Private Room Plan

10,000

O—ARE
< Specialty >

7477 7RE  ~EH~
Foie gras with Strawberry

< Appetizer >
FIVDOHNNy Fa brI3IEHXENE
Sayori Carpaccio with Spring Vegetables and Konatsu Fruit
< Hot Appetizer >
BO7YVy b AENAEATYTF—XY—2R

Frittered Bamboo Shoot with Prosciutto and Hollandaise Sauce

< Rissot >
EXWLWEBEINT AR FEABNI LD Yy b

Risotto with Tomatoes and Organic Basil

< Pasta >
REEREAEEROY ) F ) —=
Tagliolini with Kuwana Clams and Fresh Sea Urchin
< Main >
BEFXED THRERTANT RA/NT DR KEES
Charcoal Grilled Atsumi Umami Pork and White Asparagus
< Dessert >

VBPDORZI TNV DY LN FTIARY
Yogurt Sorbet with Sumo Citrus

Free Drink
TRIA>-BTA4
HE—IL UN\—FSVRE—)L)
alriall

VINRUZ Y (F LY IT2—R T =TT —rT1—X SHER)
MEMRBICAN=D )T TV 2 TAEVLET,

BRZOBEBMOEMICOVTIESIBICEBLEDETEL,
Please don’t hesitate ask about our menu’s producing area or ingredients

KRR IF10%DRELE10% DY —ERARZBATENET. BMT LIVF—ZER/EDHIE ARV TICBRLDFTEL,
All prices include 10% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan

14,000
J—ARE
< Specialty >
7AT77 TERYE ~HE~
Foie gras with Strawberry
< Amuse >

BUERINA DY v Y —=
Capellini with Firefly Squid
< Appetizer >
EBEHVLHBOINLS —L KOFY
Aichi Duck Tartare with Cherry Blossom Scent

< Pasta >

REEBEZOED LTy Y

Tortelli with Kuwana Clams and Canola Flower
< Risotto >
MEE EELEDY VY b
Risotto with Sakura Shrimp and Wasabi Flower
< Fish >
HROBESE SO0 en—7
Seared Tilefish with Urui and Herbs

< Meat >

BEMENT I EHDRKMES
Charcoal Grilled Wagyu Skirt and Bamboo Shoot

< Granite >
HREDI/Z7=7
Hyuganatsu Citrus Granita

< Desert >

FHEErLBEY HLKDIXTS—<

Tochiotome Strawberry with Sticky rice Espuma

Free Drink
RO B4
HE—ILUN—=FZFE—ID)
HhoTIV

VINRU (ALY IDVa—R T =TT —YIa1—RX BEER)
KB AIN=7) 704 ECREWNLET,

BRZOBEBMOEMICOVTIESIBICEBLEDETEL,
Please don’t hesitate ask about our menu’s producing area or ingredients

KRR IF10%DRELE10% DY —ERARZBATENET. BMT LIVF—ZER/EDHIE ARV TICBRLDFTEL,
All prices include 10% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan

20,000
J—ARE
< Specialty >
7477 T~~~
Foie gras with Strawberry
< Amuse >

BUERINA DS v ) —=
Capellini with Firefly Squid
< Appetizer >
EREHNERDODI NI —L HKDOEFY
Aichi Duck Tartare with Cherry Blossom Scent

< Hot Appetizer >
477 ZFE]
Saute of Foie gras SUSHI Style

< Pasta >
RELEWBREZORD LT v Y

Tortelli with Kuwana Clams and Canola Flower
< Fish >
HROEES To560en—7
Seared Tilefish with Urui and Herbs

< Meat >
BEEfENT I EEHORKEES
Charcoal Grilled Wagyu Skirt and Bamboo Shoot

< Granite >
HEEDI7=7
Hyuganatsu Citrus Granita

< Desert >

FHmEFErtBED HLXDIXT—<

Tochiotome Strawberry with Sticky rice Espuma

Free Drink
FRIA > -B74 (& 3FE5E)

Fe—b

TARF—

IR (HAE)

HITIV

VINRUD G (F L IT1—R G —T 7=V T1—X - BEER)
MEEMBICAN— )T IV B THABWNELET,

BRZOMEMOEMICOVTRE[BICBEHMLEDETEL.
Please don’t hesitate ask about our menu’s producing area or ingredients

RRMERIEI0%DHREL10%DHF—ERAREZATEVET. BMT7LIVF—EBR/EDHERZYTICERLDITTEN,
All prices include 10% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




