Prologue
9,000

2 R E 8 (LDLFXG)
BEYEYDIRE 1HAEITIY—R
Fukuoka Yellowtail (L)(LF)(G)

Colorful Root Vegetables, Squid Ink Tomato Sauce

G 2 Fv— 2y a)L—LAILT YR (S)(VG)
MIATRBRFEBIZEL ZK AL—F AL
Signature Mushroom Quartet (S)(VG)

Truffle Flavored Egg Custard / Crispy Brown Rice / Curry Oil

DITDEENA Ty
Chef's Omakase Main Dish

AWE HBEHESIDRTI—ILI3a5
NILRURIFUTIL EHMOYILAR
Kyushu Citrus and Amaou Strawberry Sphere Chocolate Verbena
Crumble / Kumquat Sorbet
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Experience
13,000

BERE 2B \RGHEAESE
KO EEARE BRRME J7— oA )—TFHML
Fukuoka Yame Traditional Gyokuro
Oita Sweetfish Sauce / Fukuoka Persimmon Vinegar / Virgin Olive Oil

BsZHoIL—7

NF F¥YET7 IzoRILL—R
Buckwheat Crepe

Sea Eel / Caviar / Fennel Mousse

2R IRE 8 (L(LF)(G)
BLYEYDIRE 1 AZFTFY—X
Fukuoka Yellowtail (L)(LF)(G)
Colorful Root Vegetables / Squid Ink Tomato Sauce

DY RFv— Ty a)L—LAILT Y (S)VG)
FITRERERIZEL ZXK AL—F AL
Signature Mushrooms Quartet (S)(VG)
Truffle Flavored Egg Custard / Crispy Brown Rice / Curry Oil

BREE #5L0H—FE (L)(G)

BHEY)J vk EFHY—X

Fukuoka Mirai Salmon (L)(G)
Crispy Shiitake Risotto / Crown Chrysanthemum Sauce

Or
F—RNSUTE FE
FEHBHR ICAIKV)—L ERF—FY—Z
Australian Lamb

Seasonal Vegetables / Garlic Cream / Sauce Piperade

ERREHESS
NV 3aFYYDTIoITT hSI—
Fukuoka Amaou Strawberries
Basil / Coconut Blancmange / Calamansi

A TIWA O ECHFEDBEIETTSR3,000ATEHERLET
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An additional main dish can be offered for 3,000 yen supplementary charge.

Degustation
16,000

B RE 2B \RCHEAESR
KO EEAE BRRME J7— oA —TFHML
Fukuoka Yame Traditional Gyokuro
Oita Sweetfish Sauce / Fukuoka Persimmon Vinegar / Virgin Olive Oil

BEMosL—7

NF FYET TzoRILL—R
Buckwheat Crepe

Sea Eel / Caviar / Fennel Mousse

F<—ILiEE (S)(G)(LF)
HERS ATV VAL —
Homard (S)(G)(LF)
Amaou Strawberry / Lobster Consomme Jelly

DY RFr— Ty a)—LAILTIE (S)VG)
M aTRBREBIZRL ZK AL—F AL
Signature Mushrooms Quartet (S)(VG)
Truffle Flavored Egg Custard / Crispy Brown Rice / Curry Oil

fRRE R E T8 (1)
BYHAFIYRYDIFaR T—)L/TEYNI—X
Fukuoka Sea bass (L)

Savoy Cabbage / Beurre Noisette Sauce

REARIR I LERET BEEY (L)
EMHE /NOTERY—X (L)
Kumamoto Yamato Venison
Seasonal Vegetables / Pain d’Epice Sauce
Or
NWE BEMFS—O1 ()
FHT R SBEDTAY—R (L)
Kagoshima Satsuma Beef Sirloin
Seasonal Vegetables / 3Kinds Wine Sauce
(+3,000)

HEI—IILDZILEEEY
ABKTH FZLBEE “TLoFA—D" SARN—
Chamomile Tarte Tatin
Kurume Beniotome Shuzo “French Oak” Raspberry

(S)Signature (VG) Vegetarian (V) Vegan (H) Healthy (G) Gluten Free (LF) Lactose Free (L) Local

LRI —ERAMB LWL ERERASEENMERILTT.

All prices include a service charge and government-regulated consumption tax.




