THE WEEKDAY / 3900

SEHERE / Weekdays Only

ASSORTED APPETIZERS
LWEDL—R [/ HIRF DIy Fa RFF—Fy—2
Sweet Potato Mousse / Greater Amberjack Carpaccio with Tapenade Sauce

Honnfili Vay 25—/ WSLH L A T o7+ Y A

Fresh Ham, Persimmons and Ricotta Cheese /' Yuzu Marinated Scallops and Tumnips
TSYF—= IV —IF—X
Parmesan Arancini

FrINL—EOar7 4 T7xYRKYF—V—2
Cherry Valley Duck Confit with Fond de Veau Sauce

SOUP
2y Y all— LA —TF

Mushroom Soup

PASTA
BEfiE K% J7Lv¥abeh 25 vF5rq4—=

Pacific Cod and Shungiku Fresh Tomato Spaghettini

MAIN DISH
HFIVTT7R—=27 B t—I/ 22—y —2

Galacian Pork with Apples and Sage Butter Sauce

WP HINR=0 7705 Y5942V —2(+1000yen)
Kobe Beef Hamburg with Foie Gras and a Marsala Wine Sauce ( Add 1000yen )

DESSERT
FVZYRIVF =X —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
Ho3F INEH H P o FHE
Greater Amberjack with Satsuma Mandarin and Winter Tumips

HOT APPETIZER
Ny hF=2rTh—L ET
Cod Milt Baccald Mantecato

PASTA
WISEEFE ~2) — YLk RYFY—=

Awaii Pork and Pecorino Sardo Tagliolini

MEAT
Duck with Purple Carrots and Sherry Sauce

SIGNATURE DISH
FVZrENVHL —

Oriental Curry

DESSERT
R 7o v A4 7TV av b
Pears, Earl Grey and Apricots

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
T7ATITIehny

Foie Gras Macaron

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

APPETIZER

HB 7S5—4%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 RrF—=H KHYrrE=Fv
Flounder with Porcini and Rokko Champignons

MEAT

BB 75> PV —  ARHIR
Kuroge Wagyu Beef with Fond de Veau Sauce and Fresh Grain Pepper

PAELLA

e 975> vsoeh
Pacific Saury Saffron Paella

DESSERT
BFIE Yryo—FFaaL—F

Chestnuts and Valrhona Chocolate

EEIBUAA IS LS 10% O — € 2B AT G L& §, A7 LAXF - 2B L0 B 2Ry Z7I2HH L2030,

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

MIEHEHEO 7Y —LY—2 2V FY—= 1400
Sakurahime Chicken and Mushroom Creamy Tagliolini

HBLABEO IS FY -2 237 v F 4—= 1400
Horse Mackerel and Welsh Onions Tomato Spaghettini

e EEFD 2Ty T4 — = 2500
Spaghettini with Hokkaido Sea Urchin

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

AH o i fa / 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
BERE H — 1 4 >/ Kuoge Wagyu Steak Sifoin 100g / 4500
BERIE 7 4 L/ Kuoge Wagyu Steak Tenderloin 100g / 5500
B — o 4 > / Hida Beef Steak Sirloin 100g / 8000
#F -/ Kobe Beef 100g / 13000

X A4 > / MAIN DISH
WEEH FF—=H IFazxy-—-2 2200
Awaii Chicken and Porcini with Cacio e Pepe Sauce

PTrSYT 4w Y- ORAIES N—T 7V —-LY—R 2200
Charcoal Grilled Atlantic Salmon with Herb Cream Sauce



A LA CARTE

% — k / DESSERT

ROy R—btE7— NI A DY — L4/ Pear Compote with Earl Grey Cream 900

F Y v ZNVF— X —F / Oriental Cheesecake
725y Z7FaarL— k7 —F /Classic Chocolate Cake
7 4 5 I & / Tiramisu

PARIZY)—=—AL&Y ¥ —~<vw b /lce Cream & Sherbet

2 — b - AL% / COFFEE and TEA

T2FL v Y /WTZXF L vV /Espresso / W Espresso
2 —kt — / Coffee

H7 = Z 7 /Calfe latte

X =Y >~ / Darjeeling

7 =L — /Earl Gray

%% I — /v / Chamomile

~8— 3 ¥ I/ Peppermint

1% / DIGESTIF

SHERRY
T 4 F <=~/ Tio Pepe
FYHFL R« €7 R 2T/ Conzales Byass Noe

GRAPPA
7'Z w8 %y ¥h 4¥ /Grappa de Sassicaia
L ev—=Y«hL -om—0 /Te Sl Tre Grappa di Barolo

LRUBUAAMIRS LS 10% OF —C 2R 2 TEHEC L & T, AT LAF —2BHLOH B2y ZI2HH LS 0,
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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



