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¥5,500

[talian Amuse Bouche
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Seared Skipjack Tuna with Yogurt Foam and Okinawan Mango
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Homemade Tagliolini wiht Okinawan Kuruma Prawn, Citrus and Cumin
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Homemade Rye Bread
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Both main dishes are available with additional ¥2,000.
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Grilled Japanese Sea-Bass with Madeira vine and Mulukhiya Green Soup
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Low Temperature Roasted Grain Fed Beef Tenderloin with
a hint of Smoked Sakura and Potato Puree, Kale Salad
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Seasonal Fruits Macedonia
Walnut Gelato and Estragon with
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Bergamot Chocolate Cream Sandwich
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Coffee or Tea
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Above price is quoted in Japanese Yen, and including applicable tax and service charge.
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