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Amuse-Bouche
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Velouté de poireau d’Iwatsu et filet de canard de Kawachi
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Sauté de foie gras et sauce balsamique aux pommes
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Petit ragott d’ormeau de Setouchi aux fines herbes
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Entrecote de beeuf de Kobe grillé et légumes de saison, sauce au vin rouge
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Entrecote de beeuf de Kobe grillé et légumes de saison, sauce au vin rouge
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Grand dessert maison
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70g 20,000 3 120ml 4,500
100g 23,000 60ml 2,500
150g 28,000 4PF 120ml1 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.



