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A dish using ingredients from all over Japan in summer
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Assorted seafood dishes
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Today's specially selected dish
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Japanese black beef steak tartare with caviar
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Hot pot with seasonal fish and vegetables
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Charcoal-grilled special Matsusaka beef chunks
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You may choose cither: today’s noodles or special beef rice bowl
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Special Japanese sweet and Sencha green tea
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Please enjoy a cup of TOARCO TORAJA coffee if you like.
(An additional charge of 1,100 yen will apply.)
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12:00-13:00 L.O. | 17:30-20:00 L.O.
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A dish using ingredients from all over Japan in summer
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Assorted seafood dishes
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Chef’s special dish
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Charcoal-grilled premium Japanese black beef tongue

Black abalone
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Japanese black beef steak tartare with truffle
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Japanese black beef fillet
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Hot pot with seasonal scafood and vegetables
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Charcoal-grilled special Kobe beef
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Chef’s special final dish
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Special Japanese sweet and matcha green tea
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A moment after the meal
(Please enjoy a digestif or a cup of TOARCO TORAJA coffee if you like.)



