KAWABUN

6,500

<Amuse>

FRLUREA TvI-—25 mEKRKHAN

Tebiyamaya Dashi ,Burrata Cheese,Kagafuto Cucumber

<Appetizer>
WEEHXOLIIZN—F 7o FabenNI Loy —2x

Octopus Semi—Crudo with Summer Vegetable and Anchovy Basil Sauce

<1st Pasta>
ERERIHTF REBEOS )V AY —=
Squid Ink Tagliolini with Sea Urchin and Eggplant

< 2nd Pasta >
HWLBEERHRD I/ — RYzT7—4 AR

Fresh Penne with Aichi Duck and Maize Ragu Peverada

<Fish>
AANBORy B 74— BEDA>YT—F

Cutlass Fish Beccafico with Fennel Insalata

. <Main> o
bEEE ZORKMKEORKEEE 77 ) TRV LY
Charcoal Grilled Hokkaido Pork with Calabrian style Salsa

<Dessert>

FMEEARDO7LVy>a2d>K—F 7LV ITLADT AR
Fresh Aichi Hakuhou Peach Compote with Earl Grey Ice Cream
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All prices include 10% tax. 10% service charge will be added to your bill.



PREMIUM

10,000

< Amuse >

FRLUREA TvI7—-—29 MERKAN& ALY VTEY>S=2—L E8O7Y vt

Tebiyamaya Dashi ,Burrata Cheese,Kagafuto Cucumber&Prosciutto di San Daniele with Frittered Pike Conger

< Appetizer >
BEMGE TR EEZROAN /Sy F =

Wagyu Beef and Fresh Sea Urchin Carpaccio

< Hot Appetizer >

HHOBE T HERETEOY LS YT

Tilefish with Sweet Pepper Salsa Verde

< Risotto >
TAVAHEHEE AHEY YV v b

Squid Ink Risotto with Aori Squid and Ginger

< Fish >
FBE< I HENY Y T /N

Genova—style Japanese Sea Bass and Karimori

< Main >

EREHVLRORKBEE KiF <A YI77A4>Y—2X
Charcoal Grilled Aichi Duck with Eggplant and Marsala Wine Sauce

< Pasta >
e WEDO7T -V A A-VF YV>TA4%x Evyvavr

Linguine Piccole Aglio e Olio with Sazae and Wasabi

< Dessert >
TAYH>F ) — T2V =TEDH/INN

American Cherry Baba fragranced with Grand Marnier
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All prices include 10% tax. 10% service charge will be added to your bill.



