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ALLERGEN INFORMATION

(@)

: Contains allergen.

ASK : Please ask staff.

menu

8 MAIN ALLERGEN

20 OTHER ALLERGEN

Wheat|

Peanut

Shrinp

Crab

Walnut.

Other Food Allergen

° Lunch Course

Optional Addition: Grilled Premium Wagyu with Coffee Sauce

° Dinner Course

Chef’s Daily Amuse-Bouche

Daily Amuse

Fish Dish (Sautéed Fresh Fish of the Day)

Meat Dish (Roasted Domestic Duck Breast)

Today’s Dessert

Petit Fours

23rd Anniversary Dinner Course ¥32,000

Chef’s Daily Amuse-Bouche

Appetizer (Horse Meat Tartare)

Pasta (Penne)

Optional Addition: Sautéed Premium Wagyu Fillet with Coffee Sauce

Pre-Dessert

|ask

ASK

| ask

| 'ask

ASK

ASK|

ASK

ASK|
ASK
ASK

ASK|
ASK

|ask

ASK

|ask

| ask

ASK

ASK

K | Ask

ASK

Mackerel




