
Amuse
A plate of beginnings

Appetizer
Kombu-cured Matsukawa flounder Served with Caviar, Drizzled with a Yuzu and Honey Vinaigrette

Slow-Grilled Shibecha “Hoshizora Kuroushi” Beef Sirloin, Teshikaga Wine Reduction

　 Soup
Velouté of Hokkaido Pumpkin with Hojicha Espuma  and Pain d'épices Melba toast

Ocean
Savory Grilled  Kichiji rockfish Pan-Fried with a Fragrant Mixed Mushroom Cream Sauce

Land

￥13,000（税・SV料込）

Teshikaga Wine Reduction  and Yamasachi Grape Salt

Whole wheat bread

Dessert

coffee
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