[ZEKKEI (i1 &)
2024 -4 A 27 H~ A == —4
(AHAT Ty RFFTH—F ]

Aperitif
BAREEZ 7 TV« TA U A =a—n b BRI E 30,

Tapas plate
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"Ezo abalone" and caviar, combination of fruit-tomato with basil essence
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Asparagus and spot shrimp, sabayon sauce
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Chef's recommended fish, shellfish
salmon roe and braised leek with shellfish broth
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Grilled A5 rank "Kuroge wagyu" beef fillet
foie gras and truffle, Rossini style
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Brioche, Japanese sake scent melon and cream cheese espuma
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Coffee and petit four
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Please be advised that occasionally menu items change based on availability on the market.
Price includes consumption tax. Additional service charge 15% will be added.



