THE WEEKDAY / 3900

SEHERE / Weekdays Only

ASSORTED APPETIZERS

BB D Hrsy F a LAElFEDO= Y 4 /WAL L N—T D 2 2v
Cherry Bass Carpacio with Wasabi Marinade / Herbed Scallop Tartare

ZBHEDA—RLERIY) =) F =X /)2 EAENLERL Y R2D —F

Broad Bean Mousse with Pecorino Cheese / Polenta Cake with Prosciutio

FHIBFXONN—=2r 7L v X /KRBT Oa>7 4 FLrIeRZ—F

Seasonal Vegetable Bagna Freida /' Awaiji Chicken Confit with Orange Mustard

SOUP
2oy all— LKA —TF

Mushroom Soup

PASTA
FThHULEDT — ) A+ — 1) F

Spaghettini Aglio e Olio with Snow Crab

CHOICE OF MAIN DISH
A F ROVAS = Sl S
Herb Roasted Galacian Pork
PN IR=0 T3 7 TS5 2B 574>y —Z(+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
HIGHK G FVevr-—35
Firefly Squid and Broad Bean Primavera

HOT APPETIZER
HXwvF—z= VayrF—X Kok

Angel Prawns and Ricotta Cheese filled Zucchini Flowers

PASTA

W RUA NP ZRSH R JHES
Orient Clams, White Asparagus and Bottarga Pasta

MEAT
4 & vy —=

Prosciutio wrapped Veal with Bamboo Shoots and Pisellini Sauce

SIGNATURE DISH
FVZrENVHL —

Oriental Curry

DESSERT
759 RFL Y P—nsL A4
Fresh Blood Oranges and Sherbet with Earl Grey Cream

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

1st AMUSE

7705
Foie Gras and Strawberries

2nd AMUSE

WS 22272/ ki€ 2>y
Firefly Squid Couscous / Sakura Shrimp Chip and Consommé Soup

COLD APPETIZER

mhe Frer L3
Fatty Tuna and Caviar Salad

HOT APPETIZER
V- FK¥x— MR

Bamboo Charcoal Crusted Sweatbreads

1st PASTA
s RE

Spanish Mackerel, Bamboo Shoots and Shiso

2nd PASTA

£H aYy—/7 ZavFx
Potato Gnocchi with Broad Beans and Pecorino Cheese

FISH

rsx OXRH %
Llongtooth Grouper, Whelk, Sakura Lleaves

MEAT

BB ) -7 RS HR S
Kuroge Wagyu Beef with Green Asparagus and Balsamic Sauce

DESSERT

HAE +svArFaar—1©
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

IIVREENL Ty S5—RF—X kA FO
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

7ATIZOVT— IFABESYY v MRA
Milanese Risofto with Sauteed Foie Gras

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

Py Y al—LARA—F

Mushroom Soup

=l /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

FHEE KD 6FTHO7-VF F-VF 2T v T 4—= 1800
Spaghettini with Kasumi Crab and Bottarga

REF—1 27 v 74 —-= 1600
Spaghettini Pomodoro

YIAHEF) —TDE PV —R 2T v T4 —= 1400
Spear Squid and Olives Tomato Spaghettini

HEREY — YL EFyRYDI Y —LY - 2YVFY —= 1400
Homemade Sausage and Spring Cabbage Creamy Tagliolini

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

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

A H o fif £/ Fish of the Day 100g / 2000
# 1) < 7K/ Galician Pork 150g / 2400
R 22 =7 {F3£ / Tasmanian Lamb 2p / 2500
MERE  — 1 4 >/ Kuioge Wagyu Steak Sifoin 100g / 4500
WERE 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
O Y7 — FRBDI YV —-KEFARY DY =2 2200
Sauteed Cherry Bass with Onion Cream and a Raspberry Sauce

RBEHBO IV FANT v TEv 22— FDY—2 2200
Girilled Awaii Chicken with Boiled Eggs and a Mustard 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



