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Appetizers
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Sashimi
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Hot Appetizers
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Pasta
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Grilled Dish
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Main Dish
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Sushi or Rice
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Miso Soup
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Dessert
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Shrimp
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Japanese and Western Combination Menu
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Cod milt tofu covered with dried bonito broth, caviar
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5 kinds of sashimi
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Seasonal fish cartoccio with marinated beets flavored with raspberry and coppa
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Tagliatelle, lightly smoked pancetta and "nduja” sausage arrabbiata sauce
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Grilled "Kochi" fish with miso
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Roasted Japanese beef tenderloin with marsala sauce, gremolata
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Choice of
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Steamed rice with snow crab and 3 kinds of pickles
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5 kinds of sushi
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Red miso soup
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Phyllo pastry millefeuille with caramelized apple
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Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥25,000

XRTHRIC G, BEBRE LT —ERR (15% ) BEENTH Y 9. Prices include consumption tax and 15% service charge
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