THE WEEKDAY / 3900

SEHERE / Weekdays Only

ASSORTED APPETIZERS

Py L ESHiT s Iay—2

Pacific Saury and Roasted Eggplant with a Balsamic Sauce

HANLEBERO TN 2T 2/ 3220 3DF v Ta
Prosciutio and Fig Bruschetta / Sweet Potato Quiche

HHAD b >F =2V =2/ RO L—R / FHEFFRDON—=v Hh o X
Chicken Breast with Tonnato Sauce / Pumpkin Mousse / Seasonal Vegetable Bagna Cauda

SOUP
REPE LR DR —F

Awaii Onion Soup

PASTA
AEYy = D57 — 2)F ) —=

Tagliolini with Rokko Champignon Ragu

MAIN DISH
FVYPR—=27 B )Ry )=V —2R

Galacian Pork with Chestnuts and a Green Pepper Sauce

WF o NoN=2 73705 enHS5T4>Y—2(+1000yen)
Kobe Beef Hamburg with Foie Gras and a Marsala Wine Sauce ( Add 1000yen )

DESSERT
FVL Y RVF - —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 / 6500

AMUSE
724775 —X>Y K

Foie Gras Raisin Sandwich

COLD APPETIZER

K7Ifa B+ WEG
Japanese Cutlassfish with Autumn Eggplant and Sudachi

HOT APPETIZER

RKffioigE MLHeEE FEoN
Angel Prawns with Kamiyama Shiitake Mushroom and Raw Egg

PASTA
IREEPERE SR NWRAE 2Ty T4 —

Spaghettini with Pike Conger Eel, Botftarga and Kujo Scallions

MEAT

AxY) 2K M s —so8x—F
Iberico Pork and App\e Tortino di Patate

SIGNATURE DISH
FVZrENVHL —

Oriental Curry

DESSERT
MAER Vv 2F—X K&
Figs, Raspberries and Ricofta Cheese

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



ORIENTAL / 12000

AMUSE
7ATI7SehOY

Foie Gras Macaron

X v 7 HEE M HEAE
Caviar, Kasumi Snow Crab, Scallop

APPETIZER

HB 7S5—%F—X EIEHR
Duck with Burrata Cheese and Figs

SOUP

BrVa7 x7naryx
Double Consommé Soup with Black Truffles

PASTA

WE KJ7Jfa JHS
Matsutake Mushroom, Cutlassfish, Bottarga

FISH

fE FrF—=H KHYrrE=Fv
Flounder with Porcini and Rokko Champignons

MEAT

BB 732 PV — ARHIR
Kuroge Wagyu Beef with Fond de Veau Sauce and Fresh Grain Pepper

PAELLA

I 975> vsoeh
Pacific Saury Saffron Paella

DESSERT
BFIE Yryo—FFazaL—

Chestnuts and Valrhona Chocolate

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

INWREENL TS —RF—X kNN F
Prosciutto, Burrata Cheese and Fresh Arugula

AHEEAD D NIy F 3
Fresh Fish Carpaccio of the Day

Fr 2 —XFFHS5K
Chinese Chicken Salad

RT3 / HOT APPETIZER

7ATTZOVT— IZ7BEBEIYY Y MIRA
Milanese Risofto with Sauteed Foie Gras

HEREEOF VT 2vh=r)—Lraay T 1p
Oriental Creamy Crab Croquette (1p)

Py Y al—LARA—F

Mushroom Soup

=t /A I Sl

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 AL oTHO7 - VF F—-0F 2377 4 —= 1800
Spaghettini with Kasumi Crab and Bottarga

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

> usr—) RKLF—=H +Ir2brY -2 vF4—= 1400
Tuna Tail and Porcini Tomato Spaghettini

P27 RHYy>E=A>DRVFY —= 1800
Tagliolini with Rokko Champignon Ragu

e EEFD 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
# Y ¥ 7K / Galician Pork 150g / 2400
2 2 =7 {13 / Tasmanian Llamb 2p / 2500
WERE H — 1 4 > / Kuioge Wagyu Steak Sirloin 100g / 4500
WEFE 7 4 L/ Kuoge Wagyu Steak Tenderloin 100g / 5500
TRBHA- ¥ — v £ > / Hida Beef Steak Sirloin 100g / 8000
HE -/ Kobe Beef 100g / 13000

X 4 > / MAIN DISH
HOYF— PrFatlLEYDONER—Y—2 2200
Sauteéd Red Sea Bream with a Lemon Butter Sauce

RBEHBOHFRE -2+ FEREO7 7o Rvs o 2200
Roasted Awaiji Chicken and Red Onion Agrodolce



A LA CARTE

% — k / DESSERT

MEAER LYV 2y 2F — X DA 2/ Fig and Ricotta Pailles 800
F V) > ZNVF— X —F / Oriental Cheesecake Q00
25y FaaL— b7 —F /Classic Chocolate Cake 800
7 4 7 3 &/ Tiramisu 800
TARIZY—L&Y ¥ —~vy b /lce Cream & Sherbet 600

2 — b - AL% / COFFEE and TEA

T2FL v Y /WTZXF L vV /Espresso / W Espresso 500 / 750
2 —k — / Coffee 700
H 7 =57 /Calfé latte 750
X — ) >~ / Darjeeling 800
7 =L — /Earl Gray 800
# € I — /v / Chamomile 800
~8— 3 ¥ I/ Peppermint 800

1% / DIGESTIF

SHERRY
T 4 F =~/ Tio Pepe Q00
FYHFL R« €7 R 2T/ Conzales Byass Noe 1400
GRAPPA
7'Z w8 %y ¥h 4¥ /Grappa de Sassicaia 1800
L ev—=Y«hL -om—0 /Te Sl 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



