ATELIER DEGUSTATION
[7RN) - FTX 225 F ]

¥26,000

summer vegetables, Hita watermelon

28R HEXHEAEN

sokok
Oita white trevally, ginger
BBORH SRKEE SN7T HE=R
sokok
lobster and peach, Kabosu plum wine
AR—IVBEEE NEIHE
okok

Tsukumi bluefin tuna, shiso leaves

BARE AXJO BBVZKE

*kk
Oita turban shell, Yufuin cheese
FLIE RARDY T BfmF—X
*kk
Oita grunt fish, Kokonoe bell pepper
BBORBH B9+ BEI7-—LNE BR/\TUD
*kk

60g charcoal grilled Oita wagyu filet mignon, bamboo salt

BBV T« LADRNFEE 60g Tk
100g + ¥4,000
with foie gras A 7205  +¥3,500

kkok

Hita pear, coconut

HHEE I3 wvw

coffee or tea

O—bE—FTZ(FHIR

Pair your menu with 6 glasses of matching wine
DARTPUZT 65 & 80ml

+ ¥12,500

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 .



