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¥23,000

Kunisaki octopus, Hita plum

#hig ReREHEHOHE

sokok
Oita white trevally, liche and summer yuzu
BBORH SRKEEINTS SAFEEMHMT
sokok

lobster, Kondo apiary honey
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*%k
Yufuin fromage blanc, peach and Kunisaki olive
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Oku-Bungo pork, homemade sausage
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Oita black abalone, Champagne and caviar
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60g charcoal grilled Oita wagyu filet mignon, summer truffle
BENWZHET « LADKRAESE 60g. BY— KU1 T
100g + ¥4,000
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Ajimu grape, gorgonzola
ZLREEA—R TILI2YV-3
coffee or tea
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Pair your menu with 6 glasses of matching wine
DAR7IUT 65 % 80ml
+ ¥12,000

Prices are inclusive of consumption tax and subject to 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.
YL NS TRIT DRIEOFMNC DV TOTE/M(E, XYY INEBRIEZ0,
All rice items from Oita prefecture produced.
REFAUEREETANREREEALTS0ET.





