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Japanese and Western Combination Menu
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Amuse Snow crab and cod soft roe with ginger jelly, caviar
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Sashimi 5 kinds of sashimi
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Appetizers Monkfish fritto with basil paste and minkfish liver
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Pasta Sauteed quail and foie gras, truffle flavored potato gnocco
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Grilled Dish Grilled spanish mackerel "Karasumi" flavor
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Main Dish Japanese Kuroge premium beef loin steak with green mustard flavor
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Sushi or Rice Steamed Rice with Scallop, salmon roe, 3 kinds of pickles
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5 kinds of sushi
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Miso Soup Red miso soup
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Dessert Moirou chocolat noisette with lavender scented honey
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Shrimp Crab Walnut Wheat Buckwheat Egg milk Peanut
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Allergy information for optional menu items are listed under each item.

¥25,000
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