Lunch Courses
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Wood-fired Lunch Course Wood-fired Lobster Lunch Course
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Salad Salad
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Lemon shrimp pasta White fish tomato pasta
Seasonal soup Seasonal soup
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ITberian pork, ‘URai beef Steak, Wood-grilled Lobster
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Dessert
¥18, 700
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Grand Courses
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Wood-fired Course Menu Wood-fired Lobster Course Menu Wood-fired Abalone Course Menu
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Amuse Amuse A dish from the chef with Caviar
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Seasonal Vegetables Seasonal Vegetables Seasonal Vegetables
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Seared Bonito Seared Bonito Seared Bonito
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Seasonal soup Wood-grilled Lobster Wood-grilled Abalone
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Ukai beef Steak, Seasonal soup Seasonal soup
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Dessert URai beef Steak ‘URai beef Steak,
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Dessert Dessert
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