Menu Saison

¥ 14,520
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Amuse-Bouche
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Marinated Trout with Scallops and Pear Tartare
Celeriac Purée, Spring Ogino Puree and Paseli Oil
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Steamed Hokkaido Flounder
Hokkaido Whelk, Tokachi Mushrooms & Butternut Soup
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Roasted “Wagyu Beef” Sirloin
with Sautéed apple & Treviso

Pistachio Dukkah
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‘Tarte Tatin” Apple and Yogurt Custard Cream
With Pistachio Ice Cream and House-Made Granola
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Bread from “Boulangerie Windsor”
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Coffee or Tea
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The above price includes 10% service charge and 10% consumption tax.
Depending on the supply situation, the origin of ingredients and menu contents may change.
This menu cannot be used by customers with food allergies.



