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This course is chef’s choice menu usuing HAYAMA beef.
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This course is chef’s choice menu usuing HAYAMA beef.
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Stuzzichino

Consomme chazuke addition of the foie gras (+3,000)
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Seafood soup -Sample the fresh and seasonal taste of the sea
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Antipasto

Seafood soup -Sample the fresh and seasonal taste of the sea

Antipasto A H DRI
Today’s appetizer
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Antipasto
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Striped mackerel ~ Bonito Sea urchin Plum Beets
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Antipasto
. . e Bruschetta of foie gras from France and the homemade brioche
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Primo piatto

Duck Mango Balsamic Green onion

Antipasto
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Sea urchin cream spaghettini

Corn  Foie gras  Summer truffle

Insalata
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Whitebait and chili , botargo aglio olio

Seasonal vegetables

Primo piatto
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Spaghettini with pancetta and summer vegetables sauce
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Sardine Edamame Fennel

Pesce Pesce
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Swordfish Scallop Oyster Today's chef recommended fish dish
Carne

Granita
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Sirloin beef from HAYAMA (change fillet beef +¥1,800)

Pineapple Passion fruit
Dolce
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Fillet beef from HAYAMA Chili pepper N T .
easonal desser

Carne

Dolce
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Winter melon Peach  Figs
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The consumption tax is not included. This Service Charge is Added 10%
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The consumption tax is not included. This Service Charge is Added 10%



