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¥28,000

winter amuse
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Oita flounder, cauliflower
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Saiki spanish mackerel, red beet, Hita plum
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Yabakei brand pork “Kinunton', black truffle
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Usuki pufferfish, Yufuin cheese
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Oita spiny lobster, Taketa saffron
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60g charcoal grilled Oita wagyu filet mignon, Hetsugi burdock root
BBWZHFT 1 LADRAKSEE 60g FRTEFS
100g + ¥4,000
with foie gras A 7205  +¥3,500
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Oita strawberry, vacherin
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coffee or tea
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Pair your menu with 6 glasses of matching wine
DARTPUT 65 & 80ml

+ ¥12,500

Prices are inclusive of consumption tax and subject to 15% service charge.
EHAEC(HHERNEETNTEDET. HR 15%0T - EXR AR LET .
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. RFY IANBBRIIEE.
All rice items from Oita prefecture produced.
REFEABULBREETADRERZEALTEDFT.





