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DINNER

Tasting Menu
Chef / Keisuke Hirenzaki

Oyster / Black Truflles
i

Caviar & Black Truffles +6,000

Bonito / Truffles
fiE

“Koikimi” Egg / Truflles
i\ Ly
Black Truffles 2g +4,000

Potato / Truflles
MREE
Black Truffles 2g +4,000
White Truffles 2g +5,000

Veal / Black Truffles
1+ 4

Black Truffles Rice
H LNy 27 T8

Rich Vanilla / Truffles

INZ T

18,700

Black Truffles Pasta (70g) 10,000 Assorted 3 Cheese (37&) 2,500

Included tax.
Please accept our service charge of 10%.




DINNER

Tasting Menu
Chef / Keisuke Hirenzaki

Oyster / Black Truffles
i

Caviar & Black Truffles +6,000

Bonito / Truflles
fif

“Koikimi” Egg / Truflles
i\ 5 N
Black Truffles 2g +4,000

Potato / Truflles

RS
Black Truffles 2g +4,000
White Truffles 2g +5,000

“Wagyu Fillet”/ Black Truffles
fra 7 4 b

Black Truffles Rice
H Ny 27 T8

Strawberry or Cheese/ Trufifles
B oxrae F-—X

Rich Vanilla / Trufiles

INZ T

24,000

Black Truffles Pasta (70g) 10,000

Included tax.
Please accept our service charge of 10%.






