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Chef’s Recommended Dinner
17:30~20:00
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Tuna tartare with prosciutto Camellia oil flavor
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Salad style of Shrimp and Papaya, Cocktail sauce
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Seasonal onion potage with Kankoro rice cake
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Steamed Longtooth grouper Karasumi flavor
Carrot and Orange puree and Beurre blanc sauce
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Grilled Goto wagyu beef fillet with Vegetables
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Melba style of Loquat and Vanilla Emulsion
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Bread & Extra virgin olive oil
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Organic Coffee or Tea

¥13,000
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The prices include 12% service charge and 10% consumption tax
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All menu items are subject to change according to seasonality and availability.
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Please inform our staff know if you have any food allergies.
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Product image for illustration purpose only.
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By law, alcohol may not be served to drivers or persons under 20 years of age.
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We use 100% Japanese grown rice.




