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Botan shrimp with Caviar made with citrus jelly
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White fish carpaccio with waild vegetables in spring
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French white asparagus and homemade prosciutto ham
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Grilled “Hokki clam” with seaweed butter sauce
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One dish from the chef

HEM)724vHR—2

Roasted black Japanese beef fillet
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Steamed “TACHIUO fish”from Tokyo Bay

with Salt and kelp delicious “DASHI"with the scent of spring
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Charcoal grilled premiam “ KOBE BEEF" sirloin
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Kuroge wagu beef “"MISUJI"Rice
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Freshly made vanilla ice cream
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Special Japanese sweet and KYOTO Matcha tea
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Extra charge : Drip Caffee “TOARUKO TORAJA" --2640enn
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