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Amuse Bouche
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Yellowtail and Marinated Salmon Tartar with Pandépices croustillant and Caviar
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Spaghettini with Spanish Mackerel and Rape Blossoms Marinara Sauce
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Gnocchi with Salsiccia and Pumpkin with Gorgonzola Sauce with Sake 1 ees
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Kintoki Red Carrot Sorbet
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Steamed Cod with Aceto Cream Sauce of Mushrooms and 1 egetables
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Grilled Beef Sirloin with Root Vegetable Eclazé in Red Wine Sauce with Juniper berry
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Charcoal Grilled Wagyu Beef Loin with Horseradish Sance
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Lychee Blancmange and Rhubarb compote
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Coffee & Petit Fours

¥70,000
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All prices include consumption tax and a service charge.




