La Nature

RIKKA
S

Koji Hisaoka, Executive Chef
Mio Naito, Chef Pitissier
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La Nature

RIKKA
NH

Koji Hisaoka, Executive Chef
Mio Naito, Chef Patissier

Prelude

Freshness

Seashore

Playful

Earth

Harmony

Harvest

Flow

Essence

Intuition

Bloom

Resonance

Horse Mackerel, Canola Flower Corne

Mousse of New Onion, Caviar

Red Sea Bream, Myoga and Seri Vinaigrette

Ise Spiny Lobster and Spring Cabbage Roulade, Clam Jus

Amago Trout Escabeche

Bamboo Shoot Velouté, Shirobai Clam

White Asparagus From France, Sauce Hollandaise
Truffle Aroma

Sautéed Ezo Abalone, Garlic Chive Butter Sauce

Coulibiac-Style Cherry Salmon, Saffron Beurre Blanc

Omi Wagyu Fillet from Sakaeya
Charcoal Grilled, Morel

Fresh Melon, Herb Gelée

Black Rice Tuile, Roasted Vanilla Ice Cream

Mugwort and Pistachio Financier, Bonbon Chocolat
Mango and Kinome Tart



La Saison

RIKKA
S

Koji Hisaoka, Executive Chef
Mio Naito, Chef Pitissier
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La Saison

RIKKA
S

Koji Hisaoka, Executive Chef
Mio Naito, Chef Patissier

Prelude

Freshness

Dew

Seashore

Earth

Harmony

Flow

Essence

Intuition

Bloom

Resonance

Horse Mackerel, Canola Flower Corne

Mousse of New Onion, Caviar

Red Sea Bream, Myoga and Seri Vinaigrette

Ise Spiny Lobster and Spring Cabbage Roulade, Clam Jus

Bamboo Shoot Velouté, Shirobai Clam

White Asparagus From France, Sauce Hollandaise
Truffle Aroma

Coulibiac-Style Cherry Salmon, Saffron Beurre Blanc

Dry-Aged Akaushi Wagyu from Sakaeya
Charcoal Grilled, Morel

Fresh Melon, Herb Gelée

Black Rice Tuile, Roasted Vanilla Ice Cream

Mugwort and Pistachio Financier, Bonbon Chocolat
Mango and Kinome Tart



