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Japanese Wafers -Caviar and Japanese Sweet Potato-
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Yellow Tail Fish Carpaccio with Pommel and Citrus Flavor
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Sea Food Stewed Soft Roe and “Shimeji” Mushroom
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Tagliatelle with Stewed Duck and Spicy Flavor
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Sauteed Sea Bream and Cauliflower Soup
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Grilled "MATSUZAKA” Pork and Apple Sauce
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Creamy Cheese Cake with Fromage Blanc Sorbet
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Please don’t hesitate to ask about our menu’s producing area or ingredients.
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All prices include 8% tax.10% service charge will be added to your bill. If you have any form of FOOD ALLERGY, please notify our staff.



