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Amuse-Bouche“seasonal dish™-blessings from the production arca
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Seasonal Dish from chef’s special
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Seasonal vegetables using ingredients from all over Japan
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Japanese Black beef Tartar with Caviar
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Japanese Black beef from chef's special
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Charcoal grilled premiam “ Japanese Black beef " sirloin
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Today’s final dish
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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" --2640¢nn
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The menu is subject to change without notice, depending on availability.
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