DINNER CHEF SPECIAL ¥7,800

WEORMES 7 F—LDORIERHZEIVNMBEOEAZERELH LTV,
Please enjoy a selection showcasing a celebration of the world of small plate
culture utilizing local products and the creativity of our chef team.
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(stone Baked House Bread, Seaweed Butter)

Uy KOZARA

B EfEOVIL—K, Ry2ayI)—Y, FUAASI, JURE—FX7

(Snapper Crudo, Passion Fruit, Chili 0il, Crispy Quinoa)

B SE27LR, DEIVHDHIT

(Signhature Edamame Hummus, Wasabi Furikake)

B R)X=y¥a - bMLFo—T, WABISUKE B, RE—T7 WK 5
(Spanish Tortilla, WABISUKE Eggs, Smoked Salmon Roe)

P MAIN
B U-TT7q4vy¥ahl—, FZ0/33FvY
(Reef Fish Curry, Dry Coconut)

B BEEERIBDIT VI, BlcAIKNNY—, JLEZF—5977>T)
(Hokkaido Grilled Scallops, Black Garlic Butter, Gremolata Crumble)

B PRESLFIVI. BOE, JV—2AU—-T, I3V

(Middle Eastern Lamb Chop, Pine Nuts, Green Olive, Cumin)
OR
B EE4FDT VI, KBRKE (GEMEE 1.000 M)

(6rilled Japanese Beef, Osaka Miso (Extra fee +1,000 yen) )
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(Pumpkin Gnocchi, Sage, Brown Butter, Parmesan)

eavEal N DESSERT

B ARFyro)X>Favy
(Pumpkin Panna Cotta)
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We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service charges.
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