ATELIER DEGUSTATION
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¥28,000

5th Anniversary “STURIA”caviar
~S5EERE “Abo-UT" FrEF ~
Kokok

Tsukumi tuna, Citrus

BARYIO iHE

kksk

Yufuin Sweetfish, Buckwheat
wbll SEDXE

kksk

Nakatsu sea eel , Beppu craft beer
fiEiE BIROST hE—IL

kksk

Yabakei brand pork homemade “Kinunton''salsicca, Tomato gnocchi

EBEREER BREYILZYFv M HRIzvF

kksk

Saganoseki abalone, Summer vegetable

(FERE 7O BHR

kksk

60g bamboo charcoal grilled Oita wagyu fillet mignon steak
BBWAHF T« LADRKFEEAT—F 609
100g + ¥4,000
with foie gras IA 725 +¥3,500
okok

Kyushu melon, Basil , Ajimu chardonnay,
FMEADO> )WL BibRDA> SvILR*R

coffee or tea
d—bE—ZFEEHE

kkok

Dessert wine
Sa sl Nk
+ ¥2,000 60ml

Pair your menu with 6 glasses of matching wine
DA2R7IUT 65 % 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 .





