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Italian Restaurant
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Indulge your sense in black truffles - also known as the

diamond of the kitchen. Think shavings of exquisite

fresh truffles adorning everyday Italian dishes .
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La Veduta, our signature Italian establishment is the perfect lunch venue for those who crave

a hearty meal. Whether for business or leisure dining, delight in our daily hors d’oeuvre and

dessert specials with your choice of pasta or risotto, available weekdays only.

Pasta & Risotto Lunch
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Offered at 5,800 yen per glass, the promotion is a great way to enjoy

Dom Pérignon normally available only by the bottle.

Dom Perignon by the glass FY+RUZI¥ NS HF5X
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Be inspired an exploration of wines by a roster of wine masters from two of renowned wineries.

Paired expertly by our St. Regis sommeliers, delight in a tasting of these exquisite wines with Chef’s masterful dishes.
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HEKEH Every Wednesday
11:00~15:30 (iR £20~304)
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