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Chef's special “New Year™ course
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¥9,000
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Amause /Appetizer /Soup /Sea-food / Meats /Dessert /Coffee
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Appetizer
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Carpaccio of octopus and turnip with yuzu flavored, New Year style
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Soup
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Consommé soup
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Sea-food
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Pan-seared fresh fish, shellfish sauce flavored with yuzu kosho
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Fried spiny lobster with homemade tartar sauce (+¥ 2,000)
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Meats
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Braised “NOTO-BEEF” shoulder in red wine
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Grilled Japanese WAGYU fillet steak with your choice of sauce (+¥ 3,000)
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Dessert
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Variations of Matcha with Matcha ice cream
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Coffec
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* Prices include consumption tax, do not include service fee (10%)




