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Koji Hisaoka, Executive Chef
Mio Naito, Chef Patissier B FH X e VvORRE F)a7y—2

TR FRAAD» AL P v H T

BaTE Faav— | LERDTA R

E—FvF v VD74F vy RO F— v
Dz )y 2x)x

P
&



Cold Dew
i

Koji Hisaoka, Executive Chef
Mio Naito, Chef Patissier

Sunlight

Lucent

Dew

Verdure

Playful

Harvest

Echo

Abyss

Drift

Core

Intuition

Bloom

Resonance

Rice Puffs, Sea Urchin and Green Beans

Bell Pepper Mousse, Yuba and Caviar

Seared Swordfish, Tapenade and Sudachi Citrus Oil

Foie Gras Terrine, Caramelized Figs

Corn Flan, Mussels and Seasonal Vegetables

Fricassee Of Lobster and Maitake Mushroom:s,

Americaine Sauce

Matsutake Mushroom Fritter and Persimmon Salad

Black Abalone, Turnip and Liver with Beurre Blanc Sauce

Tilefish with Crispy Scales, Sake Sauce

Charcoal-Grilled Omi Beef Fillet, Truffle Sauce

Mandarin Orange and Tonka Bean Espuma

Chocolate and Barley Tea Ice Cream

Pecan Nut Financier, Japanese Black Tea Jigall
Candied Pear
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