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¥28,000

Spring special amuse
BRIDSMUIH ~EEEEDER~
okok
Oita White trevally, Saiki “shushu” tomato
BRKES YT Ka MR
okok
Saiki green asparagus, Spring red snapper
FAAET U -2 T XINSHX Hifil
okok
Yufuin salmon, Spring potato gnocchi
Bt —E> #HOrhHnes Z3avF
okok

Yabakei brand pork “Kinunton', Yufuin cheese

BERIBER BmfnrF—X

okok
Oita spiny lobster, Morel mushroom
BIEALIE EU-1B
okok

60g bamboo charcoal grilled Oita wagyu fillet mignon steak

BBEWEHF T« LRDRKFEERAT—F 60g
100g + ¥4,000
with foie gras T4 77205  +¥3,500
Kok

Oita citrus, Yufuin milk, Dark chocolate

AP SR @43 Y—oF33L—b

coffee or tea

O—E—FT2(FHIR

Pair your menu with 6 glasses of matching wine
DART7UT 67 & 80ml

+ ¥12,500

Prices are inclusive of consumption tax and subject to 15% service charge.
EHAEC(THERIEENTHEDET. R 15%0T - EXR AR LETS .
Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
L RS TRHT DRHBOEMBHCOVWTOTER(E. RFY IABBRIIEE.
All rice items from Oita prefecture produced.
REBAUEREETADREREZEBLTSNFY .



