elements

ATELIER + BAR

Roast&Grill

Enjoy our lavish selection of appetizers, fresh salads, home-baked breads and seasonal desserts from our buffet.

Your choice of main dish will be served to you at your dining table.
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This summer our team of Elements chef turn the fire on. Enjoy a wide selection of roasted and grilled cuts, fresh seafood and seasonal

Hoba leaf roasted Japanese cutlassfish

yuzu and ginger sauce
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Dutch veal striploin roast

melon and tomato agro-dolce, grilled asparagus
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Cherry Valley duck breast roast
@ﬁg chutney, celeriac puree, baby carrot
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Add premium appetizers

Choose your main
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Grilled “Kome no Megumi” pork tomahawk

applewood smoked, Kitsuki honey butter, Taketa corn and pepper succotash
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Grilled Kyushu swordfish

fennel-orange beurre blanc, semi-dry grapes, shiso oil
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New Zealand lamb rack roast
Kokonoe blueberry jus, crispy polenta, summer vegetables
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Deluxe main
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Seasonal seafood crudo
olive oil caviar, Beppu soy sauce
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Himejima prawn cocktail
tomato and melon salad, avocado, cocktail sauce
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Mozzarella di Buffala and Jamon Serrano
summer tomatoes, figs, balsamic caviar and micro rucola
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Slow-roasted Atlantic lobster tail
sauce American, coconut milk reduction
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Salt-grilled Ayu fish
oita citrus, micro salad
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Abalone ‘meuniere’
Oita citrus beurre blanc, toasted caper, crumble
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+¥ 1,000

+¥ 1,500
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Grilled Kumamoto Akaushi sirloin (100g)
red wine jus, truffle pomme puree
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@ Grilled Oita beef sirloin and Hokkaido scallops

Oita vegetables summer salsa, citrus butter sauce,
cauliflower puree
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@ Grilled Oita Bungo-gyu filet with foie
gras(100g)
summer truffle jus, Oita shiitake
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Himejma prawns saffron risotto
Taketa saffron, Kagoshima mikan gin and vegetables
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Elements seasonal desserts buffet with your choice of TWG fine teas or coffee
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Prices are inclusive of taxes and subject to a 15% service charge.
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Food allergies and food intolerance.We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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+ ¥ 2,000

+ ¥ 2,000

+ ¥ 4,500

+ ¥ 2,000



