The KAWABUN
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Foie gras with Persimmon
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Red Snow Crab and Scallops with Pomelo Tartar
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Hokkaido region Soft Roe Fritter with Cauliflower
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Cartoccio with Cod, Asari Clams, and Savoy cabbage
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Tagliatelle with Duck ragu and Winter Burdock
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Hokkaido region Pork with Porccini SauceS
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Charcoal grilled Aichi Beef with Autumn Truffles and Kujyo Green Onion Salsa Verde
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Pear Compote with lemon Harb Granite
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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.



