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Itis one of the most attractive areas in Tokyo,
Omotesando, a city that combines fashion, art and culture
Omotesando, also known as "Paris of Tokyo," is a global brand
There are a wide variety of fashion choices, including shops for young designers in Japan
Cherry blossoms bloom in spring, and autumn leaves can be enjoyed,
It's a place where you can feel the beauty of nature from season to season
Let us help you create

the most memorable moment in your life at SPICA
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WEDDING CEREMONY

Surrounded by guests, in a homey atmosphere
A wedding with a sense of openness overflowing
with natural light will come true

It's full of originality like two people hold a wedding ceremony
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WEDDING RECEPTION

During the day, we offer this amazing space with views
from enormous glass windows
and high ceilings which help to enhance
the grandeur of the panoramic views.
The interior is decorated with natural wood
and tasteful art pieces which promotes a more casual

and natural style.
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SPICA "FACILITY"

"SPICA" in Omotesando Hills is a luxury restaurant
located in Omotesando, Tokyo, featuring a
sophisticated and modern interior design. The
interior of SPICA is rich in natural materials such as
wood and stone, creating a warm and calm
atmosphere. This creates a space that combines
urban sophistication with the richness of nature.
Minimal and elegant design: Simple yet detailed
design. Its neat lines and modern furniture give a
sophisticated overall impression.
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WAITING AREA

The bar area features a sophisticated atmosphere
and stylish design. SPICA is a complex facility that
combines cafe restaurants and bars, and the bar
areais also known as a social gathering place for
adults, so you can enjoy welcome drinks in a calm
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FOOD

"SPICA" in Omotesando Hills is a modern and
sophisticated restaurant where you can enjoy a relaxing
time with delicious food. The genre of cuisine is
characterized by French-based creative cuisine, and
menus that utilize seasonal ingredients and seasonal
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SUPERVISED CHEF

TAKASHI YOSHIDA

ingredients are provided.
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Born in Saitama. Started his cooking career at a hotel restaurant in
Tokyo and then went to France. After training at “Dominique
Bouchet” in Paris, back to Japan and worked in “Pierre Gagnaire” .
Then joined “Dominique Bouchet Tokyo” and active as group’ s
executive chef. Cooking videos on YouTube, started as a hobby and
has become popular, reaching to about One million followers. Not
only teaching cooking, moreover, he conveys joy of cooking.

HEAD CHEF

KATSUAKI MIYAZAWA
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Born in Tokyo. Worked in a general company after graduating
from university. Influenced by parents who run a Japanese
restaurant and experienced at a restaurant when 24 years old.
Started his cooking career at “HATAKE AOYAMA” in
Omotesando, 2011. Worked as a sous chef for 2 years and then
went Italy in 2017. Experienced “HEINZ BECK” in Otemachi
after back to Japan. As a sous chef of “Armani/Ristorante”
since 2021 till now.
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FOOD

Mr. Daisuke Kaneko, chef of "L'AS" in Tokyo, Aoyama
supervises our culinary team. We use fresh seasonal
ingredients and offer colorful variety of appetizers, main
dish and desserts. Daisuke's background, although being
classically French trained, creates modern style of
cuisine with creative presentation. He was selected as
the worlds young best chef of "FOUR MAGAZINE" in
England and this gave him great international exposure.

AMUSE
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ANTIPASTI
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Salmon Marinated with Citrus Mayo
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PRIMI PIATTI
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Tagliatelle alla bolognese
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PIATTO SPECIALE
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Bisque Risotto (ltalian Carnaroli rice used.)
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PIATTO
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RrFayi Arrosto di maiale

Pannacotta

~
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Filetto di manzo giapponese arrostito buffet di dolci TIRAMISU
+3,000 9 /14 +2,500 [ /14 +500 4 /1%
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