6th Anniversary Lunch Course
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Chilled Soup of Aichi Gold Rush Sweet Corn and Pumpkin
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Cold Shabu-Shabu of Aichi Mikawa Pork
Salad of Edamame Tofu, with Moromi Miso Sauce
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Pan-Seared Fresh Fish of the Day
with Nagoya lida Farm "Miu” Tomato and White Curry Sauce
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Roasted Toyohashi Kinso-Dori Chicken from Aichi Prefecture
with Cashew Nut Rice, Gai Yang Style
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Grilled "GIFU SEIRYU Beef"
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Domestic Peach Dessert, Peach Melba Style
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¥ If you have any food allergies, please ask our staff.
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Coffee or tea

6,000
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