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& £ Amuse-Bouche
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Shrimp Cocktail, Tartar Sauce, Japanese Parsley, Salmon Roe
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Duck, Foie Gras, Turnip, Leek, Yuzu Sauce
& W Clear Soup
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Pufferfish Fin, Sudachi Citrus
& 4 Seafood
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Spiny Lobster, Tilefish, Dried Tomato and Mushrooms with Olive oil, Lemon
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Champagne Granite
BEEF R Vegetables
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Shiitake Mushroom, Yam, Canola Flower
7 FHE Beef
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Kuroge Wagyu beef (Sirloin 50g and Fillet 40g)
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Garlic-fried Rice and Miso Soup
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Dessert of the Day Coffee or Tea
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We only use rice grown in Japan.
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Menu items may be subject to change depending on availability.




