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< Specialties >
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Foie gras with Sakura and Apple

< Appetizer >
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Spanish Mackerel, Scallops and Squid with Spring Vegetables and Japanese Lemon Vinaigrette

< Risotto >
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Fresh Tomato Risotto with Mikawa region Clams and Spring Cabbages

< Pasta >
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Tagliolini with Lamb Ragu and Herbs Fragrance

< Fish >
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Sea Bream with Arugula Insalata with Sakura Shrimp Sause

< Main >
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Charcoal Geilled “Atsumi Umami Pork” with Marsala Wine and Tasmanian Mustard Sause

- or -

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

< Dessert >

REARRETaRY 7N LADYFay R
Kumamoto region Dekopon Oranges with Earl Gray Panna Cotta
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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.



