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Japanese and Western Combination Menu
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Lotus root tofu and caviar covered with kelp and bonito broth jelly
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5 kinds of sashimi
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Beccafico of seasonal fish, eggplant and mozzarella
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Homemade pancetta and potato gnocchi, quattro formaggi
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Grilled fat greenling with "Yuzu" citrus flavor
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Japanese beef tenderloin with sauteed foie gras
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Choice of rice
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Steamed rice with clams, 3 kinds of pickles
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5 kinds of sushi
AU INE B - ALMNEENTULET  Including shrimp, wheat, egg and milk
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Red miso soup
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Lightly sweet mousse of rose and lychee, granita flavored with strawberry and sweetened condensed milk
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Walnut Wheat Buckwheat Egg milk Peanut
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Allergy information for optional menuitems are listed under each item.

¥25,000
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