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TUNA AND BEET TARTARE WITH AVOCADO,SHISO,AND UNE PASTE, ACCENTED WITH WASABI LEAVES
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WHITE ASPARAGUS AND SQUID,WITH FENNEL AND GRAPEFRUIT MARINADE
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AICHI DUCK AND FOIE GRAS EN CROUTE WITH TRUFFE SAUCE
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PAN-SEARED SPANISH MACKEREL WITH KYOTO MISO AND WHITE WINE
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TODAY'S BEEF DISH
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ROASTED EZO DEER LOIN WITH GRAND VENERE SAUCE
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STRAW-ROASTED LAMB, JUS SAUCE, AMARETTO ESPUMA
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PAN-SEARED BLACK-HAIRED WAGYU BEEF FILET WITH VEAL JUS AND MUSTARD SAUCE
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ROSSINI WITH FOIE GRAS AND JAPANESE BLACK BEEF FILLET
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SMALL DESSERT
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GRAND DESSERT
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COFFEE OR TEA




