SEASONAL COURSE / 6800

B-£DFHRE / Weekdays only, Mon-Fri

AMUSE
FSFNE= ) F =R HRF—F

Grana Padano Cheese Catalana

COLD APPETIZER
sz HE h=b

Striped Jack with Summer Orange and Tomato

HOT APPETIZER
X F—= ZABENLY 7F—X

Flower Zucchini with Scamorza Cheese

PASTA
Wy OKIE FEREEK AR

Octopus with Shiso Leaves and Perilla Flowerhead

CHOICE OF MAIN DISH

BHE AL YT 4y a e —]lld 18 O 123 L Please choose one main dish

W Sy yrra—v

Duck with Balsamico Vinegar and Young Corn

HEMFHV—o > MR Y —a [
Kuroge Wagyu Sirloin +1800yen Kobe Beef Sirloin  +5000yen

SIGNATURE DISH
FV xRNV AHL —

Oriental Curry

DESSERT
EEXADY aa3ryy TAX—T7 59—

Domestic Melon with Coconut and Elder Flower



THE SEASONAL / 8600

AMUSE
TSFIRR—)F—X HhERS—F

Grana Padano Cheese Catalana

COLD APPETIZER
fafe HE b= b

Striped Jack with Summer Orange and Tomato

HOT APPETIZER
X F—= Z2PIENALYF7F—X

Flower Zucchini with Scamorza Cheese

PASTA
LER N R (5 5

Octopus with Shiso Leaves and Perilla Flowerhead

CHOICE OF MAIN DISH

BHE R ALY T4y —]lldE < I3 Please choose one main dish

BEMES -2 4> - —a 4 >~
Kuroge Wagyu Sirloin Kobe Beef Sirloin  +3000yen

SIGNATURE DISH
FIVTYRNVHL —

Oriental Curry

DESSERT
EExTYy aatyy TNVE—7 57—

Domestic Melon with Coconut and Elder Flower



ORIENTAL / 12000

SIGNATURE DISH
FVTrERNVH=ZTY) =Ly T
Oriental Crab Cream Croquette

AMUSE
WrEZ

Onion Cheesecake

COLD APPETIZER

fMEAR b= b TV
Grunt Fish and Tomato with Bell Pepper

HOT APPETIZER
ZBh)RTY IT—nKSyva

Densuke Conger Eel and Gold Rush Sweet Corn

1st PASTA

MESTHhA Y a7
Kobe Beef Shank and Truffle

2nd PASTA
HiwmE M7
Sweet Shrimp and Scallop

FISH

Red Seabream and Winter Melon

CHOICE OF MAIN DISH

BIHERAL VT 4y ¥ a2 —]lli LI5S W Please choose one main dish

EEfEY—ufy BEEHT BEM4 7401
Kuroge Wagyu Sirloin and Kamo Eggplant Kuroge Wagyu Tenderloin  +2000yen
DESSERT

ipEss Y2254+ Faavr-—+
Cherry Jubilee with Pistachio



KOBE BEEF / 16000

SIGNATURE DISH
FVT RV Ah=Z )V —Lraa v
Oriental Crab Cream Croquette

AMUSE
£

Onion Cheesecake

COLD APPETIZER

fMEAR  be b TV D
Grunt Fish and Tomato with Bell Pepper

HOT APPETIZER
ZBRY T-nNEFSvva
Densuke Conger Eel and Gold Rush Sweet Corn

1st PASTA

WEHSThA MY a7
Kobe Beef Shank and Truffle

2nd PASTA
HiEE WAL
Sweet Shrimp and Scallop

FISH

Red Seabream and Winter Melon

MEAT
MEfY—a 4y BHEHT
Kobe Beef Sirloin and Kamo Eggplant

DESSERT

e vzx&F4+ Faavr-—+
Cherry Jubilee with Pistachio



THE STEAK / 14500

SALAD
BHOY S K

Seasonal Salad

SOUP
2y Yall—AA—F

Mushroom Soup

STEAK

ME 49— £ > 1009
Kobe Beef Sirloin Steak 100g

150g - +7000yen
200g - +14000yen

)Y/ a—v — or AL
Bread / Coffee or Tea

AT OFORBUAMERE 1I2BR10% 0 — e 2R 2 THEE Ve L &3

All price include tax and are subject to a 10% service charge.



TASTING / 5500

B-KDFHRE / Weekdays only, Mon-Thu

ASSORTED APPETIZERS
HISERE D B b ¥
Assorted Appetizers

SOuUP

Py Y a)— KA~ T

Creamy Mushroom Soup

PASTA

BLET 2 YANDZRNT v F 4 —=
Sardine and Fennel Spaghettini

CHOICE OF MAIN DISH

BIHERAA YT 4y Y a % 5B I3 W Please choose one main dish

VY TEDF — R pES b by
Galician Pork with Baked Cheese Bread Crumbs and Tomato Salsa

HEMFfY—v g ALY —a g
Kuroge Wagyu Sirloin - +1900yen Kobe Beef Sirloin  +5000yen

DESSERT
AV L RVF— X —F

Oriental Cheesecake

ONE MORE DISH

HEREEOXYV T ANV ) —Lavay T 1p 950yen
Oriental Creamy Crab Croquette 1p




ANNIVERSARY PLAN

FoNR=HY) =TS

[ 2B £ CTICEFH |

Minimum two day advance reservation required.

SEASONAL COURSE ¥=z3nra-=x
+

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

10500

ORIENTAL #vz>snra-=
+

HZ ¥R < v > 2% > / Champagne by the Glass
FH— 2P N—H 1) —F —F 2 H / Whole Cake
316 R / Bouquet

15000

KOBE BEEF #r4a—-=
+

Z P ¥ > 2% / Champagne by the Glass
FH—h2 7= )N—H Y =& —FIZZH / Whole Cake
3516 R / Bouquet

19000

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



