2025/5/13-

MENU DEGUSTATION
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¥22,000

Amuse bouche
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Caviar
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Sweetfish, Burdock root, Herbs
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Octopus, Tomatoes, Almonds
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Pigeon, Watercress, Morel mushroom
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Groper, Clam, Bergamot
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Olive beef tenderloin, Summer vegetables
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Cherry, Kirsch, Valrhona Guanara
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Coffee or Tea
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Prices are inclusive of consumption tax and subject to 15% service charge.
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We welcome inquiries from customers who wish to know whether any meals contain particular ingredients for allergies and intolerances.
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