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A special culinary experience featuring a collaboration menu
created by a Michelin one-star chef!

Twilight Business Days-18:30

MIMOSA ower cier TOSh1ro Mi1nami

Chinese food, Tokyo Minami Aoyama

Mimoza is a Chinese restaurant in Minami-Aoyama helmed by Chef Toshiro Minamai.
Renowned for its refined contemporary Shanghai cuisine, the restaurant earned a Michelin
one-star rating just two years after opening and has continued to receive the honor for five
consecutive years.

Experience an exclusive gourmet collaboration menu crafted with Chef Minami’s
uncompromising commitment to ingredients—available only at WINGHILLS.

J1 Pai ¥690 Nikuman ¥49(0 Fried Bread ¥ 390
Delicious and spicy. addictive big fried Fluffy steamed meat bun with minced with Kinako
chicken. meat filling. Chinese-Style Fried Bread with Plenty

of Roasted Soybean Powder (Kinako)

Oolong Milk Tea
HoT ¥490

Mellow aroma of oolong tea harmo-
nizes with the sweetness of brown
sugar. Refreshing and gentle taste.

Image Photo

Beer

Juicy Shumai Chinese-Style

Skewer v39(0 Meatballs with Canned Beer ¥490
Black Vinegar Non-alcoholic Beer

¥ 390 ¥ 390



