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

1st AMUSE

7705
Foie Gras and Strawberries

2nd AMUSE

WS 22272/ kiBE 2>y X
Firefly Squid Couscous / Sakura Shrimp Chip and Consommé Soup

COLD APPETIZER

mhke Frery L3
Fatty Tuna and Caviar Salad

HOT APPETIZER
V=Ko x— Ape

Bamboo Charcoal Crusted Sweatbreads

1st PASTA
i RE

Spanish Mackerel, Bamboo Shoots and Shiso

2nd PASTA

g ~xaYy—/7 Z—avFx
Potato Gnocchi with Broad Beans and Pecorino Cheese

FISH

rsx OXRH %
Llongtooth Grouper, Whelk, Sakura Lleaves

MEAT

BE|MA ) -7 RS H R S
Kuroge Wagyu Beef with Green Asparagus and Balsamic Sauce

DESSERT

HAE +svArFaar—t
Hyuganatsu Citrus with White Chocolate



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

TATITSDOVTF— IS RBESYY Y MRA
Milanese Risotto with Sauteed Foie Gras

Py Y all— AR —TF

Mushroom Soup

E= /A S S

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

HFHEE KD 6FHO7-VF F-VF 2T v T 4—= 1800
Spaghettini with Kasumi Crab and Bottarga

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

RIEDWHELEFVAYF+ Y P2 bY =223y 54 —= 1600
Angel Prawns and Savoy Cabbage Tomato Spaghettini

TEIYTh4v Y-V LHDI ) LY - ZVF Y —= 1400
Aflantic Salmon and Turnip Cream Sauce Tagliolini

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

K BE / CHARCOAL GRILLED [ ###0g#i# s L < 1ia ]

A8 H o fif £/ Fish of the Day 100g / 2000
# 1) < 7K/ Galician Pork 150g / 2400
R 22 =7 {F3£ / Tasmanian Lamb 2p / 2500
MER  — 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
SHEEXBFRO T AT <=2 2200
Kinmedai and Winter Vegetfable Bouillabaisse

WEHBOF YO =2+ LIFSA PP hrENRNER=—Y—2 2200
Nut Roasted Chicken with Semi-dried Tomato Butter Sauce



A LA CARTE

% — k / DESSERT

H %I D713/ Amaou Strawberry Pavlova

F Vx> z2nF— X% —F / Oriental Cheesecake
25y FaaL— b —F /Classic Chocolate Cake
T 4 7 3 A/ Tiramisu

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

a2 — v - fLZ4 / COFFEE and TEA

ITATL v Y /WITRAFL vy /Espresso / W Espresso
2 —k — / Coffee

H7 =77 /Calfe latte

&X' — ) >~ / Darjeeling

7 =7 v — / Earl Gray

%% I — /v / Chamomile

/%= 3 ¥ I / Peppermint

1% / DIGESTIF

SHERRY
T 4 F =~/ Tio Pepe
FYHPFL R« €7 R 21/ Conzales Byass Noe

GRAPPA
7'Z w8 %y ¥h 4¥ /Grappa de Sassicaia

L ev—=Y«hL -osm—0 /Te Soli 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



