VALENTINE’S DINNER / 8000

|;wo&4ymﬁwin—x|

AMUSE
ISFNRE— ) F =2 HhRF—F

Grana Padano Cheese Catalana

COLD APPETIZER

5 AN i S
Amberjack, Turnip and Yuzu

HOT APPETIZER
E L E RosF—=1%

Local Japanese Chicken with Porcini Mushrooms

PASTA

HFHEE TLHAE FSH
Kasumi Crab and Shimonita Green Onion, Dried Mullet Roe

CHOICE OF MAIN DISH
LTS -
Omi Duck with Beets

or
HEfA4 4 — o A4 > (+1800yen)
Kuroge Wagyu Sirloin (Add 1800yen )

SIGNATURE DISH
FVrRIVHL —

Oriental Curry

DESSERT

[ N>z A4 MR % DESSERT ]
FaaL— b2 F—XT—*
Chocolate Cheesecake

DIGESTIF

BB NLYRAYH I T
Digestif Valentine’s Day Cocktail



THE SEASONAL / 7000

AMUSE
FSFNE= ) F =R HRF—F

Grana Padano Cheese Catalana

COLD APPETIZER

2 AN I i
Amberjack, Turnip and Yuzu

HOT APPETIZER
EE#HE RKrFsr—-—1

Local Japanese Chicken with Porcini Mushrooms

PASTA

HAE TLWHA JEH
Kasumi Crab and Shimonita Green Onion, Dried Mullet Roe

CHOICE OF MAIN DISH
EITHE e —w
Omi Duck with Beets

or
HEMEY —1a 4 > (+1800yen)
Kuroge Wagyu Sirloin ( Add 1800yen )
or
fF 44 — 1 4 > (+5000yen )
Kobe Beef Sirloin ( Add 5000yen )

SIGNATURE DISH
FV T RNV AHL —

Oriental Curry

DESSERT
STV FrIFANL

La France with Caramel



ORIENTAL / 12000

AMUSE
2FO7 I 2a—X
2 Types of Amuse Bouche

COLD APPETIZER
HHE Xre7

Kasumi Crab with Caviar

HOT APPETIZER
Y AYAOHR®
Milt with Awakening of the Incas

PASTA
Fr—n HFfr~xvy
Cow tail with Black Cabbage

FISH
S HM XER

Red Snapper with Winter Vegetables

MEAT

EEMfY—afy BrVaz
Kuroge Wagyu Sirloin with Black Truffle

DESSERT
HEIH wnarR—aiL—Ia

Amaou with Marco Polo Rouge



KOBE BEEF / 15000

AMUSE

2HD7 I 2—R
2 Types of Amuse Bouche

COLD APPETIZER
FEE Fre7

Kasumi Crab with Caviar

HOT APPETIZER

HTF A>YhoHR®D
Milt with Awakening of the Incas

PASTA
Fr—n HEr~v
Cow tail with Black Cabbage

FISH

HR XX
Red Snapper with Winter Vegetables

MEAT

MRSy —afy Hir)az
Kobe Beef Sirloin with Black Truffle

DESSERT
bhEioH wnarR—umr—Ia

Amaou with Marco Polo Rouge



TASTING / 5200

A-KOFHRE

ASSORTED APPETIZERS
HISKERE D &b ¥

Assorted Appetizers

SOuUP

Py Y al— KA —F

Creamy Mushroom Soup

PASTA

HiLXBO7 = VI A=V F 235 v F 4 —=
Winter Amberjack with Winter Leeks Aglio Olio Spaghettini

CHOICE OF MAIN DISH

HVIr7HEovm -2+ ZY—AYV—R
Roasted Galician Pork with Cream Sauce
or

HEBMA Y —1a 4 > (+1900yen)
Kuroge Wagyu Sirloin (Add 1900yen )

DESSERT
FYLYRVF - A%

Oriental Cheesecake

ONE MORE DISH

FHEEOX)V T2V Y) —saay 7 1p 950
Oriental Creamy Crab Croquette 1p




