Summer Course
Course A
June - August, 2026
2026 F6 A~8 A

Appetizer
Caprese of eggplant & burrata cheese with raw ham & pine nut
Served with mint oil
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2" dish
Mille-feuille caramelized eel
Chutney of summer peach Japanese pepper
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Fish dish
Wood-fire grunt fish & zucchini steak

Fermentation salt lemon vinaigrette
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Main dish
BBQ of pork spare rib & summer mandarin orange
Manganji pepper salad
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Dessert
Verrine exotic
Flavor of lime & elderflower
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*Please note that menu items may change depending on the availability of ingredients.
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Summer Course
Course B
June - August, 2026
2026 F6 A~8 A

Appetizer
Salad of grilled asparagus & squid, homemade tomato dressing

Roast shell pasta with garbanzo beans
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2" dish
Fried corn ribs, paprika puree
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Fish dish
Wood-fire bonito with noisette butter soy sauce
Pickled Japanese ginger
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Main dish
Grilled duck breast & fennel caramelize
Salad of watermelon & cottage cheese
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Dessert
Peach royal
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*Please note that menu items may change depending on the availability of ingredients.
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