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Amuse-Bouche
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Fumé de truite “Tamura”, jardinere de legumes froid et créme de champagne
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Steack haché chevreuil de Tajima et son consommé parfumé au gingembre
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Filet de dorade de Setouchi poélé et riz de Tajima et au crabe de Kasumi
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Entrecote de beeuf de Tajima grillé et légumes de saison, sauce balsamique
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Grand dessert maison
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3fE 120ml 4,500
13,000 60ml 2,500
4FF 120ml 6,000
60ml 3,500
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If you have any allergy in food or you do not eat, please kindly inform us.
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The prices above are in Japanese yen, and 10% service charge and tax will be added to the prices.



