GENRELESS FOOD

mini tomatoes / white wine / soup stock / shiso 1400
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fresh fish / summer oranges / grana padano / salad 2000
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Smoked mackerel / blue cheese / rice / honey 1800
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greater amberjack tartares / Edamame / herbs 1600
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swordfish / Manganiji chili pepper / spiced fritto / basil mayonnaise ~ 1800
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mussels steamed in spicy sauce / nduja / coriander 1700
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bell peppers / pancetta / zucchini /pasta 2100
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1.5 portion + 500

green curry / Tanba chicken / Fushimi chili pepper / pasta 2300
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1.5 portion + 500

roasted Kyoto duck / red wine & fig source / sake-steamed figs 3800
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domestic beef rump roast / red wine & plum wine source 4200
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SMALL DISH

AMUSE

churro / Edamame / herbs / pecorino cheese 550
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BREAD

herbal brioche 330
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X FINISHING DISH

Seasonal vegetables / curry 800
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DESSERT

peach / milk ice cream / white chocolate / macha & cacao 1000
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TASTING MENU
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AFTER DINNER DRINK
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