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ウェ ル カムドリンク
W E L C O M E  D R I N K S

ベルベットローズサケ
Velvet Rose 

Lightly sparkling sake infused with strawberry and rose, 
garnished with delicate florals.

前 菜
Z E N S A I

河豚煮凝り
Fugu Nikogori

Elegant pufferfish skin jelly
from Yamaguchi

牡蠣 柚子グラニテ
Kaki Yuzu Granita

Hokkaido oyster with refreshing
 yuzu granita

ミニいくら茶碗蒸しトリュフ餡かけ
Mini Chawan Mushi with
Truffle Ankake and Ikura
Silky steamed egg custard topped

with truffle sauce and bursts of ikura

刺 身
S A S H I M I

中トロ、帆立、牡丹海老
Chutoro, Hotate, Botan Ebi
Kansai chutoro, Hokkaido scallop

and Botan shrimp

焼 き 物
Y A K I M O N O

オヒョウの西京焼き
Halibut Saikyo Yaki

Kyoto-style miso-grilled halibut,
tender and flavourful

鍋 物
N A B E M O N O

松葉蟹 紙鍋
Matsubagani Kami Nabe

Hyogo snow crab in a delicate
paper hot pot, cosy and indulgent

食 事  S H O K U J I

恋人ちらし
Koibito Chirashi

Heart-shaped assortment of
cube-cut sashimi and sea urchin

甘 味  K A N M I

抹茶ブリュレチーズケーキ 
Matcha Burnt Cheesecake

Creamy cheesecake
with premium matcha


