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Chef's Dinner Course
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% Advance reservation required (one day prior)
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Creamy Pumpkin Soup
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Medley of Seasonal Appetizers
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Octopus Carpaccio
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Pasta with Bottarga and Icefish
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Sautéed Abalone and Abalone Liver Sauce
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Grilled Wagyu Beef served with Declinaison of Lotus Root
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Grapefruit Mousse with Osmanthus Meringue
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Today's Petit Fours
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Coffee or Tea

¥ 15,800
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