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CHARCOAL GRILLED WHITE ASPARAGUS WITH BOTTARGA
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere. All prices listed are tax excluded. 10% tax will be added to the total.
We kindly ask you for an additional ¥385 / person as a table charge after 5:00 p.m., and 10% late night charge after 10:00 p.m.
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