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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Lobster terrine
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Young tuna carpaccio
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Grilled squid and wild vegetable salad
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Clam chowder
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Roasted carrots from Makkari Village Raclette cheese
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Pasta of early-picked bamboo shoots
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Grilled Kuroge Wagyu Beef Hamburger

ARV D R K e = FEDRK KBEE
Grilled Iberian Pork Charcoal grilled lamb
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Charcoal grilled Kuroge Wagyu 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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Tuna tartare with caviar
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Beef tongue stew with black truffle scent
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Sakhalin surf clam and Kujo green onion pasta
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Bouillabaisse of lobster and fresh fish
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Charcoal-grilled two types of Kuroge Wagyu Beef fillet and Lamb
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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.




