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Starter / Starter / Pasta / Fish / Meat / Dessert / with Amuse, Coffee, Biscotti

¥10,000.-
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Guests at the same table are kindly requested to choose the same set menu
RH R/ Cold Appetizer
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Carp fish with avocado and mustard, KARASHI

BB K/ Hot Appetizer
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Paper wrapping mushroom and chiken with hot spring egg balsamic flavor

INRS /Pasta
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Cold tagliolini, kneaded with green tea leaf paste, with caprese
BB / Fish
BB EAFaVTADYT— HE-IEWI—Y—R FrETRHRZT
Sturgeon saute with caviar, butter sauce
IR / Mear
TfaF bt ADOK KE <2—N27FEXT7Lyb—R BB ErEIC

“MIYAZAKI-Wagyu” grill steak, vinegar sauce with summer truffle flavor, accompany with summer vegetables

RIVF 2 (RU2F—&) / Dessert or Assorted cheese
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Peach roll cake and compote, with yogurt gelato
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Pink grapefruit smoothie with homemade ricotta cheese cream
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Macedonia(four kinds of grapes)and Panna cotta with lemongrass flavored sorbet O
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8% Tax and 10% Service charge not include




