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Cremant de Bourgogne
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Annabella Sonoma
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Castoro Cellars Estate
Zinfandel Paso Robles 2020
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Ferrocinto Pollino Rosato
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Complement your meal with
non-alcoholic cocktails
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Lemonade
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Honey Ginger Virgin

Moscow Mule
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Marinated Persimmon and Cream Cheese Involtini
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Seasonal Bonito Carpaccio with Beetroot Gelée and
Basil Eggplant Marinade

Pasta,
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Autumn Mushroom and Homemade Pancetta Oil Pasta
with a Kick of Tachikawa-Grown Red Hot Pepper

Carre
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Roasted Mainland Japan Venison Loin and Ripened Potato
Mille-Feuille Gratin with Port Wine and Mixed Berry Sauce

Dalce
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Coffee and Chestnut Soup Tiramisu
with Espresso Ice Cream
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Fair Trade Coffee or TWG Tea Selection

¥5,800 (taxincl. ¥6,380)
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*Menu items and production sites may vary depending on the availability of ingredients.
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A wine pairing with a choice of three wines
from the list on the back to go with your meal.

¥ 3,000 (tax incl. ¥3,300)




