SHUNBUN

Koji Hisaoka, Executive Chef
Mio Naito, Chef Pitissier
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SHUNBUN

Koji Hisaoka, Executive Chef
Mio Naito, Chef Patissier

Prelude

Freshness

Dew

Seashore

Earth

Harmony

Harvest

Essence

Intuition

Bloom

Resonance

Tartelette of Firefly Squid, Kyoto Usui Pea

New Onion Jus

Salt Tomato Compote, Hairy Crab, Sea Urchin

Hamaguri Clam, Baby Octopus, White Wine

Bamboo Shoot, Aged Beef Essence

Saga White Asparagus, Sauce Hollandaise
Truffle Aroma

Spanish Mackerel, Butterbur Shoot, Ravigote

Dry-Aged Akaushi Wagyu from Sakaeya
Charcoal Grilled, Morel

Grilled Buntan, Hojicha Espuma

Madagascar Pepper Ice Cream, Chocolate

Cream Cheese Botamochi, Strawberry Tartlet,
Carrot Chocolate



