THE SEASONAL / 6800

AMUSE
FSFRE— ) F =X HRS—F

Grana Padano Cheese Catalana

COLD APPETIZER
W ¥ STV AAED
Shrimp with Wild Vegetables and Green Pea

HOT APPETIZER
I VAV R R4

Bamboo Shoots with Prosciutto and Truffles

PASTA

fik Xoft JEHS

Japanese Mackerel with Canola Flower and Bottarga

CHOICE OF MAIN DISH
LIS XA Ty var—]llis I3 W Please choose one main dish

AR oK FgsE
Iberian Pork with New Burdock

HEMFH—ma A MESY—af >
Kuroge Wagyu Sirloin - +1800yen Kobe Beef Sirloin  +5000yen

SIGNATURE DISH
FV TRV HL —
Oriental Curry

DESSERT
FaRy F7A4bFaar—r Tzrvzr-—3
Dekopon Citrus with White Chocolate and Verveine



ORIENTAL / 12000

SIGNATURE DISH
FVTrERINVAh=Z ) —Lraa v
Oriental Crab Cream Croquette

AMUSE
FITT7HEK 75K —X

Galicia Pork Framboise

COLD APPETIZER

B H MR xz—3Ins
Red Sea Bream with Green Apple and Buttermilk

HOT APPETIZER
L HLHOAF YRV
Lamb and Savoy Cabbage

PASTA

i 53

Clam and Sea Urchin

FISH

S Hf Zoife

Big Eyed Snapper with Canola Flower

MEAT

HEMFY—0 > FoFX—FK-—
Kuroge Wagyu Sirloin with Young Onion

K
Feb Fv5—%F-%

Tomato with Burrata Cheese

DESSERT
bEIF>d> 7ue—Va27S5Y 2RINLE—R

Amaou Strawberry with Fromage Blanc and Mascarpone



KOBE BEEF / 15000

SIGNATURE DISH
FVTrRIVA=Z )V —Lraa v
Oriental Crab Cream Croquette

AMUSE
HIVTTH 75y Er -

Galicia Pork Framboise

COLD APPETIZER

B HHRE Nx—-3Inz
Red Sea Bream with Green Apple and Buttermilk

HOT APPETIZER
SLh BHLODAF PRV
Lamb and Savoy Cabbage

PASTA

i 5

Clam and Sea Urchin

FISH

SH Zofe

Big Eyed Snapper with Canola Flower

MEAT
AR —m gy FoFrX—K—
Kobe Beef Sirloin with Young Onion

K
Fob To5—%F—2

Tomato with Burrata Cheese

DESSERT
bh2)H) 7ue—Ta75ry PRAINLKR—I

Amaou Strawberry with Fromage Blanc and Mascarpone



TASTING / 5200

A-KDOFHRE

ASSORTED APPETIZERS
HISERE D B b ¥
Assorted Appetizers

SOuUP

Py Y al— AR —F

Creamy Mushroom Soup

PASTA

MBEELHEF >y YD 27 v 7 4 —=
Spaghettini with Cherry Shrimp and Spring Cabbage

CHOICE OF MAIN DISH

BIHE R AL YT 4y Y a k5B I3 W Please choose one main dish

HVTTHFEORT—Z2 ] HIZAYENR—DY—2R HEfMtH—v g
Roasted Galician Pork with White Wine and Butter Sauce Kuroge Wagyu Sirloin  +1900yen
DESSERT

FV L RIVF— X —F

Oriental Cheesecake

ONE MORE DISH

FREEOXYV T ANV ) —LAaay T 1p 950yen
Oriental Creamy Crab Croquette 1p




ANNIVERSARY PLAN

FENR=HY) =TS

[ 2B £ CICEFH |

Minimum two day advance reservation required.

THE SEASONAL v-x3nra-2
+

HZMR 28— 2 ) > "7 4 > / Sparkling Wine by the Glass
TH =27 ZN=% ) =5 —F I / Whole Cake
3546 R / Bouquet

10500

ORIENTAL #vz>anra—=
+

HZ R < v > 23> / Champagne by the Glass
FH— 2P N—H 1) — & —FZZH / Whole Cake
3516 R / Bouquet

15000

KOBE BEEF #rd4a—-=
+

HZ P ¥ > 2% / Champagne by the Glass
FH—hP 7= )N—H Y =& —FIZZH / Whole Cake
3546 W / Bouquet

18000

LEBUA AR 10% O — € 2k 2 THE 72 L & 3, All prices include sales tax and are subject to a 10% service charge.



