Course Content
*\Wagyu beef and cherries

*Spring Rolls with Fava Beans
and Shrimp

*Matcha Cappuccino
*Papillot of SAWARA
*Bloody Orangette

*Pork and rice
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We offer a dessert course that uses Japanese ingredients to express beautiful

natural scenery. Based on the concept of "pure cuisine that is close to

the ingredients," we have prepared each dish that can be enjoyed with all five

senses through its aroma and temperature. We have carefully selected the

amount of sweetener and balanced it with saltiness to pursue a harmony of

flavors throughout the course. Furthermore, you can enjoy the live feeling

of the dishes being preparedright before your eyes and the "moment"” of .
deliciousness, pcowdmg you with a special experience. '
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- LIVE PERFORMANCE DESSERT MENU -
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Deep Fried Banana 575 B L 25 %
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