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Japanese and Western Combination Menu
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Appetizers Grilled eggplant with grated yam, caviar
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Sashimi 5 kinds of sashimi
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Hot Appetizers Sweet fish confit, eggplant sott'aceto with Japanese ginger and shiso leaf
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Pasta Pappardelle, braised "Kirishima" black pork and Japanese sweet pepper, flavored with "nduja” sausage
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Grilled Dish Grilled barracuda marinated in soy sauce with "Yuzu" flavor
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Main Dish Roasted Japanese beef tenderloin with sauteed foie gras, green mustard sauce
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Rice or Sushi Steamed rice with octopus and 3 kinds of pickles
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5 kinds of sushi
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ik B 7R 2R g A I T

Miso Soup Red miso soup
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Dessert Tarte au citron with a hint of white wine
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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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