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Amuse-bouche
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Sauteed scallops and green asparagus with seaweed salt sauce
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Braised abalone, venison with soy sauce and kelp
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Baised whole shark fin and hairy crab
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Wraped and grilled Japanese beef with spring vegetables
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Roasted Chinese barbecued pork with pleasant chacoal smell
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Salt soup noodles clasic style

GRS SERN
DRI TRNEI LR ED L T AL T A A
WHENEDOTY T

Pairing of chilled almond ice and strawberry with osmanthus tea

91— A/Choice of 9 Courses  ¥32,890
81— A/Choice of 8 Courses  ¥28,462
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8 courses do not include "Braised abalone, venison with soy sauce and kelp".
The fifth dish is changed to "Shark fin soup with king crab".
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*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability.

*The prices include 15% service charge and 10% consumption tax.



