Lunch Courses
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Lunch Course Menu Special Lunch Course Menu
¥7,700 ¥11,000
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Grand Coutses
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Gourmet Course Menu

¥13.200
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Crab &I Mushrooms a la nage
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Steamed Ocean trout
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Ginkgo & Barracuda Paella
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Seasonal Course

¥17.600
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A dish of today from the chef
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Charcoal-grilled leek,
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Chestnuts Soup
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Surf Clam I Mushrooms
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Special Dinner Course Menu

¥22.000
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A dish of today from the chef
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Crab Pate Filo
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Salt-Steamed Abalone
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