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Appetizers
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Needlefish and Firefly Squid Spring Mountain Vegetables and Canola Flower Sauce
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Pan-Fried Red Sea Bream and Hamaguri Clams
Onion Nouveau and Chrysanthemum Greens Cooked in Carta Fata
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Seasonal Vegetable Salad
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Seasonal Grilled Vegetables
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Premium “Hitachi Wagyu” Beef Steak 100g Tenderloin or Sirloin
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Add a grams of Premium  “Hitachi Wagyu” Beef
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Rice, Miso Soup and Japanese Pickles
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Mont Blanc of Dried Sweet Potato with Vanilla Ice Cream and Strawberries
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Coffee or Tea

¥30, 300
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%A1l prices are inclusive of 16% service charge and consumption tax.



