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Seasonal Course ¥19,000
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Boiled crown daisy and matsutake mushroom Peanut tofu with fresh seaurchin and wasabi
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Marinated pacitic saury and egg plant Grilled pike conger sushi with Japanese pepper
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Simmered duck, Deep-fiied “shiitake mushroom” with shrimp paste, Pickled cream cheese
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Tuna, Seabream with matsutake mushroom, Striped jack and Prawn
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Matsutake mushroom, pike conger, eggplant, tofii skin and leek with Japanese clear soup
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Steamed egg and clam custard with matsutake mushroom sauce
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Charcoal grilled “KUROGE WAGYU”, vegetables with balsamic vinegar sauce
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Grilled barracuda with “YUZU? citron flavor, Grilled matsutake mushroom
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Charcoal grilled “KUROGE WAGYU? fillet(100g) with garlic soysauce, vegetables with baisamic vinegar sauce
FELE 6,500 [ GCVC)(/Y':/%‘7‘/707[/‘-*]\\“C%§ETO *Upgrade for an additional 6,500 yen.
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Steamed rice with matsutake mushroomn, Japanese pickles and miso soup
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Mixed fiesh fiuits with pomegranate jelly

2026.9

* RN I BB - —E AR 5% 2 G A TRBYET,
% Prices include consumption tax and 15% service charge. Bt LR B 15% 0% %.
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*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



