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Local Tuna, White Fish, Prawn and Sardine Cercle Style
with Colorful Vegetables Meyer Lemon Flavor
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"Nakijin Agu" Pork Porchetta with Seasonal Small Vegetables
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Fregola made by a Sardinian Pasta Artisan with Parmesan Cheese and Fresh Truflle
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Langstine and Shredded Eggplant with Crustacean Broth
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Pan-fried "Akajin-Mibai" Grouper with Olive Oil,
Burrata Cheese, Red Lentils and Foam Tomato Sauce
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Roasted Okinawan "Wagyu" Beef Fillet Thyme Flavor
with Jerusalem Artichoke and Mushrooms
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"Shikuwasa" Lime Sherbet with Seasonal Fresh Fruits
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Various Styles of French Chocolate with Mint-Flavored Cacao Sherbet
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Coffee, Black Tea or Fanuan Original Chai Tea
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Small Treats
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¥ 35,000

With Wine Pairing / Additional 16,000 yen per person
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