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Cannoli with Foie Gras and Kumquat
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Sea Bream Carpaccio with Urui, Herbs, and Hassaku Orange Vinaigrette
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Grilled White Asparagus with Minami-Chita Region Rich Egg and Shellfish Sauce
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Tagliolini with Nagoya Cochin Chicken Ragu Wild Arugula Flower
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Pan-Fried Tilefish with Spring Minestrone
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Roasted Kyogamo Duck with New Potatoes and Tasmanian Mustard Sauce
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Hashimoto Horticulture Strawberry Mousse and Sorbet
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Please don’t hesitate to ask about our menu’s producing arca or ingredients.
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Allprices include 8% tax.10% service charge will be added to your bill. If you have any form of FOOD ALLERGY. please notify our staff.



