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Wine Pairings (4 glasses)
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Premium Wine Pairings (5 glasses)
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Dessert
Main Dish
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“New York" Cheese Cake
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Standard Free-Flow Plan - 90min Premium Free-Flow Plan - 60min
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*We do not have a time limit for your table. If you are on a schedule, please let us know in advance.

¥If you have any food allergies, please inform our staff when placing your order.
¥ All prices include tax.
) / %A10% service charge will be added during dinner hours.
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