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(f£ / GARDEN]

DO JEE ORI T DIEIED
Simmered Octopus,

Salt-preserved Yuzu from our Garden

(# / HERB]

L AR
Hebal Cuisine and Nara

(B / TIME]
9°C& F ARl

9°C and Fermented Seasoning

(Bk / TASTE)

1R & TR I
Saltiness and Acidity

FEEDRY - BMIZT VX —2BRbO854,
EFRRRICIE, WEBMEOITY—E AR (15%) AEFNTEVEY, YWEDSKIE TN TEEREFHLTSVE],

To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
The above rates include consumption tax and 15% service charge. All rice used in our dishes is 100% produce of Japan.

o HE

KOKI

¥29,095

(¥ / VINEGAR]
HED

Hikrai-mono, Silver-skinned Fish

(8§ / UMAMI)
FH
Seasonal Fish

(# / MULTIPLICATION]
W X3
Shrinp=3

(i / TUNA)

Flg~w AZ—R, [, X
Fermented Mustard, Wasabi, Salt

[} / MARINATED]
BHIFDENHE

Marination Technique

ZHEXDBEARY IZEHIHELEI N,

({8 / TEMPERATURE)]

e EPI O
Kuzu and Sea Urchin

(# / STEAMED)]
INF-& K HI

Conger Eel and Yamato Tachibana

(#]

FENE KR
Dried Gourd and Yamato Beef

(#& / SYRUP)
ZHiD HIE

Seasonal Confectionery



(f£ / GARDEN]

DO JEE ORI T DIEIED
Simmered Octopus,
Salt-preserved Yuzu from our Garden

PHILHARMONY
BELGIAN WIT w/ TACHIBANA / Nara, &x R

(# / HERB]
L SH
Hebal Cuisine and Nara

JEDFE ALPHAL (READEE /| 728K
Kaze no Mori ALPHA 1 Door to the Next Chapter / Nara

(B / TIME]
9°C& F P A Rl

9°C and Fermented Seasoning

ALAKS EhEh [ R
Mimurosugi Bodaimoto / Nara

[k / TASTE]

& PRIk
Saltiness and Acidity

TLAZHMN 2023 / 1LEL
Grace Koshu 2023 / Yamanashi

RAdRlRITI,

o HE

KOKI

¥48,070

(¥ / VINEGAR]
HED

Hikrai-mono, Silver-skinned Fish

BAMKE 250Y | BRE

Kuramoto Junmaishu Kuranji / Nara

(8 / UMAMI]
Zfh

Seasonal Fish

EALRZEE U< A / BR
Uekubo Tea Farm Shizuku Shooting Star / Nara

(#f / MULTIPLICATION]
£ X3

Shrinpx3

DIFDVLA Eglr Mk ) BR

Tsugenohimuro Bodaimoto Junmai / Nara

(f6 / TUNA]

g~ AR—R, [1ZE, WX
Fermented Mustard, Wasabi, Salt

KURAMOTO SE / Nara, &5

[i& / MARINATED]
EITDENWHHE

Marination Technique
IWA 5/ Toyama, & I1I

FEDES - BMIZT VIV —2ERb054, JHEXOBEALY ZIZERIGEEIN,
HEBNGOIC—E 2R (15%) PEAENTHEVET, UEOBKIFTRCEEREFHHLTEIET,
To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
The above rates include consumption tax and 15% service charge. All rice used in our dishes is 100% produce of Japan.

(i& / TEMPERATURE]
BB
Kuzu and Sea Urchin

SR MORIGEE / fE

Kokuryu Junmai Ginjo / Fukui

(# / STEAMED)
RT-& R

Conger Eel and Yamato Tachibana

¥/ - J7—)L 2019 / E%
Pinot Noir 2019 / Nagano

(#]
FEE KA

Dried Gourd and Yamato Beef

REE/R®E
Nagayao / Nara

(2 / SYRUP]
R H kR
Seasonal Confectionery

B MRl / /R
Kuromoji Japanese Black Tea / Nara



