Course Menu
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An Amuse-Bouche
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Tom Yum Goong and Shichimi Onigiri
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Vegetable Ceviche
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Zento Style
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Miso Baked Salmon
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Yuzu Sorbet with Champagne
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36 Hours Braised
Wagyu Beef Cheeks
Truffle Puree, Beef Tea
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Trio Of Creme Brulees
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Green Tea, Ginger — Trutfle, Black Sesame

¥18,500




