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This exclusive collaboration with the 100-year-old "Arima Hokodo"
features a specialty dessert by Sous Chef Shota Kuwasaki. A decadent
blend of Madagascar vanilla ice cream and rich nut paste, accented with the
crunchy "Fragrant Honey Butter Nuts." A limited-time indulgence

designed to showcase the true essence of premium nuts.
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*Additionally, a cover charge will be requested of all guests.
*Pricesinclude sales tax and service charge.

*The nuts used in our dishes are processed in a facility
that also handles shrimp, crab, wheat, eggs, dairy, and peanuts.



