THE WEEKDAY / 3800

SEHBRE / Weekdays Only

ASSORTED APPETIZERS

IOV FEHE NS TF
Prosciutto and Strawberries

AZ FL>IVor—2 " HBLOA FrF—%vYy—2x
Carrofs with Orange Mousse / Chicken Breast with Tonnato Souce

Y—FrDN—T2V A Fxr Y F2bOT7YFaLe R
Herb-Marinated Salmon / Brussels Sprouts with Tomato Anchovy Marinade

R—27VxTy k
Pork Rillettes

SOUP
2y Y all—AhA—F

Mushroom Soup

PASTA
g vy as AhBRYVFY —=
Squid Ink Tagliolini with Cherry Shrimp and Arugula

MAIN DISH
REBE &M 7xr>FKR-—
Girilled Pork with Kumquat and a Fond de Veau Sauce

DESSERT
ISR/ F — X —F

Basque Cheesecake

LERBUAAMIRSLS 10% OF — C 2R ZTHI GO L & T, AT LAF —2BHLOHE 2Ry ZIWHEH L2 S0,

All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



THE SEASONAL / 6,000

AMUSE
74775 L—XH UK

Foie Gras Raisin Sandwich

COLD APPETIZER
KFDWwHE Wy HITVAAEITE Fava—hrure

Angel Shrimp, Scallops, Green Peas and Proscuitto Ham

HOT APPETIZER
TRAIINSH R K BEOE T VTF4—F

Asparagus, Bamboo Shoots and Butterbur with a Fonfina Cheese Sauce

PASTA
/s R=F sthHhrbH VI A%

Linguine alla Genovese with Kitaakari Potatoes

MAIN DISH

w4z >7 HRE F2bFy>y7isim—n
Wagyu Rump Roast served with Hyuga Citrus and a Testun al Barolo Cheese

SIGNATURE DISH
FIVTLRIVHL —

Oriental Curry

DESSERT
HKHENRb A HLEKR—FazaL—F

Awaiji lemon Semifreddo with a Callebaut Chocolate Sauce

ERBUAA RS 10% OV — C 2R LTIV IC L & F, BMT7ULAF -2 BRLOHE ARy Z7I2H5ML 20 S 0,
All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



ORIENTAL / 10,000

AMUSE
Z7xT7TSehar

Foie Gras Macaron

COLD APPETIZER
F2—iEE Y-y 75VFKv-—X

Lobster and Beets with a Framboise Sauce

HOT APPETIZER
M7V 27 RE—=Y SFsvFt YYvh
Braised Wagyu Brisket with a Chicory Risoffo

SOUP
WAL X varyx

Kobe Beef Double Consommé Soup

PASTA
REFRF—o LIV +r—2 29 bh—=

Spaghettoni Pomodoro

FISH

Kk Er BBk

Pufferfish served with Cod Milt and Shogoin Tumips

MEAT
BEffy—aly 753YFvr— anraryy—-55F-2
Kuroge Wagyu Sirloin Beef with Gorgonzola Cheese Fond de Veau Sauce

DESSERT
Vra—FvaaSs TS RY— NR=25TUr5— |

Valrhona Chocolat with Blackberries and Vanilla Sorbet

ERBUA A MRS LS 10% O —C 2R ZTHE G L 23, A7 LAX -2 HRLOH B R Ry ZICHHL DT IS0,

Al prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.



A LA CARTE

YW HISE / COLD APPETIZER

FIAZ—RFFIHF X

Chinese Chicken Salad

Fr—& HE IELYLOYSX
Whey-fed Pork, Apples and Mimolette Cheese Salad
FHEH KO/ N—=r Hh o X

Seasonal Vegetables Bagna Cauda

KRHOFERD H NIy F 2
Fresh Fish Carpaccio of the Day

IIVREENLEEYY 7L SF—X Ay 25
Prosciutto, Mozzarella and Organic Arugula

IR HTSE / HOT APPETIZER

TFATITSDVTF— ISEBESIV Y MRA
Milanese Risotto with Sauteed Foie Gras

FEHREOX VYAV h =) —Lravav T 1p
Oriental Creamy Crab Croquette (1p)

FVIZYENT Y ab—LR—F
Oriental Mushroom Soup

= A S S
Onion Gratin Soup

I3 % / PASTA
W FH0S - YA b—=
Rigatoni with Awaii Chicken and a Burdock Ragu

e nvyas AHRRVFY -=
Squid Ink Tagliolini with Cherry Shrimp and Arugula

BEEBLADPOTADZP—VF F—VF 25y T4 —=

Kasumi Crab and Bottarga Spaghetini

AFRF —XD I )V —LY—2 97
Paccheri Pasta with 4 Cheese Cream Sauce

LRUBUAAMIRS LS 10% OF —C 2R 2 THEC L& T, AU T7LAF —2BHLOH B2y ZIZHH LIRS 0,

All prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy.
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A LA CARTE

e kB / CHARCOAL GRILL

AAH ot ask
Fish of the Day

& F R PG 2 — g 6000
Canadian lobster

FRER A 150g / 1800
Rokkoku Pork

R A2 =T AL 2p / 2400
Tasmanian Llamb

LB —af 100g / 4500
Kuroge Wagyu Steak Sirloin

HEMF 74 L 100g / 5000
Kuroge Wagyu Steak Tenderloin

FRBEA r—o £ >~ 100g / 8000
Hida Beef Steak Sirloin

P INEES Sl = I 100g / 10000

Kobe Beef Steak Sirloin

<HWHD gBAE BB LATF IS >

X 4 >~ / MAIN DISH

VY—E>OvV7r— NIEERYTF—F 1800
Butter Sauteed Salmon with a Kujo Scallion Tapenade

WEHBO/N—T B =2 LEYT YT — 2000
Herb-Roasted Awaji Chicken served with a Fond de Veau Sauce

REB @t 71y FFR-— 2200

Cirilled Pork with a Kumquat and Tarragon Sauce

LRBUAA iR 10% OV — 2R ETIEG IO L &9, BUTLAF -2 BRLOH ARy 72 H5HL20 RS0,
Al prices include tax and are subject to a 10% service charge. Please notify our staff if you have any form of food allergy



A LA CARTE

% — k / DESSERT

HRENLDA HLEKR—Fzzar—L/ 800
Awaiji lemon Semifreddo with a Callebaut Chocolate Sauce

N2 7 M F — X —F / Basque Cheesecake 800
25y 2FaaL— b —F /Classic Chocolate Cake 800
T 4 Z 3 A/ Tiramisu 800
TAZRZ YV —=L&Y ¥ —_v b /Ice Cream & Sherbet 600

a2 — vt - FL% / COFFEE and TEA

TATL v Y /WITRAFL vy /Espresso / W Espresso 500 / 600
2 —k — / Coffee 650
b7 x5 7 /Calfé latte 750
X — ) >~ / Darjeeling 750
7 =7 v — / Earl Gray 750
H € I — /v / Chamomile 800
~_o8—3 ¥ I /P eppermint 800

A% / DIGESTIF

SHERRY
T 4 F =~ /Tio Pepe Q00
FHFL 2 PR T/ Conzales Byass Noe 1400
GRAPPA
75 w8 % v ¥h 4¥ / Grappa de Sassicaia 1800
fL e v—=1Y«bhL «ssm—u /Te Soli Tre Grappa di Barolo 2700

LRUBUAAMIRS LS 10% OF —C 2R 2 TEHEC L & T, AT LAF —2BHLOH B2y ZI2HH LS 0,

Please notify our Staff.All price include tax and are subject to a 10% service charge. Please ask our staff for more details.If you have any form of FOOD ALLERGY



