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Amuse bouche
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Caviar
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Prosciutto, White beans, Green beans
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Eel, Bell peppers, Shiitake mushrooms
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Venison, Ginger, Kinome
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Butterfish, Clams, Lemon
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Olive beef tenderloin, Celery root, Cashews
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Matcha, Apricot, Strawberry
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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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