
 

 

              

              S t a r t e r s 
 

              Spiced Cured Conf it’d Pork Bel ly     Pineapple, Crackling, Pink Grapefruit - ¥ 88 
 

                           Carpaccio of Beef Tenderlo in     Potato Consomme Gelee, Crème Fraiche, Merlot Vinaigrette - ¥ 78 
 

                  Citrus Cured Sa lmon     Green Apple, Preserved Lemon, Salmon Caviar - ¥ 95 
 

    Maine Sea Scal lops       Passion Fruit, Kiwi, Thai Chilli - ¥ 148 
 

                  Cold Le Rougie  Foie Gras        Mango Sheet, Apple-Cinnamon, Root Beer Float - ¥ 178 
     
     Pan-Seared Le Roug ie Foie Gras         Vanilla Apple Puree, Grape, Pomegranate Pickled Ginger - ¥ 148   
 

       Oven Roasted Marrow Bone         Pork Belly, Lentils, Artichokes - ¥ 98 
 

                     Arugula Sa lad        Cherry Tomato, Shaved Parmesan, Balsamico-Pommery Vinaigrette - ¥ 55 

              With Goat Cheese (+¥ 20), Parma Ham (+¥ 30), Teriyaki Glazed Chicken (+¥ 30), 

          Grilled Prawns (+¥ 40) 
 

          Buffalo Mozzarel la      Basil, Cucumber, Cherry Tomato Time Bomb - ¥ 95 
 

      Caste lmagno D.O.C.     Castelmagno Cheese, Jerusalem Artichoke, Wald Honig, Radish - ¥ 88 
 

 

                          S o u p s 
 

Cold Tomato Consomme     Avocado, Cucumber, Basil - ¥ 88 
 

 Spiced Duck Consomme     Duck Confit, Preserved Lemon, Enokii Mushrooms - ¥ 68 
 

         Soup in Pumpk in      Curried Corn, Herbed Spaetzle, Prawn Tempura - ¥ 98 
 
 

                          S e a f o o d 
 

 Black Cod “Sous-Vide”     Cauliflower, Tomato, Preserved Lemon, Chardonnay-Caper Veloute - Starter Size ¥ 178,  

                                              Main Size ¥ 268 
  
       Pan Seared Seabass     Fennel, Spring Peas, Cherry Tomato Time Bomb ‒ Starter Size ¥ 138, Main Size ¥ 218 
 

       Maine Lobster Tai l     Lemon-Vanilla Butter, Sweet Corn Chowder, Purple Potato, Lemon Grass Veloute - ¥ 318 
            and Sea Scal lop       
 

 

                           M e a t  &  P o u l t r y 
 

        U.S. Rock Corn ish     Fig, Corn, Parma Ham - ¥ 218 
                   Game Hen 
 

  Tasmanian Lamb in Two     White Bean, Artichoke, Confit’d Garlic - ¥ 228 
                    Textures 
 

             Austral ian Veal    U.S. Short Ribs, Truffled Polenta, Spiced Pumpkin - ¥ 258 
              En Crepinette 
 

      Beef Tenderloin and     Pommes Frites, Spinach, Pickled Beetroot Vinaigrette - ¥ 218 
 Walsh’s Braised Brisket 
 

    Pr ime Angus Rib Eye     Purple Potatoes, Truffled Wild Mushroom, Garlic - ¥ 288 
 

 

                          V e g e t e r i a n 
 

       Truff led Mushroom    White Truffle Oil, Spinach, Mascarpone - Starter Size ¥ 78, Main Size ¥ 138 
                      Risotto    
 

             NAPA Gnocchi     Cherry Tomatoes, Arugula, Roast Garlic Foam - Starter Size ¥ 78, Main Size ¥ 138 
 

            Side Dishes      Wild Baby Arugula Salad, Sauteed Mushrooms, Spring Peas, Roasted Baby  
                                                             Potatoes - Small ¥ 30, Large ¥ 50 


