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[Seasonal Menu 18,000]

] ®—IL/Entrée
IZADY EIRDIZWH DAy 74 IAIFANEZEDEZYTIX

Duck legs “confit’, walnuts oil, fresh herbs salad
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Sea scallop ravioli, white wine flavor cream sauce
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Roasted abalone, with aromatic vegetables, citrus sauce
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Japanese “WAGYU” beef fillet steak, trufte sauce
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Dessert
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Mignardise
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Coftee, Tea or Herbal tea
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Consumption tax included. A discretionary service charge of 10 % will be added to your bill.
We use only Japanese rice. Please note that the menus we introduce are subject to change depending on weather conditions and purchase conditions



