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Seasonal appetizer
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Horse mackerel, wasabi dressing  Roasted beef
Foie gras terrine  Chilled sea urchin flan ~ Marinated clam
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Sautéed White asparagus, green asparagus
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amakawa style peking duck, Chinese miso, orange
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Abalone and spring vegetable gjillo
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Sautéed romaine lettuce caesar salad

e By
Roasted vegetables
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Wagyu tenderloin |20g, three kinds cooked
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Soupless noodle, rock lobster
Rock lobster miso soup
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Dessert
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Reservation is required three days in advance.
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The menus may change, due to availability. Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.
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amakawa serves “Tsuyahime” rice from Yamagata.



