KAWABUN

6,500

< Specialty >
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Foir gras with Orange

< Appetizer >
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Japanese Sea Bass Crudo with Green Tomatoes

< Risotto >
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Risotto with Mikawa Clams and Fresh Sea Urchin

< Pasta >
FRAA—FRZ IV —R TJLET—F E—F

Pici with Tuscan Style Ragu Sauce and Gremolata

< Fish >
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Ainame Fritter with Green Shiso Genovese

< Main >
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Charcoal Grilled Atsumi—Umami Pork with Young Corn

< Dessert >
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White Peach Compote and Espuma

XAAYT 4 v>ald+1,000HICTERELICEESTETIIVWET,
CHEDOHFEITBBELAITCZI W,

DREZEEHIZSASHK)DFETIIWE T, ]



PREMIUM

10,000

< Specialty >
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Foie gras with Orange, Chutoro Tuna and Prosciutto di San Daniele

< Appetizer >
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Sea Bream with Tomato Sauce

< Hot Appetizer >
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Charcoal Grlled Conger Eel served in Soup

< Pasta >
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Linguine with Aori Squid and Eggplant

< Fish >
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Japanese Sea Bass in Padella with Sweet Pepper Salsa Verde

< Main >
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Hida Beef Confit with Asparagus and Pecorino

< Rissoto>
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Risotto with Toyama Chicken and Lemon

< Dessert >
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Miyazaki Mango with Black Sesami
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