MENU TERROIR
L=z Fu7—)
¥10,000

Amuse bouche

TIa—XT— 2

Salmon, Avocado, Lime

V=V, THEAFN, 744

Potato, Wagyu beef cheek, Marjoram
A=A v, HHFHEA, =Y a7 4

Spanish mackerel, Mussels, Saffron

ik, n—nH, 77V

Veal, Mushrooms, Endive

e, B, 7TvT4—v

Valrhona Guanaja, Passion fruit, Hazelnut

Yrua—F FTFIT.NvavVIAL—Y, ~—EALF vV

Coffee or Tea

a— b —F AL

Prices are inclusive of consumption tax and subject to 15% service charge.

AEBSICIHERAEENTEY £, Bli& 15% 0 — e AR 2 HBL £9,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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MENU PIERRE
L2 VEBI—)L
¥15,000

Amuse bouche

TIa—XT— 2

Salmon, Avocado, Lime

V=V, THEAFN, 744

Flounder, Leek, Mint
filg, A, IV}
Potato, Wagyu beef cheek, Marjoram
A=A v, HFHEA, v~ 27 L

Spanish mackerel, Mussels, Saffron

fif, L—nH, 77V

Venison, Red onion, Berries

WRERRE, RER, RV —

Valrhona Guanaja, Passion fruit, Hazelnut

Vra—F FTFT. RNwa VI A—D ~—ELF v

Coffee or Tea

I —b—F AR

Prices are inclusive of consumption tax and subject to 15% service charge.
LRI IIHBBRAEENTH Y £37, R 15% 0y — e AR ZTHRL £ 3,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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