THE WEEKDAY / 3800

SEHERE / Weekdays Only

ASSORTED APPETIZERS

KOAD ANty Fa AUEKRIREA ) —T OV A
Seared Sea Bream Carpaccio with a Watermelon Radish and Olive Marinade

HIRON—ZvHo X fFFor—2+ brF—-bvy—2
Bagna Cauda with Seasonal Vegetables / Roasted Veal with a Tonnato Sauce

HEO7 V92— DELe2DL—-R A4 =527
Mushroom Frittata / Pumpkin Mousse with Spicy Rusk

B ERDENY 7F—2D/8—= T Y v 7 LA
Pate Brick Wrapped Eggplant and Scamorza Cheese

SOUP
FVTYRNLD? Yy Y 2 )b— KA —TF

Criental Mushroom Soup

PASTA
AXo A4 h= NWGFHE FHE 237 v754—=

Spaghettini with Snow Crab, Kujo Scallions and Karasumi

MAIN DISH
FNLINVR FNLF—z=V—2 HRBOXS I

Teruel Pork with a Porcini Sauce and an Apple Melange

DESSERT
INZ O 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
724775 —X>Y K

Foie Gras Raisin Sandwich

COLD APPETIZER
5 M Ty S5—-%F-X

Kyoto Duck, Persimmons and Burrata Cheese Salad

HOT APPETIZER
SHE SRRk Ry

Sautéed Kinmedai with a Shogoin Turnip Purée and Yuzu Accent

PASTA
HTHEE W AHRIEZVFY —=
Squid Ink Tagliolini with Kasumi Crab and Scallops

MEAT
RIEPE FV 27 TPV —

Kinkaton Pork served with Truffles and a Fond de Veau Sauce

SIGNATURE DISH
FVTRIVHL —

Oriental Curry

DESSERT
¥R vro—FFaaL—b LYY

European Pears with Valrhona Chocolate and Tonka Beans

LELBLA A fliFE 12 10% O — E 2R 2 THIEG 2L & F. ARMTLAF —2HHLOH ARy ZI2HHL 2T 153 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

Jx TS hay

Foie Gras Macaron

COLD APPETIZER
ffe HiEE W Fre7

Horse Mackerel, Sweet Shrimp, Scallops and Caviar

HOT APPETIZER
Ry bx"S FVa2a? 727x¥Fa2a—RY—2R

Portobello Mushroom with Truffles and a Fond de Veau Sauce

PASTA
NE FRE 237y 54 —=

Spaghettini with Matsutake Mushrooms and Karasumi

FISH

S HEA =5
Grilled Kinmedai served with Sea Urchin

MEAT
HEMG BRI RF—X 73V For—v—2
Wagyu Beef with an Autumn Vegetable Caponata and a Fond de Veau Sauce

DESSERT
YV —I—F—RXA Y)Y a—XDYVIILX

Creamy Camembert Cheesecake and Charfreuse Sorbet

ERCBUAA MRS 10% O % — C 2R 2THI G0 L & F0 R T ULAF -2 BHLOH 2Ry ZIZHEH L2 IS 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

724775 =AY R
Foie Gras Raisin Sandwich

(PHIS / COLD APPETIZER

FHBFZDO N —=r HU X
Bagna Cauda and Seasonal Vegetables

JIVRBEEENL TS —RF—X kNAIF O
Prosciutto, Burrata Cheese and Fresh Arugula

AHfEAD D NIy F 3
Fresh Fish Carpaccio of the Day

FrAZ—RFRIY SR
Chinese Chicken Salad

Py Y all— A SK
Mushroom Salad

IR AT / HOT APPETIZER

TATITIDYT— IZ/AMBEE)Y Y MIRA
Milanese Risofto with Sauteed Foie Gras

FREEOX VTR Vvh=r YY) —Lrany 7 1p
Criental Creamy Crab Croquette (1p)

VT EALYP Y Y a— LKA

Oriental Mushroom Soup

F=F TSR 2A -7

Onion Gratin Soup

ERBUAA IR 10% OV — C 2R LTIV L & T, BMTULAF -2 BRL0HE ARy Z7I2HHL 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.
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A LA CARTE

IR & /PASTA

THEE AL O6THOT—VF F—-VF 2T T 4—-= 1700
Kasumi Crab and Bottarga Spaghettini

REFRF—a 2%y b—= 1600
Spaghettoni al Pomodoro

>rsur—n H FRMZTvT4—-= 1300
Spaghettini with Tuna Tail and Mushrooms in a Tomato Sauce

WEEE Flobhr»rbd LvEYZY—LA RYUFY-—= 1300
Tagliolini Pasta with Awaii Chicken. Kitaakari Potatoes and a Llemon Cream Sauce

ek BE / CHARCOAL GRILLED <##aog#iesm L crisw >

A<H o fefa / Fish of the Day ask
h F X A 2 — i/ Canadian Lobster 6000
SEH s 4 #FHEK / Hirata Farm Kinkaton Pork 150g / 2500~
R 22 =7 {£F / Tasmanian Llamb 2p / 2400
MBI — 1 4 > / Kuioge Wagyu Steak Sirloin 100g / 4500
MBI 7 4 L/ Kuoge Wagyu Steak Tenderloin 100g / 5000
B ¥ — 1 £ > / Hida Beef Steak Sirloin 100g / 8000
A / Kobe Beef 100g / 13000

X A4 > / MAIN DISH
HREBOBERF SVBHES 7L 9 Yabe b7 5YFR 7 —-2XD Y =2 2200
Herb-Crusted Awaii Chicken with Fresh Tomatoes and a Framboise Sauce

EHffio 7)o NWEE ST T 2200

Girilled Yellowtail with a Kujo Scallion Salsa Verde



A LA CARTE

% — k / DESSERT

R vryue—FFaar—+ brhg/ 800
European Pears with Valrhona Chocolate and Tonka Beans

N2 7 M F — X —F / Basque Cheesecake 800
25y Faar—b4s—F /Classic Chocolate Cake 800
7 4 2 I A/ Tiramisu 800
TARXRZ YV —AL&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
~s8— 3 v I/ Peppermint 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



