 7 40WLBEE V—2<T7 47 (+1,000)
Domestic Beef Steak Haché¢ & Foie Gras Baked in Phyllo Pastry in Madeira Sauce (41,000)
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Catalan Cuisine
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Coffee or Tea

ZiRESRBE FEJIRER oo AR IREFSE

— VAYRTIVT
Local Fish Kanagawa Meat /[V Kanagawa Vegetable

Wine Pairing
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Churros con Chocolate

VX AYRRAGY N NAGY TS YRV DYaVv J—THILT
Shine Muscat, Haskap Berry & Champagne Jelly Coupe
FEVTERBNX—DRETY

Rich Kogyoku Apple & Cultured Butter Pudding
EREEDEVT IV 3V ADY=F7—1 (+300)

Kyotanba Chestnut Mont Blanc with Cassis Gelato (+300)
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Coffee or Tea




