LUNCH TIME PAIRING
Sl X EEXLEYISR/ 800

Kumquat x Ginger x Lemongrass

HaobzszwosMrizbsaoTe AL, EFZLLEVISZ2TR LIS ETZ LR

FY) &L EFH— K /Oriental lemonade 800

FeE el D & B AT ERER L 72 100% flF i E 2L T v & ¥,
Lobot LI RADLEA—FTT,

TV &Nt 2—F 4 — / Oriental Beautea 850

B2 R—RIPNAMNT ST ZI V2T LY RLEFYIFLDTL —28—F 4 —,
PELVHEOHALZF Y F v 7 REFY 2BBLALIIES O,

YV +r -7 — / Ginger Beer @00

RIS Z b Y, HEmBEOBROFEMEZHEHL T2 2 7 ra—nofREATT,

PREMIUM JUICE

el 2 RN~ 2 — 2/ Japanese Natural Juice 800
Wig / Apple  #34 /la France #k / Peach

SOFT DRINK

TSy RFL VY /o>y T— /T e/ IV v —T—)Letc 650
Blood Orange / Mango / Guava / Ginger Ale efc...

By —no Y% /Kuro-Oolong 750

NON-ALCOHOLIC WINE "Vin Free" Closs / Bt
JYTPNTA—N T4 " S 7Y —"/Vin Free Q00 / 3500

H /White —v—%4=3>75>, ¥+/L KA /Sauvvignon Blanc, Chardonnay
gk /Red - A~ -« v =24 =3 /Carbemet Sauvignon

MINERAL WATER

7 2 73> F / Acqua Panna 1000m| 1000
¥ e L J Y — 2 /San Pellegrino 1000ml 1000



SPARKLING

PAMYTP e h—=H « 2F2>F <« T Vav b Glass 800 / Bottle 5,000
Astoria Casa Spumante Brut / Veneto / Glera

=25 747 v he T2y b LY Glass 1,300 / Botle 10,000
Nicolas Feuillatte Brut Reserve / Champagne / Chardonnay, Pinot Noir, Pinot Meunier

WH ITE WI N E Glass 120ml / Carafe 375ml

FrH YL e TP LR A 800 / 2,000
Katherine Hills Chordonnoy / Australia / Chardonnay

T TN T Y aF e TR —F e 25Ty Y 1,000 / 3,000
Hugl Gruner Veliliner Classic / Austria / Gruner Velliner

B—=ILe Z)N—)3— e Y= 4 =3T3« TS5

Paul Cluver Sauvignon Blanc / South Africa / Sauvignon Blanc 1,200 /3,500
IR —/ +¥L

Cusumano Jo|e / Sicilia / Chardonnay 1 ’AOO / A'OOO
RED WI N E Glass 120ml / Carafe 375ml
vr—ay.en.vrs5—3x Q00 / 2,800
Beacon Hill Shiraz / Australia / Shiraz

ITSZAYVR - « )T — )L 1,000 / 3,000
Errazuriz Pinot Noir / Chile / Pinot Noir

K= T4y —X - X1 — 1,200 / 3,600
Bogle Vineyards Merlot / California / Merlot

EYFY LRSS/ ca—L -0y y 1,500 / 4,500
Montevetrano Core Rosso / Campania / Aglianico

SANGRIA .
HEREA V> 21 %> ) 7 /Oriental Sangria Non Alcohol : 800
BEER Small / Regular
H> bV — FL 37 AENLY / Sunory Premium Malt's 550 / 800
B> bV —F—7 ) — /Suntory AllFree [Non-Alcoholic) 800

RoRAMiRE (BEA ) 1B 10% O — € 2% 2 THELG 72 L & 4, All price include tax and are subject fo a 10% service charge



THE CHEF /2,800

ASSORTED APPETIZERS

RS Y x LMo A S BEERED L— 2
Smoked Marlin and Tangerines / Turnip Mousse

Fr )= N EFE SN h YR
Cherry Valley Duck and Burdock / Bagna Cauda

SR EL -2 ) — A

Naruto Kintoki Potatoes and Raisin Cream

PASTA

MNZAVE 35— Rt Y —=
Squid Ink Tagliolini with Scallops and Hanakori

MAIN DISH

ANBBOBRKABEE Mav2vYaR®Fh 752Ky —
Charcoal Grilled Pork served with Truffled Mashed Potatoes and Fond de Veau Sauce

DESSERT
B ST — 2
Choice Of Dessert

IRy /) a—v — or AL
Bread / Coffee or Tea

ERBUAA MRS 10% OF — € 2R ZTHE L L& F, B 7 LAXF -2 5RLOH 2Ry ZI0HH LT S0,

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 CLASSIC /1,900

APPETIZER

HRHATX SEANS RBMELADY S X
Smoked Marlin, Carrots and Tangerine Salad

CHOICE OF PASTA or MAIN DISH
TRLE b 3l & B2 — MO < 783 L,

PLvyFr LOHDAFTXY FROTZSET—-% ATy F4—=
Lotus Root Arrabiata Spaghettini with Salsiccia and Savoy Cabbage

BED ) —LY—R N 2ANTT4—Z
Spaghettini with Shrimp and Baby Turnips in a Cream Sauce

fEDYF— KLrF—=UYyh IFazxY—2 +500yen
Sautéed Cod with a Porcini Risotto and Cacio e Pepe Sauce ( Add 500yen |

WD 7 57 4 4 HRERT#E WARDHKIF— % +500yen
Awaii Chicken Gratin with Tumips and Lotus Root Caponata ( Add 500yen )

BEffY—o 4 >oAkEES +3500yen
Charcoal Grilled Kuroge VWagyu Sirloin { Add 3500yen |

DESSERT

B ST — kIl
Choice Of Dessert

)Y/ a—v — or FILEE
Bread / Coffee or Tea

EELBLA A fliFE 12 10% O — E 2R 2 THIEG oL & F. ARMTLAF - 260 H 22y ZI2B5H L2153 0,

All prices include fax and are subject to a 10% service charge. Please noiify our staff if you have any form of food dllergy



THE SEASONAL / 6,000

AMUSE
73775 L—XvY KR

Foie Gras Raisin Sandwich

COLD APPETIZER

Jefin  HERERTAE  AhT
Greater Amberjack with Shogoin Tumips and Yuzu Accent

HOT APPETIZER
BT /SvIVr—J LIy —7
Cod Milt Fritters

PASTA
FHEE NWGFHE JEFE 27y 54 —=

Spaghettini with Kasumi Snow Crab, Kujo Scallions and Bottarga

MAIN DISH
o3 HFE IFsa2FE7Y
Skirt Steak served with Taro and Glace de Viande

SIGNATURE DISH
VT aNHL —

Oriental Curry

DESSERT
RO X vy 5 A4

Caramel Pear Pie

EELBLA A fliFE 12 10% O — E 2R 2 THIEG IS L & F. ARMTLAF - 26 LOH ARy ZI2HH L2153 0,

All prices include fax and are subject to a 10% service charge. Please noiify our staff if you have any form of food dllergy



CHOICE OF DESSERT

FRORELD -y TOY LY — X
Marinated Red Fruits and Rose Hip Verrine

7w P4
Apple Pie

INA Y BF = —F

Basque Cheesecake

TA4IIR
Tiramisu

TARIZ VL&YY =Xy bEEDOEDbY
Assorted lce Cream and Sorbet

A LA CARTE

FVTV RNV Y a)L— K A—T

Oriental Mushroom Soup

FHEEOX VT2V 7Y —Aaay T 1p
Oriental Creamy Crab Croquette 1p

FVzranre—7hLr— (% 52)
Oriental Beef Curry ( with Salad |

EREBOAA MRS 10% O — 2R 2THE G L& §. A7 LAF - 2560 L322y ZICHHL DTS 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.

700

800

3,200



