THE WEEKDAY / 3900

SEHERE / Weekdays Only

ASSORTED APPETIZERS
BRFEOXY Y2 /fHFDELEL P F—RY—2R

Kasumi Crab Quiche /Veal Tartare with Tonnato Sauce

TERAREE=YODOY SR/ HIFDHNy Fa T4 57 Ly b

Avocado and Beet Salad / Greater Amberjack Carpaccio with Yuzu Vinaigrette

HV T ST —Ah—R /) FELIVeEAE A

Cauliflower Mousse / Strawberries and Prosciutto

SOUP
2oy all— LKA —TF

Mushroom Soup

PASTA
KEOWELEF VA VF Y RY I MY =22 v 54 —=

Angel Prawns and Savoy Cabbage Tomato Spaghettini

CHOICE OF MAIN DISH
FI)I7EoOa -2 EBMEREE T > R —

Roasted Galacian Pork with Naruto Kintoki Sweet Potatoes and Fond de Veau Sauce

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

DESSERT
TV EANF - —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

B S B JESE
Red Seabream with Citrus Vinaigrette and Bottarga

HOT APPETIZER
TN =725 FEOI A HIODHED

Green Asparagus, Raw Egg, Inca no Mezame Potato Sauce

PASTA
il B AR A HRR VA ) —=
Squid Ink Tagliolini with Sokura Shrimp, Bamboo Shoots and Shiso

MEAT
AR 2K F=F>2RZ%— =2A¥Y—-LFEV

Iberico Pork with Roasted Onions and Meyer Lemon

SIGNATURE DISH
FVZrENVHL —

Oriental Curry

DESSERT
HhEdd> Yry 7oe—Ta

Amaou Strawberries with Champagne Gelee and Fromage Blanc Cream

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 / 12000

AMUSE
7ATT57 ) A=Y YK
Crispy Foie Gras Sandwich

Fre7y KI7ADTRNRSHR
Caviar and White Asparagus

APPETIZER

hF RFEF 2 — i
Canadian Lobster

SOUP

VA4YR=FV a7 RTaryX
Double Consommé Soup with Winter Truffles

PASTA

A SR HE BT AR
Pufferfish with Karasumi and Shogoin Turnips

FISH

B £7 TLHEAE
Tilefish with Cod Milt and Shimonita Onions

MEAT

BB WEYF va4>2vb
Kuroge Wagyu Beef with Taro Roof and Vincotto Sauce

DESSERT

75 FR7 - wnraR—noir—Ya ERRFF
Framboise Marco Polo Rouge Pistachio

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

7ATTZOVT— IZ7BABEIYY Y MIRA
Milanese Risofto with Sauteed Foie Gras

HEREEOX VT 2vh=rY)—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

232 & / PASTA
FHEE A»oTs07-VF F-VF 25 v 74 —-= 1800
Spaghettini with Kasumi Crab and Bottarga

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

RIEDWHBELEFVAYF+ Y P2 bY =227y T4 —= 1600
Angel Prawns and Savoy Cabbage Tomato Spaghettini

TEIYThv Y —EY LMD ) LY - 2ZVF Y —= 1400
Aflantic Salmon and Turnip Cream Sauce Tagliolini

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

e KBE / CHARCOAL GRILLED [ ###0g#i# s L <1ia ]

78 H o fif £/ Fish of the Day 100g / 2000
# 1) < 7K/ Galician Pork 150g / 2400
2 22 =7 {F3 / Tasmanian Llamb 2p / 2500
WERE  — 1 4 >/ Kuioge Wagyu Steak Sifoin 100g / 4500
HWERE 7 4 L/ Kuroge Wagyu Steak Tenderloin 100g / 5500
B — o 4 > / Hida Beef Steak Sirloin 100g / 8000
FhF A/ Kobe Beef 100g / 13000

X A4 > / MAIN DISH
BHE L AR 74P~ —2 2200
Kinmedai and Winter Vegetable Bouillabaisse

REEBOF vy Y —ZRb+ £IFRSA bbbtz —y—2 2200
Nut Roasted Chicken with Semi-dried Tomato Butter Sauce



A LA CARTE

% — k / DESSERT

F V) > ZNVF— X —F / Oriental Cheesecake Q00
25y FaaL— b —F /Classic Chocolate Cake 800
7 4 7 3 &/ Tiramisu 800
TAZRZYV—L&Y ¥ —~y b /lce Cream & Sherbet 600

o — b - fL%4 / COFFEE and TEA

T2FL v Y /WIZZXF L vV /Espresso / W Espresso 500 / 750
2 —k — / Coffee 700
H7 =57 /Calfé latte 750
X — Y >~ / Darjeeling 800
7 —n 7 v — / Earl Gray 800
# € 3 — /v / Chamomile 800
~8— 3 v 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



