KAWABUN

6,500

<Amuse>
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Tebiyamaya Dashi ,Burrata Cheese and Ginger

<Appetizer>
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Smoked Magret Duck with Foie gras and Fig Vincotto

<1st Pasta>
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Linguine Boscaiola with Bottarga and Yuzu

< 2nd Pasta >
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Wagyu Beef Tail Stufato with Gnocchi

<Fish>
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Sauteed Threadfin Bream with Lotus Root Brodo di Pesce

<Main>
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Charcoal Grilled Atsumi Umami Pork and Autumn Eggplant with Vinegar and Fond

<D’essert>
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Monte Bianco
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All prices include 10% tax. 10% service charge will be added to your bill.



PREMIUM

10,000

< Amuse >
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Teniyamaya Dashi, Burrata Cheese and Ginger & Ayu Brandade with Aged Potatoes and Sansho Pepper

< Appetizer >
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Figs and Mackerel marinated with Red Vinegar

< Hot Appetizer >
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Pike Conger Polenta Fritta with sauteed Spinach

< Pasta >
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Pappardelle with Omi Beef Tail Braised in Red Wine

< Fish >
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Scabbard Fish Involtini and Italian Bottarga with Turnip Zuppa

< Main >
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Strawfire roasted Inobuta with Burdock Root and Kabosu Citrus

< Risotto >
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Risotto with Fresh Sea Urchin,Matsutake Mushrooms and Pacific Saury

< Dessert >
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Ripe Pear fragranced with Jasmine

(1MABISHR)IL—HA =2 —FEX*FELTBY T, ]

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



