ATELIER ANNIVERSARY
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¥20,000

Kitsuki daggertooth pike conger, Hita plum
WEE 8 XEEHEDIE
*okk
lobster, Ajimu shine muscat
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Oita game fowl rooster, Usa mustard
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Oita black abalone, Champagne and caviar
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60g charcoal grilled Oita wagyu filet mignon, summer truffle

BEBEWEHF T« LADRNEES 60g. BXY—KU1 D

100g + ¥4,000
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Kyushu melon, Kunisaki basil
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coffee or tea
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Pair your menu with 5 glasses of matching wine
DARFPUT 55 & 80ml

+ ¥10,000

Prices are inclusive of consumption tax and subject to 15% service charge.
EHAEC(HHERNEETNTEDET. HR 15%0T - EXREIEMLET .
Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
LS TRHT IHRHEOEMBHC OV TOTERIE. XYY IABBRIIEE.
All rice items from Oita prefecture produced.
REFEABULBEREETADRERZEALTEDFT .



