KAWABUN

6,500

< Specialty >

7 A7 T TRP~E &~
Foie gras with Kyoho Grape

< Appetizer >

EM A< B Y KIROA LRy F 3 WHFOEY

Yellowtail Carpaccio with Red Radish frangranced with Citron

< Hot Appetizer >
ANEyFa T4 I—L~BNOILHLES ~
Cartoccio di Mare~Steamed Seafood~

< Pasta >
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Pici with Winter Cabbage and Tuscan-style Ragu Sauce

< Rissoto >
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Risotto with Threadfin Bream and Imaichi Turnip

< Main >
BEIFTHAKRORKES ~Y 277758

Charcoal Grilled Atsumi-Umami Pork with Truffle Gratin

< Dessert >
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Caramelized Apple with Calvados Ice Cream
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All prices include 10% tax. 10% service charge will be added to your bill.



PREMIUM

10,000

< Specialty >
74T 7 IR~ B BEMNTFDE y b A5 Y TEY S =T~

Foie gras with Kyoho Grape & Sweet Potato Pittore with Prosciutto di San Daniele

< Appetizer >
HEARERVBOXY LEHT WMFOEY

Seared Bonito and Turnip fragranced with Citron

< Hot Appetizer >
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Porcini Mushroom Sformato with Red Snow Crab

< Pasta >
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Casarecce with Mikawa Beef and Burdok Root

< Fish >
WBEALT Y TADRKEES MIFDR—THILT
Charcoal Grilled Threadfin Bream served in Autumn Eggplant Soup

< Main >
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Roasted Aichi Duck with Autumn Truffle and Red Wine Sauce

< Rissoto>
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Bottarga Risotto with Pike Conger and Kujo Green Onion

< Dessert >
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Fig with Fromage Blanc Mousse
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All prices include 10% tax. 10% service charge will be added to your bill.



