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<>Summer Balanced Meal>

Soothe the summer heat and replenish your body’s lost moisture. Heal your heated body with seasonal summer vegetables,
and quench your thirst with the power of acidity. Warm your digestive system, easily unsettled by the cold,

with gentle herbs and spices to restore a healthy circulation. Aligning your mind and body,

this is a "Harmonizing" summer meal designed to carry you into tomorrow with a cool and refreshed feeling.

1 Sustainable Soup

2 5 types of Deli
Deep-Eggplant in Dashi Broth / Mizuna and Mint Salad /
Grilled Corn with tofu Dressing / Soft-boiled eggs
with a rich tomato purée / Escabeche of Pike Conger

3 Main Plate
Okra Fritters with Ume-Miso Sauce / Grilled Zucchini +500yen
with Tapenade Sauce / Charcoal-Grilled Tanba Chicken Thigh

Small seasonal Douhua
with Manganji Pepper Sauce / Enko-mai Mixed Grain Rice

(Taiwanese soybean pudding)

2,500yen *Can be changed to a vegan menu

All prices include a 10% service charge and tax.



