ORIENTAL / 13000

AMUSE
7x77 7 @t

Foie Gras with Kumquat

COLD APPETIZER
tefli =7 2 Ta—F

Masu Salmonl Carpaccio with Tartibo

HOT APPETIZER

REESE F7AMT7 23582 KEBEBLEY
Grilled Squid and White Asparagus with Awaii Island Lemon

FISH

RIREMR Lk
Red Snapper with Canola Flower and Wild Vegetable Risofto

CHOICE OF MEAT

BHS AL YT 4y ak—IlI 18 < 753 W Please choose one main dish

BB —a >y KEEE MEY — o f
Kuroge Wagyu Sirloin with Awaiji Onion Kobe Beef Sirloin  +6000yen

PASTA
Yoy yr—/r2hk 2ZXHINLRKR—Z

Tagliolini with San Marzano Tomato and Mascarpone

DESSERT

mo s oN— 7

Japanese Strawberry with Harbs

4T O FRBUAMEAE 2B 10%OY — ¢ 2R 2 TH#EL 72 L 29 All price include tax and are subject to a 10% service charge.




KOBE BEEF / 19000

AMUSE
742777 @t

Foie Gras with Kumquat

COLD APPETIZER
s N—>7 R F4—FK

Masu Salmonl Carpaccio with Tartibo

HOT APPETIZER

RHEH F7AM723552 KEELEY
Grilled Squid and White Asparagus with Awaii Island Lemon

FISH

RKIREM 1l
Red Snapper with Canola Flower and Wild Vegetable Risotto

MEAT
fFdYy—a sy KEERE
Kobe Beef Sirloin with Awaiji Onion

PASTA
oYy —Jrvh 2RZAAILKR—K

Tagliolini with San Marzano Tomato and Mascarpone

DESSERT

O IN—TF

Japanese Strawberry with Harbs

4T O FRBUAMEAE 2B 10%OY — ¢ 2R 2 TH#E 72 L &9 All price include tax and are subject to a 10% service charge.



SEASONAL COURSE / 6800

A-£EARE [RA- WA ZKR< ]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE
74775 =X YR

Foie Gras Raisin Sandwich

COLD APPETIZER
ik ML T ER

Grilled Spanish Mackerel and Scallops with Onion and Lemon Vinaigrette

HOT APPETIZER
EER E2Lxx—

Fried Bambooshoots with Browned Butter Sauce

PASTA
S R (A

Vongole Bianco with Giant Clam and Canola Flower

CHOICE OF MAIN DISH

BHE AL YT 4y a®—]ll45 38 0 153 L Please choose one main dish

REEK RO ALT RIFH R
Grilled ltoshima Pork with White Asparagus and Watercress

HEMAEY—n (> FHPER Sl = N 4
Kuroge Wagyu Sirloin  +2000yen Kobe Beef Sirloin  +8000yen

SIGNATURE DISH

FVTRIVHL —
Oriental Curry

DESSERT

FaRy vne—Sars75v

Sumo Citrus Mandarin with Fromage Blanc

2T OBUAAIEL: 100 Y — 2Rl 2B Io L &3, HIETHAL Tv 23k TRERETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.




THE SEASONAL / 8600

AMUSE
2477 SL—X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER
fig WL HTER

Grilled Spanish Mackerel and Scallops with Onion and Lemon Vinaigrette

HOT APPETIZER
E R HEHLSNZ—

Fried Bambooshoots with Browned Butter Sauce

PASTA
i RS

Vongole Bianco with Giant Clam and Canola Flower

CHOICE OF MAIN DISH

SR ALY T4y —]ll338 0 13 L Please choose one main dish

BEM Y- gy RS —m 4 >
Kuroge Wagyu Sirloin Kobe Beef Sirloin  +6000yen

SIGNATURE DISH

FVTYRNVAHL —
Oriental Curry

DESSERT

FaRy guve—Yar7S5v

Sumo Citrus Mandarin with Fromage Blanc

LT OBUASMIFEIZ 100 — 2R P HELCIC L &3, HIETHAL Tuv 2 k2T RERETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.



THE STEAK / 17500

SALAD

=SSO N4

Seasonal Salad

SOUP
Py Y al—AKRA—F
Mushroom Soup

STEAK

fE 4 — 1 4 > 100g
Kobe Beef Sirloin Steak 100g

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

)Y/ 2—¥ —or ALE
Bread / Coffee or Tea

4T OFKRBUAMIAE 2B 10% DY — € 2 L2 TH#E 7o L £ 3 All price include tax and are subject to a 10% service charge.



A LA CARTE

APPETIZERS

flk LML DNty F 3
Spanish Mackerel and Scallops Carpaccio

P E 2V T 4 —FRD ANy F 3

Masu Salmonl Carpaccio with Tartibo

EEDHGODZYVy s HEILSE2—DY—2

Fried Bambooshoots with Browned Butter Sauce

FEEBEOX VT VRNV )—Lra0 v
Crab Cream Croquette Oriental Style

Fr 7

Caviar with Sour Cream

ARAVEENLNET )=V S K

Green Salad with Prosciutto

WSRO/ -+ Ho R
Bagna Cauda with Fresh Vegetables

PASTA
MiBELTF T2 ND2RIT Yy T4 —=
Spaghettini with Sakura Shrimp and Petit Vert

MBoRrRyaLreyra

Vongole Bianco with Giant Clam

Foait—+¥ 2y Frq—=
Spaghettini Bolognese

FEBUA AR L 10% O — € 22 THER - 7o U & 9, All prices include sales tax and are subject to a 10% service charge.




ENTREES

WAy —a g 100g / 17500~
Grilled Kobe Beef Sirloin

HEMFH—a A 150g / 10500~
Grilled Wagyu Beef Sirloin

HEMF7401 150g / 15000~
Grilled Wagyu Beef Tenderloin

MEd7 4L 100g / 22500~
Grilled Kobe Beef Tenderloin

= orrAvLYy RKHEISYYeyYal—LDTaskY —2R

Rare Sangenton Pork Cutlet with Brown Mushroom Duxelle Sauce
ZARAVEFT VY THEOT -2 HEREDOY —2

Roasted Spanish Galician Pork with Fresh Onion Sauce

AHD D7 Y v
Grilled Fish of the Day

< v > a5 b/ Mashed Potatoes
FYV27 754 FKEKF b/ Trufle Fries
I=7 VXTI R T/ MiniGrilled Vegetables

DESSERTS

o5y FaaL—br—F

Chocolate Cake

FVZYERNVF T —F

Oriental Cheesecake

FaRrvivmnve—vYarsy HAAYOYVal
Sumo Citrus Mandarin and Fromage Blanc with White Wine Gelée

HODFEDLYVA N—TDYNLX

Japanese Strawberry with Harbs

HOIZNL—VEEDE LY

Assorted Seasonal Fruits




ANNIVERSARY PLAN

FoNR=HY) =TS

[ 2B L CTICEFYH |

Minimum two day advance reservation required.

SEASONAL COURSE ¥=z3nra-=x
+

FZAR 28— 27 1) > 2" 4 > / Sparkling Wine by the Glass
FH—=br P =% 1) =4 —FIZZH / Whole Cake
3546 W / Bouquet

ORIENTAL #vz>sanra-=

+

7 #f > ¥ > /%> / Champagne by the Glass
FH—hP 7= )N—H% Y =4 —X|ZZH / Whole Cake
ALK / Bouquet

KOBE BEEF #r4a—-=
+

HZ #f ¥ > 23> / Champagne by the Glass
FH—hPP=)N—H% Y =& —FX|ZZH / Whole Cake
A6 / Bouquet

23000

LABUA Al 1 10% O — € 2k 2 THEG V7o L & 7, All prices include sales tax and are subject to a 10% service charge.




