PLANT-BASED MENU 18,000 (19,800)
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(® Seasonal Vegetables Potage, Plant Based Caviar
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@@ Teppan Salad Gourmand,
Plant Based Foie Gras,
Balsamic Dressing
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@® Eggplant, Saikyo Miso Sauce, Black Truffle
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@ Makkari “Wakimizunosato” Tofu Steak
Seasonal Vegetables
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@® Hokkaido Root Vegetables, Aomori Garlic,
“Nanatsuboshi” Rice

Pickled Vegetables, Konbu Stock Miso Soup
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PIERRE HERME PARIS Dessert
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"Nanatsuboshi” rice sourced from Rankoshi Town
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Please inform our associates if you have any food allergles or special dietary requirements.
Menu items and their area of origin are subject to change, according to market supply.
All prices in brackets are quoted in Japanese Yen inclusive of consumption tax and are subject to a 15% service charge.
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