Festive Menu by
Chef Kazuki Arimoto

20 December 2024 - 1 January 2025

Hassun
Ikura | Pumpkin | Cream Cheese
Foie Gras | Kamquat | Cocoa Butter

Sea bream | Yuzu | Ponzu | Daikon Pickles

Truffle
Trufflel Duckconfit | Brioche

Caviar
Caviar | WagyuTartare| Eggplant

Lobster
Lobster | Cabbage Tart | Hollandaise | Sauce Americaine

Kinmedai
Kinmedai | Leek | Kinome

Wagyu
Charcoal GrilledBeef |PotatoMille-feuille| Shugoro Sauce

Seasonal Donabe
Wagyu or Oyster Rice
Add on truffle at $18++

Dekopon Orange
Orange| CoconutMousse | OrangeSherbet | Ginger

$333++

8-course
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Winter Menu
by Chef Kazuki Arimoto

Hassun — Hokkaido I France [ Miyagi
Amaebi | Karasumi | Shiso
Foie Gras | Plum | Parmigiano
Wagyu | Lotus root | Egg yolk sauce

Hotate - Hokkaido
Scallop | Caviar | Wasabi

Shirako - Hokkaido
Cod milt | Tempura | Hollandaise Sauce

Awabi- Wando
Abalone | Cod fish | Pie crust

Amadai - Yamaguchi
Tilefish | Hamaguri | Prosciutto | Lily bulb

/agyu — Miyagi
Beef Cutlet | Truffle | Chou Farci | Black garlic

Seasonal Donabe — Niigata
Wagyu or Oyster Rice Claypot
Add on truffle $18++

Ichigo - Tochigi
Strawberry | Cremet d'Anjou | Biscuit Joconde

$333++
8-course

$280++
6 course — Exclude menu dishes highlighted in red
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