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Dinner Course
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Amuse
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Rich Curry Soup with 18 Spices and Japanese Chicken Wings Broth
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Marinated Japanese Horse Mackerel and Mie Amanatsu Orange Salad
Avocado and Hummus with Ume and Kuwana Honey Dressing
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Acqua Pazza with Today's Fresh Fish and Toyokawa Carol Seven Tomatoes
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Roasted Okazaki “"Takechiyo” Pork with Acaf Sauce
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Grilled "GIFU SEIRYU Beef"
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Mango and Pineapple Tropical Soup
Coconut Ice Cream with Lemon Jelly and Kataifi Chocolate
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Bread
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% If you have any food allergies, please ask our staff.

Wk, AL

Coffee or tea

6.500
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