ATELIER SAISON
- 4th Anniversary -
RTIVEE4RE (7N 7= —H1)— |

¥20,000

summer vegetables, Hita watermelon

28R HEXHEAEN

kkok

lobster and peach, Kabosu plum wine
AR—IVBEEB NEIIHEE

kkok

Tsukumi bluefin tuna, shiso leaves
BARE AXJO BBVZKE
*kok
Oita grunt fish, Kokonoe bell pepper
BORH BYF+ BEI7—LNE BR/N\TUH

kkok

60g charcoal grilled Oita wagyu filet mignon, bamboo salt
EBNWHF T« LADRKEEE 60g ik

100g + ¥4,000

with foie gras IA72JS  +¥3,500
Kok

Hita pear, coconut

HHEF 33> wvw

coffee or tea

O—bE—FTZ(FHIR

Pair your menu with 5 glasses of matching wine
DARFPUT 55 & 80ml

+ ¥10,500

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 inquities 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 .



