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9/1~11/30
Lunch Dinner
Oita yellowtail tagliata, lemon dressing Satsuma chicken liver and foie gras mousse
Fijold ruby, sprouts, seasonal vegetables Marinated eggplant, gizzard confit, black truffle
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Spaghetti vongole bianco Linguine piccora aglio olio
Nagasaki clams and bottarga Nagasaki uchiwa lobster, mint, cherry tomatoes
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Bombette Grilled Oita yellowtail
Sauteed Kagoshima kurobuta pork and caciocavallo cheese Puttanesca sauce
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Roasted Miyazaki Kirimine beef fillet
Kumamoto chestnuts terrine Porcini sauce, hazelnut mush potatoes
Crappa ice cream, autumn fruits I ETRIE AT 4 LD E— 2 |
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Kumamoto chestnuts terrine
Coffee or Tea Grappa ice cream, autumn fruits
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¥3,960 Coffee or Tea
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¥13,200

All prices include consumption tax and are subject to a 10% service charge.
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