Spring course
Course A
2026 £3 H~5H

Appetizer

Wood-fired white asparagus & rape flower, black mayonnaise sauce
Sprinkle dried mullet roe & pistachio
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2" dish

2kinds roasted carrots & pickles mascarpone with roasted green tea
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Fish dish

Grilled lobster & romaine lettuce with garlic chive oyster sauce
Smoked poached egg
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Main dish
Rolled Hakone pork with garlic & rosemary, grilled spring cabbage
Dressed Shungiku with miso & wasabi
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Dessert
Riz au lait of flavored kirsch, strawberries & rose parfum
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*Please note that menu items may change depending on the availability of ingredients.
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Spring course
Course B
2026 £3 H~5H

Appetizer

Marinated sea bream & raw ham, butterbur shoot tapenade
Spring endive & cucumber salad, kumqguat dressing
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2" dish

Grilled leek with dried tomato & lime yoghurt
Roasted nuts, black pepper
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Fish dish

Grilled Spanish mackerel on green peas puree
Wood-fire cauliflower & sprouts
BT ET ) —oE—E 21— AT T—EISDHFDOFHGES

Main dish

Marinated lamb chops with bonito flake & mushed potato
Grilled baby broccoli & scallion soy sauce
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Dessert
Chocolate gateau with green tea, 5-kinds berries sauce
Granite of gin
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*Please note that menu items may change depending on the availability of ingredients.
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