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Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.
To ensure your'comfort and wellbeing, please advise our teammate of any food
preferences or dietary restrictions before ordering.
Please be advised that seasonal in&dients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.
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LUNCHS&DINNER SET MENU

LUNCH 11:30 A.M. — 4:30 P.M..”
DINNER 5:30 P.M. — 8:30 P.M. o, S
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LUNCHS.DINNER SET MENU

LUNCH 11:30 A.M. — 4:30 P.M..
DINNER 5:30 P.M. — 8:30 P.M. \\ A
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LUNCHS&DINNER SET MENU ~

LUNCH(WEEKEND & PUBLIC HOLIDAY) 11:30 A.M. — 4:30 P.M..
DINNER 5:30 P.M. - 8:30 P.M.

PIMIENTO
HOY UL CBOTOS 12—k 1

Grilled Turnip, Duck Prosciutto, Citrus Essence

Fi-iE Or

BRE v ET 1983 (6g)e A T ZT—DT7 1RV U —L #6,400)
MIYAZAKI CAVIAR 1983 (6g) and Cauliflower Ice Cream (+6,400)
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Potato and Leek Espuma, Tonburi and Potato Crumble

ZEXUFLHEELIIOHDZ—F KEA 1L
Ravioli, Dried Shiitake and Tuna Dashi, Miso Oil

ZEogFn7Uy rEHEDOEa—L
Fried Cod Milt, Mushroom Purée

FTEOO—Z kEHOUYV v b
HFFVvITABEDD 2
Roasted Turbot, Shio-Koji Risotto
Jerusalem Artichoke Chips, Shrimp Jus |
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HMBEME S > THDRASE T

= = (99,800)

Charcoal-Grikéd Aged Kuroge Wagyu Beef Rump, Vegetables
Bagna Cauda (+2,800)
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: _ Creme d'Anjou

Strawberry Confiture, Pistachio Ice Cream, P72 Garden Mint
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JPY 14,000

EEEAAMTORRIMIEEICIE. T—E B 15% O HBRASENTED £,
BIIICTLILF—DH 2 EERRIF. TAEXFICH—EIRZ Y ZICERLELIESI 0,
ZEPCATRRICL DABNHEEICARDIGENCSVWET, EEXRZFEBLTED T,

All prices are in Japanese Yen, intlusive of 15% service charge and consumption tax.
If you have any concerns regarding food allergies, please alert your server prior to ordering.
Please be advised that seasonal ingredients will be changed depending on market availability.
We are proud to serve rice harvested in Japan.
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AFTERNOON TEA SET

11:30 A.M. - 4:30 P.M..

P72 STRAWBERRY AFTERNOON TEA

SAVORIES
FLEEY/O8DOR—
Dried Shiitake and Tuna Dashi

73 T D DR AN =k

Cauliflower Ice Cream
T 7
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LB EBDIRS—T LARDELL»DHVWHDI ST
Potato and Leek Espuma, Tonburi (Japanese Plant-Based Caviar) and Potato Crumble

mOZIUNEHBDOTOS 2— b HiE

Grilled Turnip, Duck Prosciutto, Citrus Essence

BENFRBIFROKBEROT7 )y b BEEOL1—L
Braised Kuroge Wagyu Beef Cheek and Awaji Onion Fritter, Fermented Mushroom Purée

SWEETS
Al p=rshmeil ~— R —ap i o | e el b sl it
Berry and Chocolate Cake Strawberry Jelly, Earl Grey Chocolate Mousse

Ty R EYISY IOV AL YT O —1
\ Blche de Mont-Blanc Chestnut, Orange Cream

\
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Pistachio Griotte Kirsch Cream, Griotte Jelly

B ARY=8+ B ST — =
Berry Tart Strawberry, Raspberry

PRE4F T4+ 1 EREFAIYRZUL €I RSA 7Ty b

Pistachio Financier Crystallized Pistachio, Semi-dried Apricot

BRI Py IS FEYRI—Y
E Brown Sugar Scone, Apple Cinnamon Scone

AN =T« Fr—d et D Ty Fo —;L#\
& Berry Confiture, Honey, Clotted Cream

.

7 JA—k— Xl 4% Coffee or Tea
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i JPY 8,000
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11:30 A.M. - 5:00 P.M.
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All prices are in Japanese Yen, inclusive of 15% service charge and consumption tax. If you have
any concerns regarding food aIIergklés, please alert your server prior to ordering. Please be
advised that seasonal ingredients will be changed depending on market availability. We are
proud to serve rice harvested in Japan.




