"Cheese Fondue”

Amuse

*

Chef Selection of 2 Appetizers

*

Vegetable Sticks

Seasonal Radish, Seasonal Carrot, Cauliflower
Yacon, Romano Beans

Aiko Tomato, Chicory

*

Swiss Cheese Fondue
Homemade Bread

SH'UN Original Focaccia
and Pain de Campagne

*

Selection of 8 Kushiage

Tiger Prawn
Inca-no-mezame Potato and Prociutto
Green Asparagus
Arancini with Porcini Mushroom
Simmered Turnip
Scaled Tilefish Fry
Omi Beef with Mustard
Red Snow Crab Dumpling

*

Dessert
Seasonal Fruit Selection

*

Coffee or Tea

¥8,750

* The menu may change without prior notice. Please notify us in advance
if you have any allergy to specific food items such as gluten or lactose.
13% service charge and consumption tax will be added on your bill.



