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=7 Miya

Shintaro Miyazaki

My goal is to spread French cuisine around the world from Japan. Needless to say, by living in
Japan, elements of my French-style cooking have been influenced by Japanese touches — from
techniques to ingredients. Japanese chefs across the globe are now increasingly valued due to
their distinct qualities — for example, the painstaking attention to details and subtlety of flavors.

Chef Miya

Chef Miya recommends all guests to enjoy the same menu
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Due to seasonal and artisanal nature of creations, this menu may change without notice.
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By Shintaro Miyazaki
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Experience Chef Miya’s “a la minute” inspiration

¥25300

All prices include applicable tax and service charge.
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