MENU TERROIR
L= Tuav’/J—)u
¥10,000

Amuse bouche

TIa—XT— a2

Tomato, Honey, Herb tea

F= b, BE N —T7 T4

Wagyu sirloin, Onion, Mustard

MEYy—ug v, E4, ~AX—F

Yellowtail, Turban shell, Pastis

i, RIR, SAT 4R

Lamb, Root vegetables, Harissa spice

o, R ~Y vy

Amanatsu, Caramel, Cacao pulp

HE. ¥ 7 A0, Bt <17

Coffee or Tea

I— b —F IR

Prices are inclusive of consumption tax and subject to 15% service charge.
LB I M BBA G ENTE D £, HIR 15% 0 — e AR ETHRL £ 5,
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—XAT— a2

Tomato, Honey, Herb tea

F= b, BE =TT 4

Prawns, Green onion, Sour citrus

HipE, HE. THAE

Wagyu sirloin, Onion, Mustard
My —uvf v, EH, ~2&x—F

Yellowtail, Turban shell, Pastis

i, AR, NRT 4 R

Nanatani duck, Sweet potato, Five spice powder

Laig. Hi#E LE:D

Amanatsu, Caramel, Cacao pulp

HE, ¥ A0, AHA LT

Coffee or Tea

a—t —F ALK

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

LR e I TR G E T Y £, & 15% 0 — e xR ETHRL £ 5.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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