GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL DINNER COURSE
*
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Please choose the one you like among those.
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Sakhalin surf clam and autumn truffle salad Chopped snow crab salad
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Autumn vegetables and Horikawa burdock terrine
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Cod and potato gratine
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Seasonal pasta
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Winter turnip nage with the scent of yellow yuzu
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Grilled Iberian Pork Charcoal grilled lamb
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Roasted Fresh Fish Charcoal grilled Japanese black beef Rump
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Dessert and Cafe Dessert and Cafe
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¥12,100 /per person ¥14,300 /per person

CHEF’S SPECIAL DINNER COURSE
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Chef's special dish of the day
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Porcini mushroom Omelet
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Seasonal pasta
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Fresh fish meuniere
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Winter turnip nage with the scent of yellow yuzu

BEMATAVORKBEE
Charcoal grilled Japanese black beef Fillet
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Dessert and Cafe
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¥18,700 /per person
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Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 10% service charge.




