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Amuse Bouche
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Smoked Salmon and Crépe VVonnassiennes Served with Tomato and Avocado Cream
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Rigatoni Bolognese
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Scallops and Bottarga with Winter Serifu Koshibikari Rice Risotto
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Poached Winter Spanish Mackerel with Chrysanthenum Sauce
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Beef Sirloin Poélé with Gravy Sauce
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Wagyn Beef 1oin Poélé with Wasabi-Flavored Sance
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Chocolate Terrine with Japanese Pepper-Infused Ice Cream
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Coffee & Petit Fours

¥11,000
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All prices include consumption tax and a service charge.




