Chef’s Table
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White Asparagus Cooked Using 2 Recipes
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Marinated Spring Vegetables and Seafood
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Spinach Nouilles with Green Peas, Dry-cured Ham and Cream Sauce
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Sautéed Grunt with Ravigote Sauce
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Grilled Okura Beef Sirloin with Red Wine Sauce
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Special Nagomi Dessert
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Coffee or Tea

¥32,000
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Should you have any food allergies or special dietary requirements, please notify us beforchand.
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