Rangitoto Tokyo 5 R b F—4 —F1%8EE309)

edamame white truffle oil 500
N)273ik &

BO—2p5E—DFDTELETN

1lst course %i=

Cream cheese nori & pickled daikon, pinenuts, herb oil, chutney & crostini 900
N—=LF—XDL—R — XROFH BE ERXRFvY N—THAL FeYR IJORTA—=

New Zealand king crab bisque tomato, basil & smoked paprika 1500
=a—Y =S REXTISTOERY — KoM NI RE—INXTNYD

Chicken & shiitake mousse Japanese mushroom consommé 1600
BBrirHEoLb—2 — FoHoaYUX

2nd course %2=

Hokkaido scallop tartar fermented tofu kanten, kohada, tonburi, hanaho, kiku 1500
BEERYFINLIIIL — EBOERBEBRRI 2L ING KT AFR PO

Big-eyed tuna sashimi umeboshi dressing, green apple, myoga, oba, yuzu 1600
XNFRr7ooRE — BFLNLvI I FHAZ EH KE, 4F

Grilled mackerel kombu escabeche, saffron, pink pepper 1400
BBORAFALRANIN—Fz — HI752 27Ny~

3rd course %3=

New Zealand lamb roast loin, vegetables, mint jus 4400
=a—YV =S NEFFA — O0—-—R FReIDhOV—2R

Wild venison loin Lentil du Puys, gobo, celery, eringi, walnuts & wasabina puree 4900
BRAOD—R — LYXEOE24 TES L0 T)IF TSI 7HEFEaL

Iwate wagyu A4 rump 'kobujime-aged’, yuzukosho potatoes, kombu tsukudani jus 6000
FHFEEMPBPFIFGOHHRKS T — HFIARBAKORTN RAFOMBEY —R

Green papaya sesame lime dressing 800
FNXNRAC — YIS/ LNLyI T

Finishers s n— 2%

Black truffle spaghetti onsen tamago, hijiki, aged black mirin 2600
EN)2702RXryvTqs — RRIP\ULE HAEHDA

Salmon rice juniper cured, avocado, ikura, quails egg 1800
H—F2ITBR — Yam=NXN—Fa7—R, B ([ ZRAHARV—R

bread 620 dessert menu available

R FH—~NX =2 —EZAELTEET



Order per table only T—7ILTeDITEXDH
Minimum 2 or more 2Rl E
Duration 2 hours or more FrZE R 205/ LA £

Tasting Menu
Jr7CHERMNMETI—R

7 Courses 7 M®dJ1—X
9700

Gls of Nyetimber Classic Cuvée sparkling
FTATaAYN—UFy T - Fadxz JFX1FENM
+2800

D)=LF—XDL—R — RBROFH BFBE EXFvY N—THAAI FoYyR IORT1—=
Cream cheesey nori & pickled daikon, pinenuts,
herb oil, chutney & crostini

=a—Y =S REFLITIITDERY — KRNV RE—INTYSH
New Zealand king crab bisque, tomato, basil & smoked paprika

Br#EHFos—2R — FoHoa> VX
Chicken & shiitake mousse, Japanese mushroom consommé

XNF2rooME — BFLNLvIC T FOAZ X, KE 48F
Big-eyed tuna sashimi, umeboshi dressing, green apple, myoga, oba, yuzu

HFNRRAY — BHISAANLwI Y
Green papaya, sesame lime dressing

=a—Y =S REFEA — O—REFELIhOV—2R
New Zealand roast lamb loin, vegetables & mint jus

H—F2ITER — VamNX—Xa27—K, (K5 (ZRANYV—ZR
Salmon rice, juniper cured, avocado, ikura, quails egg

Matching Wine R7 U VT T1 >

3x 100ml 3 FEIBM
+3800

5x 100ml 5 FEEM
+6500

5x 100ml 5 7L X 7 LFEIEN Premium Selection
+9800 SILVER STAR WINNER
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