KAWABUN

6,500

< Specialty >

FRXLERESF HVTTT—

Tebiyamaya Dashi with Cauliflower

< Appetizer >
EHORY EREOH NNy F a3 AKAOH LY

Ywllowtail Carpaccio with Root Vegetables and Kujo Green Onion Salsa

< Risotto >
EEFTELAEXDY Vy b
Risotto with Soft Cod Roe and Napa Cabbage

< Pasta >
NAA—FRT SV —REHEEDE —F
Pici with Burdock Root and Tuscan—style Ragu

< Fish >
ANKyFa T4 <—L ~BENOELES~

Cartoccio di Mare

< Main >

FHEBFOU—RL HFLT >Ry A

Saltimbocca with Veal and Roasted Taro

\ < Dessert >
MEVAZTOXF v IANEY AL T7READT AR

Caramelized Apple with Calvados Ice Cream

XAAYT 4 v ald+1,000RICTEHEFICEETETIIVWE T,
CHEDOFEITBRLAMAIT LI W,

PREIDO X =2 —KEZ3A4BROFEXLTEY T, ]

RNERIGBLICI0%DHEZEATENE T, RRMEBICHLTI0DT —EARZERBLET,
All prices include 10% tax. 10% service charge will be added to your bill.



PREMIUM

10,000

< Specialty >
FRLEREA #HV7I77— &MBEEEEFE LV ESORF

Tebiyamaya Dashi with Cauliflower&Hokkaido region Fresh Sea Urchin with Lemon

< Appetizer >
KYNARRETD AN /Sy F a3 EZEBNHBDADT A X7 Ly b

Seared Barracuda Carpaccio with Turnips,with Ginger and Mandarin Orange Vinaigrette

< Hot Appetizer >
BIRO7 ) v b ERAF BHOA-THILT

Frittered Monkfish and Green Onion served Ankimo Soup

< Pasta >
WRIKRE 7 7 7 7D7 7 =Y =R RAbT7vF

Stracci with Matsuzaka Pork and Foie gras Ragu Sauce

< Fish >
RYVRYERFRDY 7 K-

Red Gurnard and Mustard Greens al Vapore

< Main >

BREFEORKES ALkEe7 4> R T4 —
Charcoal Grilled Lamb Rib with Raw Shichimi and Fond de Veau

< Risotto>

CEREXORLEBAD )Yy F T VT

Risotto Verde with Mie region Canola Flower and Icefish

< Dessert >

SHOI>RA—-F Faavr—toY R
Kumquat Compote with Chocolate Sorbet

DREIO A = 2 —ZEIE3A1THRNEFELTBY £, ]

RRMEMRIGEEICI10%DHEZSATEYET, RRMRITHLTIOND T —EARZTEHRBLE T,
All prices include 10% tax. 10% service charge will be added to your bill.



