THE CHEF / 2800

ASSORTED APPETIZERS

HERTOL—-2 Hzvebtsan
Onion Mousse with Sweet Shrimp and Dill

WSz HrAh7 hssyFa/I=bvb AT YE-L
Scallop and Red Tumip Carpaccio / Mini Tomato and Basil Compote

2F v TRy N=TRrNENL/u=-2b—=7 L LY 27
Snow Peas with a Herb Tartar Sauce / Roast Beef with Raw Egg Yolk and Truffles

PASTA

Tuyvay— »6FTAH FLFrvT

Orecchiette with Broccoli and Bottarga

MAIN DISH

FVYTHEEK KREHFLY T LT 73> KT —
Galician Chestnut Pork with Shiso Salsa Verde 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 /1900

APPETIZER

Fr—K F—FFzvs Y—HF-—-H%5%
Caesar Salad with Whey-Fed Pork and a Poached Egg

CHOICE OF PASTA or MAIN DISH
TRl E b ahf & R — L30T < 183 L,

RefpEe 7 ANRSGH R T ) — A RNNT v T4 — =
Creamy Spaghettini with Sakura Shrimp and Asparagus

R B BFrY YovrAA—5 25 v 54 —=
Spaghettini Pizzaiola with Awaiji Chicken, Bamboo Shoots and Spring Cabbage

RO T 4 YRy h B LEZNZ— +500yen
Cherry Bass Saltimbocca with Bamboo Shoots and a lemon Butter ( Add 500yen )

KBIBOT7 )V Ayt TRANRSHZ S 3w +500yen
Awaiji Chicken Fricassee with Asparagus and Urui | Add 500yen |

BEMFY—o 4 >opAkBES +3500yen
Charcoal Grilled Kuroge VWagyu Sirloin ( Add 3500yen |

DESSERT

BiFS T — 2l
Choice Of Dessert

I8y / a—v — or fLEE
Bread / Coffee or Tea

LELBUAAfifE LS 10% O — € 2R ATHE G L& §, BT LA - 2B 0T B2 Xy Z7I2HH L0530,

All prices include tax and are subject 1o a 10% service charge. Please nofify our siaff if you have any form of food allergy.



THE SEASONAL / 6000

AMUSE
724775 L—X YR

Foie Gras Raisin Sandwich

COLD APPETIZER
X0 2A4ASFH REEER

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

HOT APPETIZER
TARNRNSH R FiFFE o8 EEOI

Prosciutio and Seasonal Vegetables served with a Caper Butter Sauce

PASTA
HFEE $HEE K F-—wv20y5q0—=
Spaghettini al Pomodoro with Kasumi Crab and Ginger

MAIN DISH
YAV 7K
Girilled Mangalitsa Pork

SIGNATURE DISH
VT rENHL—
Oriental Curry

DESSERT
TN—=XRY =D LR 7ae—a2T7 52X

Bluberry Tart served with a Fromage Blanc Sorbet

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

Ya—h+r—*F
Shortcake

LEYRILE
Llemon Tart

ISR Y F =R —F

Basque Cheesecake

TAIIR
Tiramisu

TARZ Y —AL&Y Y=<y bEHEDLY
Assorted lce Cream and Sorbet

A LA CARTE

FVTV RNV Y a)L— LA —T

Oriental Mushroom Soup

FHREOX VT2V ) —Aavy T 1p
Oriental Creamy Crab Croquette 1p

FVZEZALE—=7HL— (Y5 Kf)
Oriental Beef Curry [ with Salad |

EFBUAA MRS LS 10% O — 2R PTHE L 23, A7 LAX -2 HRLOHIB R 2y ZICHHL OIS0,

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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