The Law Society Dining Week 2024
Sukiyaki Nakagawa
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Caviar & White Truffle Menu
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Konbu-jime scallops
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Steamed abalone Co-starring tonburi with caviar
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Chawanmushi White truffle & Shanghai crab with Crab miso sauce
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Grilled Japanese black beef

Truffle-scented pickled egg yolk, caviar
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Tuna ~ Caviar
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Nori tempura
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Seasonal Sorbet
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Matsuzaka beef, Kobe beef sukiyaki

Japan's best eggs with the scent of truffles
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Cold Inaniwa Udon
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Stir-fried rice with white truffle & Shanghai crab ( Salted salmon roe, caviar)
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Miso soup & Pickles
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White truffle egg ice cream (+$100) or seasonal fruits
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$2180 For 1 Person
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