CHRISTMAS
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Foie Gras with Shinsyu Apple
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Seared Chutoro with Pormelo Insalata
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Cartoccio with Hokkaidou region Soft roe and Savoy Cabbage, Fragranced with Citron
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Tagliatelle with Porcini mushroom and Nagoya Cochin Chicken

o= NVBEEH)VTISTV—-DTS5T4F =1

Gratinato with Omar Shrimp and Cauliflower
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Grilled Aichi Beef with Marsala Wine Sauce, Fragranced with Truffles
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Hashimoto Horticulture “Benihoppe” Strawberries with Pistachio Millefeuille
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Please don’t hesitate to ask about our menu’s producing area or ingredients.

All prices include 8% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



