Chef’s Lunch

5,000

®NH ST LERRG KinToOE2—L
Grilled Amber-jack and Sudachitin with Eggplant Sauce

BEIVELRD T — Z)T7 Ty MFDOEY

Tagliatelle with Pork Ragout and Japanese-citrus Flavor
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Herb Grilled Pike Fish
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Grilled Aichi-chicken and Shimeji-mushroom with Green Onion Sauce
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Nagano-grape Sherbet and Mint Granita
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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.



