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Chef’s Summer Recommendation Menu
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Uroko-yaki Amadai with Vinegared Supreme Sauce

Australian Black Truffle Sea Bream with Caviar
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Hokkaido Sea Urchin in Whole
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Matsuba Crab with Fig Vegetable Salad
PEFRE TSN ENE

Kanazana Grilled Akamutsu Marinated in Miso
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French Blue Lobster with Sea Urchin Sauce
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Kyoto-style Kamameshi Rice with Eel (For Two)
FERR EH A (2 A )

Avyu Fish, Fig and Baby Green Pepper Stuffed with Shrimp Paste
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Fried Spinach with Lily Buds and Matsutake Mushroom
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Matsusaka Beef Rice in Sukiyaki Style served with Onsen Egg
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$1380

$380

$380

$880

$1780

$1280

$400

$380

$680

If you have any food allergies, please inform our staff. 1B N T A BYEEGK  FEEHALAEEHERE -

The price is subject to 10% service charge. BIM—RIEFE -
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