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Taro Potage Caramelized Onion Qil and Nuts
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Spaghetti with Whitebait and Shimonita Leek Peperoncino
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Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder
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Aqua Pazza of Fresh Fish and Clams Grilled Risotto with Squid Ink and Garland Chrysanthemum
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Grilled Beef sirloin, Caramelized Sweet potato, Roasted Chestnuts with Tarragon sauce
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Braised Beef Cheek Wrapped in Cabbage with Mushroom sauce
or
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Roasted Duck Breast with Green Peppercorn sauce, Beet Purée, and Apple Compote
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BHIFA A—TVTY, / BIESHERZ330M (B—AR/MHA) BB L £ 7./ MiEIEHHA T,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Spaghetti with Whitebait and Shimonita Leek Peperoncino
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Spaghetti Peperoncino with Cod Milt and Kujo Leek, Yuzu Aroma, and Bottarga Powder
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Aqua Pazza of Fresh Fish and Clams Grilled Risotto with Squid Ink and Garland Chrysanthemum
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Grilled Beef sirloin, Caramelized Sweet potato, Roasted Chestnuts with Yuzu Pepper sauce
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Braised Beef Cheek Wrapped in Cabbage with Mushroom sauce
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Roasted Duck Breast with Red Wine sauce with Berries and Cacao
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Seasonal Housemade Desserts Coffee or Tea , Bread
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Please inform the staff4if you are not good‘at ingredients or have allergies. Prices in parentheses no-taxed price. e
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