THE WEEKDAY / 3800

SEHRRE / Weekdays Only

ASSORTED APPETIZERS

fffaDHNI/RyvFa LEZYIA4ATL Y b
Fish Carpaccio with a lemon Vinaigrette

e Fava—Fr wryad— IOV rarE—

Prosciutto and Mango / Tomato Basil Compote

DAV SE VI YIS S ) R0 = Ok S Y
Beef Tartare / Whey-fed Pork Quiche

HIEFX N—=rhoX
Bagna Cauda with Seasonal Vegetables

SOUP
2y Y all—AA—F

Mushroom Soup

PASTA
KiE oY /v —¥ 7T9 Y

Fusilli Shiso Genovese

MAIN DISH
HIVYTHEE HRF—% EHFF—-FvYy—2

Galacian Chestnut Pork served with Caponata and a Bigarade Sauce

DESSERT
ISR F— X —F

Basque Cheesecake

EEBUAAIIE 10% OF —E 2R ETHEC L L &3, BT LAF - 2B/ E0HE Ry ZI2H5HL 230,

Al 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 / 6000

AMUSE
74775 L—XH UK

Foie Gras Raisin Sandwich

COLD APPETIZER
XO 2A4SFH RKEER

Seared Sea Bream and Pen Shell Scallops with an Awaji Onion Sauce

HOT APPETIZER
TANRSH A FFFE 2odH FEoOUE

Prosciutio and Seasonal Vegetables served with a Caper Butter Sauce

PASTA
FHEE $HEE FEF-—22y74—=
Spaghettini al Pomodoro with Kasumi Crab and Ginger

MAIN DISH
YAV 7K
Girilled Mangalitsa Pork

SIGNATURE DISH
FIVTLRIVHL —

Oriental Curry

DESSERT
TN—RY—D IR TJae—Va2T52YNNX

Bluberry Tart served with a Fromage Blanc Sorbet

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 / 10000

AMUSE

Zx 7S hay

Foie Gras Macaron

COLD APPETIZER
Fe— g NI erErYVFL Y

Lobster with Basil and Mandarin Oranges

HOT APPETIZER
RTIABMTRANRSHR +Va7 7xYFv—2R

White Asparagus served with Truffles and a Fondue Sauce

PASTA
IR Treb V¥ AR
Linguine with Sazae Shellfish and Chives

FISH
SR FEE oW

Kinmedai with Kasumi Crab and Broad Beans

MEAT

Wi £ 5 B Fn
Satsuma Kuroge Wagyu Beef

DESSERT
T P F V-2 —V

Redcurrant Berries and Green Fruits with Almonds

EEIBUAA iR LS 10% OV — € 2B 2T G L& §, A7 LAX - 2B L0 B ARy Z7I2HH L2053 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.



A LA CARTE

73 2—RX / AMUSE

24775 =X YR
Foie Gras Raisin Sandwich

(PHIS / COLD APPETIZER

FrA=—RXFF2H 5K

Chinese Chicken Salad
ALYy 2s Y2 SX
Arugula Salad with Prosciutio and Oranges
RHIFRDO/N—= v h o X

Bagna Cauda and Seasonal Vegetables

AHOAD Hssy F 2
Fresh Fish Carpaccio of the Day

ISVRERENLEEYY 7L SF X ALy 25
Prosciutto, Mozzarella and Organic Arugula

AT s% / HOT APPETIZER

TZATITSOVF— ISZEMESYY Y MRA
Milanese Risotto with Sauteed Foie Gras

HFEHEEOAX VTRV ) —2Laav 7 1p
Oriental Creamy Crab Croquette (1p)

FVIZYaNDPy Y a—LA—T
Oriental Mushroom Soup

F=F TSR RA=T

Onion Gratin Soup

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

IR & /PASTA

RER—1 287 957 4—= 1600
Spaghettini al Pomodoro

RIE EFEEHOT /Y- 72TV 1200
Fusilli Shiso Genovese

FTHEELEAL»CTEOT7T—VF F—-VF 2Ty F74—= 1700
Kasumi Crab and Bottarga Spaghettini

FERY) V)Y —F¥ VHFF—= 1200

Rigatoni alla Genovese

e ke / CHARCOAL GRILLED < sst#a o g 25 LA <25 L >

ZARH o fiffa ask
Fish of the Day

o ZPEEF 2 —iBE 6000
Canadian Lobster

)T 7 & 150g / 1800
Galacian Chestnut Pork

222 =7 A% 2p / 2400
Tasmanian Llamb

BEf Y- gy 100g / 4500
Kuroge Wagyu Steak Sirloin

BEMF 7401 100g / 5000
Kuroge Wagyu Steak Tenderloin

FRBEA-  — o £ > 100g / 8000

Hida Beef Steak Sirloin

X A4 > / MAIN DISH

HAVF2 Yy AvF—= FPERTF-FY-—-2 2200
Girilled Marlin served with Zucchini and a Tomato Tapenade Sauce
KEEH HBRO_O0F—& Fah R4 2R 2000

Awaiji Chicken with a Summer Vegetable Peperonata served with Dukkah Spice

PrYHVoY IR 7Y RKR—- 2R =TeRLZ—F 2500
Cirilled Mangalitsa Pork



A LA CARTE

% — k / DESSERT

TN—RY—DILE 72— 275V / 700

Bluberry Tart served with a Fromage Blanc Sorbet

N2 7 M F — X —F / Basque Cheesecake 800
25y 2FaaL— b —F /Classic Chocolate Cake 800
7 4 7 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



