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Special dinner course

15,000 JPY

( Amuse )

(Appetizer)

( "Sashimi" )

(Fried dish)

( Steamed dish )

( Main dish )

( Rice set )

( Dessert )

Steamed duck breast with vegetables

Fried crab, "Daikon" radish with cream cheese,

yellowtail carpaccio, grilled chicken with "Yuzu" pepper

Shrimp, tuna, white fish

Grilled lobster with sea urchin

Foie gras and "Matsutake' mushroom steamed egg custard

Grilled Hokkaido beef tenderloin

"Sushi" tuna, salmon roe, seafood roll and brown "Miso" soup

Cheesecake, vanilla ice cream and fruit

+The price includes tax and 10% service charge.

+ All the rice using in our restaurant is from Hokkaido.

Please be advised that occasionally menu items change based on availability on the market.
-Photograph for illustrative purpose only.



