THE WEEKDAY / 3800

SEHERE / Weekdays Only

ASSORTED APPETIZERS

KOMLEEDI VDI NSy F 2
Seared Sea Bream and Wasabi Carpaccio

F—XTVaL /) REH N—F T4 R—=
Cheese Brulee /' Awaiji Chicken Baci di Dama

HLedUbDbrs—2 /WYL VYS5—%&
Potato Tortino / Japanese Scallop Salad

SSVAWA NIV I Y —2R
Ham and Strawberries with a Balsamic Sauce

SOUP
2oV alL—AA—F

Mushroom Soup

PASTA
HMEH AvF—= AHFELXVAY-—=
Squid Ink Tagliolini with Firefly Squid with Zucchini

MAIN DISH
HFIVTT7HEK HRE 74> R s—

Calician Pork and Hyuganatsu with a Fond de Veau Sauce

DESSERT
FVTYENF =T —F

Oriental Cheesecake

LAUBUA S flifE LS 10% O — € 2R 2 THE G L &4, BT LAF - 2B L0H 2Ry ZI2HH L0530,

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



THE SEASONAL / 6000

AMUSE
724775 —X>Y K

Foie Gras Raisin Sandwich

COLD APPETIZER

B Kz Ah T AL XH
White Trevo“y and Fireﬂ\/ Squid with Fennel and Pomelo

HOT APPETIZER
WoOBEOI oy -—suoe-—

Bamboo Shoots with a Raw Egg and Pecorino Romano Cheese

PASTA
B EE 2V F ) —=
Tagliolini Pasta with Sakura Shrimp and Broad Beans

MEAT
AR -7 REEERE BB

Kurao Pork with Awaiji Onions and Arima Sansho Pepper

SIGNATURE DISH
FV TRV HL —
Oriental Curry

DESSERT
IV FvbF)— EREXFAF YAy RF—X

Griofte Cherries with Pistachio and Ricotta Cheese

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
T 7T hay

Foie Gras Macaron

BelpE ORISR e B
Sakura Shrimp and Awaii Onions

COLD APPETIZER

S ROZF PERIRE
Duck with a Saikyo Miso and Japanese Pepper Buds

HOT APPETIZER
EBIRTY EFFENSLY I

Conger Eel with a Modena Balsamic Vinegar

PASTA
RER—1 23795 4—=
Spaghettini Pomodoro

FISH
U WS R L3

Red Sea Bream with Scallops served with Wasabi

MEAT

HEBR B0 ALk
Kuroge Wagyu Beef with a Raw Egg and Blended Pepper Medley

DESSERT
TS5y RFL VY gue—TYaT7S5>y P L 4

Blood Orange Sorbet over an Earl Grey Cream and Fromage Blanc Meringue

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

724775 =AY R
Foie Gras Raisin Sandwich

SHISE / COLD APPETIZER

FHHXDO N—=r Hh o X
Bagna Cauda and Seasonal Vegetables

ISNVREENL TS —RF—X NN F2
Prosciutto, Burrata Cheese and Fresh Arugula

AHEEAD D NIy F 3
Fresh Fish Carpaccio of the Day

Fry = —XFFHS5K
Chinese Chicken Salad

RT3 / HOT APPETIZER

RRANVADET ) =Y P AINSHADINZ TR
Basque Style Firefly Squid and Green Asparagus
7ATIZOVT— IZ7EBEIYY Y MIRA
Milanese Risofto with Sauteed Foie Gras

HFREEOX VTRV =) —raa vy 7 1p
Oriental Creamy Crab Croquette (1p)

Py Y al—LA—F

Mushroom Soup

F=F TSR —-F

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

FHEE A»oTHO7 - VF F—-0F 2377 4 —= 1700
Spaghettini with Kasumi Crab and Bottarga

RER—1 27y b—= 1600
Spaghettoni al Pomodoro

R —REFEDIN HKRF—F 237y b—= 1300
Spaghettoni Carbonara with Whey Fed Pork and a Raw Egg

MK Xov¥—= AHFRVAFY-—= 1400
Squid Ink Tagliolini with Firefly Squid with Zucchini

el EESFD 2Ty T4 — = 2500
Spaghettini with Hokkaido Sea Urchin

ek BE / CHARCOAL GRILLED <#iaog#iesm Ly s >

A H o it / Fish of the Day 100g / 2000
- X NE A = — i/ Canadian Lobster 6000
B R — 2 / Kurao Pork 150g / 2500~
2 2 =7 {13 / Tasmanian Llamb 2p / 2400
WERE H — 1 4 > / Kuioge Wagyu Steak Sirloin 100g / 4500
WEFE 7 4 L/ Kuroge Wagyu Steak Tenderloin 100g / 5000
TRBHA- ¥ — v £ > / Hida Beef Steak Sirloin 100g / 8000
HE -/ Kobe Beef 100g / 13000

X A4 > / MAIN DISH
Hif§ REEOWwE 74 vP~—-2 2200
Red Sea Bream and Angel Prawn Bouillabaisse

REEFR V-2 T7ZANRSHF R I F5A4H—F 2200
Awaii Chicken and Green Asparagus Milanese



A LA CARTE

% — k / DESSERT

SVF sk F Y hoF—RYF YT —F/ 800
Griotte Cherries with Pistachio and Ricotta Cheese

F Vx> 2nF — X4 —F / Oriental Cheesecake 800
25y 2FaaL— b —F /Classic Chocolate Cake 800
T 4 Z 3 A/ Tiramisu 800
TAZXRZY—L&Y ¥ =~y b /lce 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



