Seafood & Champagne

Le midi Ariso
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Southern French cuisine,

abundantly prepared with wild seafood
fresh from fishing ports across Japan.
Best enjoyed with rosé champagne.
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Seasonal Seafood Carpaccio
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Today's Dessert Coffee or Tea
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Cold Gazpacho
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Seasonal Seafood Carpaccio
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Seasonal Seafood Poeler
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Today’s Dessert Coffee or Tea
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Enjoy with Champagne
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Champagne ..... ¥2,750




