
 

 

Menu 

Amuse bouche 

!"#$%&'$(# 

Sliced KINKI fish with celeriac, cep mushrooms, and cabbage 
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Braised langoustine and local fish ‘Consommé Bouillabaisse’ 
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Charcoal-grilled Nodoguro with crab and persimmon galette and vin jaune sauce 
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‘Kurazono’ beef filet with colorful Kamakura vegetables and red wine sauce 
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Prè dessert 
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 Spiced pear ‘Bartlett' and caramelized chiboust 
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Mignardises / Infusion 
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メニューはコース一例です。季節や仕入れの状況により内容は変わります。
価格には、消費税・10%サービス料が含まれます。


