DINNER COURSE
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Tokachi Beef / Wasabi / Bonito Flakes
Sablefish / Aonori Seaweed / Rice Flour
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Scallop / “Gekko” Lily Bulb / Kombu Water
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Red Sea Bream / Turnip / Citron Confit
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Ezo Venison / Treviso Radicchio / Beetroot
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Yuzu / Cardamom / Herb Oil
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SEAFOOD PLATE

Seafood Platter 3,000
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Shumai of Squid, Pork and Mushrooms 1,800
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Iberian Ham 2,500
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Horse Meat Carpaccio with Persimmon
and Ginger Condiment 2,200
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Please tell to our server if you have any food allergy

VEGETABLES

Wreath Salad

White Balsamico Dressing 2,200
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Burrata Cheese and
Seasonal Fruit Salad 2,600

T73—9F—REREDY S

TABLE SNACK

Potato Bravas 1,200
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Guacamole Tortilla Frit 1,300
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Fried Octopus Mousseline 1,200
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Angel Prawn and Spelt Wheat Salad 1,400
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Chef’s Sandwich 2,200
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“NOLA” Seafood Gumbo Soup 2,000
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“LA” Birria Ramen 2,200
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Citrus Herb Roasted Chicken
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Roasted Porkand Portobello
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Hokkaido Cod Meuniére

with Beurre Noisette
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Charcoal-Grilled Tokachi Herb Beef
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DESSERT

Seasonal Parfait
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Mont Blanc of White Chocolate
and Cassis with Red Wine Sorbet
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Icecream /Sherbet
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BAR FOOD

Today’s Cheese
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Mix Nuts
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Vegetables Pickles
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Black Pepper Olive Marinade
Dried Tomatoes
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Bourbon / Fresh cream Chocolate
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