Menu

Amuse bouche
731-X + 7-71

Sliced KINKI fish with celeriac, cep mushrooms, and cabbage

730577 tOYUSY by SEEEDHATIAY

Braised langoustine and local fish ‘Consommé Bouillabaisse’

SVIATA-2OIF10T /NEOO-AS HBEO A/YATLPA-'

Charcoal-grilled Nodoguro with crab and persimmon galette and vin jaune sauce

NECBNER NI ENELROANLYS UFAOTIP773-2Y-A

‘Kurazono’ beef filet with colorful Kamakura vegetables and red wine sauce

EEFT/AVA NI7IVEREHR BOESHRIA/Y-A

Pre dessert

U 78-1

Spiced pear ‘Bartlett' and caramelized chiboust

BEEBEOESFY N-Fyr INAAEFTIALTT-AR

Mignardises / Infusion
SIYWTA-R 1 PU71-737
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