
Dinner  February .2023

First dish
Toyosu fresh fish kelp tightening

Second dish
Scallops, Sweet yellow potatoes, Garland 
chrysanthemum butter

Third dish
Clam, ‘Wadakyu’ bonito  soup risotto

Fourth dish

Grilled seasonal fish Fermented Chinese cabbage

Granite
'Setouchi’Lemon

Main dish
Hokkaido Duck Breast,’ red wine sauce
❛ Hihamatanoboru❜

Rice,

Chicken meat minced

As much as you want 

You can ask for refills. Please ask the staff.

Pickles, miso soup

Seasonal sweetness 

Three kinds of strawberry, Pistachio ice cream

10,890 yen 13,310 yen 16,500yen 

First dish
Toyosu fresh fish kelp tightening

Second dish
Scallops, Sweet yellow potatoes, Garland 
chrysanthemum butter

Third dish
Clam, ‘Wadakyu’ bonito  soup risotto

Fourth dish
Hairy crab, Chrysanthemum, Perilla

Fifth dish
Grilled seasonal fish Fermented Chinese cabbage

Granite
Lemon

Main dish
Grilled ❛Akaushi❜ Beef (Kumamoto Prefecture) 
Winter salt, Black vinegar

Rice,

Chicken meat minced

As much as you want 

You can ask for refills. Please ask the staff.

Pickles, miso soup

Seasonal sweetness 

Strawberry and pistachio ice cream

First dish
Toyosu fresh fish kelp tightening

Second dish
Scallops, Sweet yellow potatoes, Garland 
chrysanthemum butter

Third dish
Clam, ‘Wadakyu’ bonito  soup risotto

Fourth dish
Hairy crab, Chrysanthemum, Perilla

Fifth dish
Deep-fried snow crab with brown rice

Sixth dish
Grilled seasonal fish Fermented Chinese cabbage

Granite
Lemon

Main dish
Grilled Akaushi beef salt black vinegar 

Rice,

As much as you want 

Chicken meat minced

All-you-can-eat

Pickles, miso soup

Seasonal sweetness 

Strawberry and pistachio ice cream
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