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Seaonal delight Seasonal delight
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Cold fedelini with tomato and
shirasu dried whitebait
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Insalata di mare seafood salad
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OXTAH DA T4 — TFTET—4 Insalata di mare seafood salad

Snow crab spaghetti arrabbiata
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House-made tagliatelle with
Satsuma Salmon and asparagus
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Grilled Kagoshima Kurobuta pork
with seasonal vegetable fritters
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KHOFH— | Kagoshima Kurobuta pork loin Milanese-style cutlet
Dessert of the day
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Dessert of the day
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Coffee
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Coffee
¥3,900
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Seasonal delight
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Seasonal delight from land and sea
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Cold pasta with uncured ham and fig
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Sautéed fish of the day, saffron soup
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Kagoshima Kuroge Wagyu beef tagliata
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Dessert of the day
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¥7,000
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