Chef's LUNCH
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< 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

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

< Dessert >
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Kumamoto region Dekopon Oranges with Earl Gray Panna Cotta
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Coffee or Tea
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All prices include 8% tax. 10% service charge will be added to your bill.



