[Menu Degustazione della Primavera)
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1st Appetizer / 2nd Appetizer / 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
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Seared red sea bream and onion salad with Sakura puree

BB X/ Hot Appetizer
O7—IVE AT RXTHADT 7iR—L BB ERTFTD7)yNEZ

Fried conger eel and steamed asparagus

XA/ Pasta
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Spaghetti with Sakura shrimps and glass shrimps
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Rosy seabass grill, acqua pazza style
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Kuroge-Wagyu loin roast and spring wild vegetables

RIVF = (RI3F—X) / Dessert or Assorted cheese
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Pudding cacao flavor, red wine sorbet
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Tiramisu with Dekopon flavor, espresso ice cream
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Millefeuille of ripe mango and yogurt sorbet, passion fruit sauce
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8% Tax and 10% Service charge not include

(+¥500)




