PREMIUM

10,000

< Specialties >
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Foie gras with Kumquat

< Appetizer >
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Insalata with Sakura Anthias, Urui and Hassaku Orange

< Hot Appetizer >
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Zucchini Blossom with Smoked Mozzarella Fritter

< 1st Pasta >
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Conchiglie with Spring Cabbages and Bottarga

< 2nd Pasta >
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Tagliolini with Raw Sea Urchin and Squid Ink

< Fish >
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Cartoccio with Sakura Shrimp, Sea Bream and Mikawa Clams

< Main >
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Charcoal Grilled Aichi Beef and White Asparagus with Hiroshima Lemon

< Dessert >
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Freshly Picked Beni Hoppe Strawberry with Fromage Blanc Sorbet
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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.



