elements

ATELIER + BAR

“Autumn Bounty Land and Sea”

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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¥7,500

Main dishes
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Choose your main dish from our selection of seasonal delicacies

HOBMEfME ST A4 vo B2 BRCTEITE T
Paper-wrapped Oita sea bream Oita Bungo chicken ballotine
ayu fish sause and consomme seasonal vegetables
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Roasted Oita marbled rockfish Kome no megumi pork tomahawk
sauce americain and autumn vegetables Oita condiments
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Assorted Oita seasonal sashimi Kyushu beef striploin 100g
four kinds of sashimi, Ajimu rice, miso soup sauce madera
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200g  (+¥3,000)

Oita Bungo-beef fillet 100g, sauce Oita shiitake chassuer (+ ¥5,000)
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Add topping
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Grilled lobster tail +¥1,500 Sautéed himeshima shrimp +¥1,500
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Deep-fried Oita sea eel +¥ 1,500 Herb buttered leopard shell +¥ 1,500
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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.
B 3HEBAEENTHEY T, &b, 15%0Y —e2RBMEINET,
Food allergies and food intolerance. We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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