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Nocturne Course ¥14,500
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Boiled crown daisy vegetable Peanut tofu with wasabi
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Marinated pacific saury and egg plant Grilled pike conger sushi with Japanese pepper
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Simmered duck, Deep-fiied “shiitake mushroom™ with shrimp paste, Pickled cream cheese
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Assorted sashimi 3 kinds
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Deep-fried pike conger, eggplant, tish cake with vegetable and tofu skin with “YUZU? citron and pepper sauce
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Steamed egg and clam custard with leek sauce
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Grilled beef cheek wrapped with pre, demi-glace sauce
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Steamed rice with seasonal salmon and mushrooms in a small pot, Japanese pickles, Miso soup
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Mixed fresh fiuits with pomegranate jelly
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sk Prices include consumption tax and 15% service charge. Fizfiks sy $eki-15% 1% 2.
$AEAIUCED . BNINENE BTN S WET, % Menu items or products may change.
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



