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Amuse Bouche
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Blowfish Carpaccio and Fritters Salad Perigourdine with Orange 1 inaigrette
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Carbonara of Japanese Eel and Kujo Leek with Yuzn Aroma
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Snow Crab and Taro Risotto with Burdock
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Grilled Tilefish Matsukasa Style with Bouillabaisse
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Apricot Lignor Sorbet
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Roasted Hungarian Duck with Onions, Potatoes and Red Cabbage Madera Sance
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Charcoal Grilled Wagyn Beef Loin with Horseradish Sance
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Charcoal Grilled Sendai Beef Fillet with 3 Kinds Sauce
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White Tiramisu with Amaou and White Strawberries with Marsala Fragrance
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Coffee & Petit Fours

¥16,500
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All prices include consumption tax and a service charge.




