Lunch

12 pm — 3 pm



THE RESTAURANT COURSE

Please Choose Appetizer, Main from Course Menu

Of T EfOIX, B2l 22

A Course

Amuse Bouche

ofRx £4

Appetizer
Of| IZ| EtO| X

Soup

T

Main (Fish or Meat)

molM EE 88)

Dessert
CIME

Coffee / Tea
44| / Xt

60,500

Produced by Chef, Koichi Abe

U LILF.

B Course

Amuse Bouche

JEERE

Appetizer Or Soup
O|TELO|R EE S

Main (Fish)
| 21 (%4 )

Main (Meat)

o 21(% 7

Dessert
CIME

Coffee / Tea
74| / Xt

77,000

10% Sales Tax Included | 10% 27tM =t



Dinner

6 pm — 10 pm



THE RESTAURANT COURSE

Please Choose Appetizer, Main from Course Menu

OfZ|ELO|N, HQl 22| MEstd 4+ ASLC

A Course B Course
Amuse Bouche Amuse Bouche
Ot = £ oR= 24
Appetizer 1. Appetizer 1.
Ol | EFOI A 1. Ol I/ EFOI A 1.
Appetizer 2. Appetizer 2.
Ol | EFOI A 2. Ol | EFOI A 2.
Main (Fish) Appetizer 3.
| 21 (4 M) O [ EFO[ A 3.
Sherbet Main (Fish)
SE | 21 (4 )
Main (Meat) Sherbet
o el&R:) SE
Today’s Dessert Main (Meat)
QE9| [|ME ol (8 F)
Coftee / Tea Today’s Dessert
| ;A Q&9 OINE
Coftee / Tea
Adl /Xt
121,000 165,000

Produced by Chef, Koichi Abe
10% Sales Tax Included | 10% £ 7tM =%



CHEF'S OMAKASE

Minimum 24h Pre Reservation Only
Produced Individually by Chef Koichi Abe
XA 24A|7F ™ o2k

Ottfl ZO|X| M=7} &H HZ

250,000 (Per Person)
— Market

Produced by Chef, Koichi Abe
10% Sales Tax Included | 10% £7tM =3t
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