ATELIER SEASONAL JOURNEY in OITA
[7h) - REZWLLT KD K]

¥18,000

[ KITSUKI | daggertooth pike conger, shiso leaves
[PPSR fE RERER
*kk

[SAIKI| bluefin tuna, Oita yuzu and caviar
MR A<J0O MFEFvET

KKk

[USA| summer venison, rhubarb

[F£] BREE JLN\-T

kkok

[SAGANOSEKI | black abalone, summer truffle
MEER] B|7JE YY—hUaD
*kxk

[BEPPU / YUFU] 60g charcoal grilled Oita wagyu filet mignon, Oita eel
[BIFF / B8] BHVWEHF T« LADRAEEE 60g. 8

100g + ¥4,000

kkok

[KANNAWA | TWG Beppu original blend, Oita loquat
[#k8R] TWGRINAUZFHILIL >R HHE

coffee or tea

O—bE—FTZ(FHIR

Pair your menu with 5 glasses of matching wine
DA2R7U>SD 55 % 80ml
+ ¥10,000

Prices are inclusive of consumption tax and subject to 15% service charge.
RHRECTHERNEFNTSOET. Flif 15%0HY - EXREBEBUET,
Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
YHLR M5 TR T SREORMEHC OV TOTERME. XYy INBBRLIZE,
All rice items from Oita prefecture produced.
REFAUEREETANREREEALTS0ET.



