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Winter Special Amuse
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Oita flounder, Chrysanthemum greens
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Saiki spanish mackerel, Turnip, Yuzu
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Oita wagyu consommé, Burdock
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Duck, Welsh onion, Black truffle
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Oita spiny lobster, Taketa saffron
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60g bamboo charcoal grilled Oita wagyu fillet mignon steak
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120g + ¥6,000
with foie gras A 77205 +¥ 3,500
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Creme d'Anjou, Berry, Champagne
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coffee or tea
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Pair your menu with 7 glasses of matching wine

TA>RFU>T 77 & 70ml + ¥13,500

Prices are inclusive of consumption tax and subject to 15% service charge.
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Food allergies and food intolerance.
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
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All rice items from Oita prefecture produced.
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