SEASONAL DINNER COURSE
*

GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.
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Please choose the one you like among those.
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Salmon terrine

Shrimp and tomato jelly
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Pen shell and seasonal vegetable salad
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SAKURA shrimp pasta
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Cabbage and sea bream aqua pazza
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Poached white asparagus made in France
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Grilled Iberian Pork
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Galantine of suckling lamb
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Grilled Kuroge Wagyu Beef Hamburger Charcoal grilled Kuroge Wagyu Beef Rump
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Dessert and Cafe
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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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Cabbage and YUUZEN chicken fricassee
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Sole fish meuniere
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Poached white asparagus made in France
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Charcoal-grilled Kuroge Wagyu Beef fillet and galantine of suckling 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.




