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OHTEMON (SEASONAL COURSE)

¥34,000
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Appetizer
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Cod meuniére with truffles accompanied by fondue sauce
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Steam-cooked Japanese abalone with creamy dried laver and sea urchin sauce
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Combination Salad
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Selected Japanese Beef Fillet(80g) or Sirloin(100g)
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Sauteed Seasonal Vegetables
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Rice, Miso Soup, Japanese Pickles
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Strawberry sherbet
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Coffee or Tea
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We will prepare garlic rice or curry rice for additional charge 1,700yen
And seasonal Kamameshi is available at an additional 2,500yen. Please order first as it takes time to cook.
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Prices include 15% service charge consumption tax.




