DINNER 4 COURSE
JPY 9,600

Antipasto
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Amberjack and Sparing Vegetable Salad

Kumquat Lime Sauce / Herb Vinaigrette

Fish
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Sea Bream and Scallop Aquapazza with Seaweed
Crispy Risotto

Main
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Wood-Fire Grilled Beef Sirloin

Burdock / Carrot Puree / Black Pepper Sauce

Dessert
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KAGARIBI Tiramisu “Arancielo”
A hint of Grand Marnier
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