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Amuse
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Clam Chowder, Dill *Cream : Omuta, Fukuoka
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Crispy Salmon Tartelette, Smoked Oil *Salmon : Okuhyuga, Miyazaki
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Foie Gras Terrine, Warm Kumquat Compote * Kumquat : Miyazaki
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Sauteed Squid, Quail Eggs, Charcoal Sauce *Squid : Fukuoka
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Roasted Wagyu Knuckle Beef *Wagyu : Kyushu
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Yogurt Granita, Fruits, Bavarois *Yogurt : Koshi, Kumamoto
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Chocolate Mousse, Cacao Crumble *Chocolate : Chocoholic Roastery, Miyazaki
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Coffee or Herb Tea *Herb Tea: Ashikita, Kumamoto
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Please advise the staff of any allergies or dietary restrictions.
We strictly prohibit underage drinking, as well as driving under the influence of alcohol.
The content of the menu and ingredients are subject to change due to the availability in the market.



