THE SEASONAL / 7000

AMUSE
FSFNE= ) F =X HhRF—F

Grana Padano Cheese Catalana

COLD APPETIZER

W M Ty s—%2F—-X
Duck, Apple and Burrata Cheese

HOT APPETIZER

FkD a0 Bkl T
Saury and Autumn Eggplant

PASTA

N7Jfa BE
Cutlassfish and Maitake Mushroom

CHOICE OF MAIN DISH
Ay pE AR

Iberian Pork and Satsuma Potato
or
HE MY —1 4 > (+1800yen)
Kuroge Wagyu Sirloin (Add 1800yen )

SIGNATURE DISH
FV)Z RNV HL —

Oriental Curry

DESSERT

MR FrS>A0

Fig and Caramel



ORIENTAL / 12000

1st AMUSE
HFEEE 2V —2raavy

Kasumi Crab Cream Croquette

2nd AMUSE

hho Frey foldl
Medium Fatty Tuna with Caviar and Dragon Egg

COLD APPETIZER

SHE BT
Red Bream with Grilled Eggplant

HOT APPETIZER
V-FYr—

Sweet Bread with  Mushroom

PASTA
il =Tk —
Abalone with Herb Butter

FISH
ey EEE

Barracuda with Sudachi

MEAT
HEMA ST49F%H4
Kuroge Wagyu with Radicchio

* BEFE 7 4 LIZEHE +2000yen
Change to Kuroge Wagyu Tenderloin Steak +2000yen

~x
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Kasumi Crab and Tomato

DESSERT
R P-4
Chestnut and Earl Grey



KOBE BEEF / 15000

1st AMUSE
HEEE sV —2raavy

Kasumi Crab Cream Croquette

2nd AMUSE

mro Frery HEoltzd
Medium Fatty Tuna with Caviar and Dragon Egg

COLD APPETIZER

S HIR BEHT
Red Bream with Grilled Eggplant

HOT APPETIZER
V-FYy—

Sweet Bread with  Mushroom

PASTA
il N—TIN&—
Abalone with Herb Butter

FISH
By EifE

Barracuda with Sudachi

MEAT
WAL STFsvFA
Kobe Beef with Radicchio

* 47 4 LIZE T +2000yen
Change to Kobe Beef Tenderloin Steak +2000yen
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Kasumi Crab and Tomato

DESSERT
WMEE - A4
Chestnut and Earl Grey



TASTING / 5200

A-AOFHRE

ASSORTED APPETIZERS
HISKRE D &b
Assorted Appetizers

SOu°p

Wk ERD2A—TF
Awaiji Onion Soup

PASTA

RKEITSY vy Yar—2D57— RYFPFyL
Rokko Mushroom Ragout Tagliatelle

CHOICE OF MAIN DISH

FYVTTHEOT -2 HAIZAYET RT3 —DY—2
Roasted Galician Pork with Cacciatore Sauce
or

HBMY —1 4 > (+1900yen)
Kuroge Wagyu Sirloin (Add 1900yen )

DESSERT
AV RVF— X —F

Oriental Cheesecake



