Style Lunch
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SOUPS

Soup or salad + Bread + Dessert + Coffee or Tea
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Marinated Chita Cool Salmon with Hamamatsu Moringa Superfood Sauce
Morning-Harvested Mikawa Bay Aosa Seaweed & Root Vegetable Cake
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Chef's Recommended todays Fish plate
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% If you have any food allergies or intolerances, please do not hesitate to contact the restaurant service staffs.
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Roasted Shirakawa-go Yui-uma Pork with Persimmon,
White Balsamic & Veal Jus
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Grilled Beef Loin from Gifu with truffle oil sauce
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