THE SEASONAL / 8600

AMUSE
72477 SL—X YUK

Foie Gras Raisin Sandwich

COLD APPETIZER

fits WS T ER
Grilled Spanish Mackerel and Scallops with Onion and Lemon Vinaigrette

HOT APPETIZER
EER  HEHSLINZ—

Fried Bambooshoots with Browned Butter Sauce

PASTA
ks KA

Vongole Bianco with Giant Clam and Canola Flower

CHOICE OF MAIN DISH

BIHER AL YT 4y a—IlI38 5L 753 L Please choose one main dish

BB Y -0 MRS —a 4>
Kuroge Wagyu Sirloin Kobe Beef Sirloin  +6000yen

SIGNATURE DISH

FVT YRV —
Oriental Curry

DESSERT

Fagry vuvw—Ya HILEEY

Sumo Citrus Mandarin with Fromage and Cardamom
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ORIENTAL / 14000

AMUSE
72777 @t

Foie Gras with Kumquat

COLD APPETIZER
s ~N—7 Zausu—FK

Masu Salmonl Carpaccio with Tartibo

HOT APPETIZER

RS U477 28552 KiksLr €
Grilled Squid and White Asparagus with Awaii Island Lemon

FISH

RIREM L3
Red Snapper with Canola Flower and Wild Vegetable Risofto

CHOICE OF MEAT

BIHE XA YT 4y a e —]llds 8 O 153 L Please choose one main dish

EEBMFY—ofy KEEXR MEY —a 4
Kuroge Wagyu Sirloin with Awaiji Onion Kobe Beef Sirloin  +6000yen
PASTA

ey yr—2r2h 2RABILER—F

Tagliolini with San Marzano Tomato and Mascarpone

DESSERT

o IN— T

Japanese Strawberry with Harbs
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KOBE BEEF / 20000

AMUSE
742777 @t

Foie Gras with Kumquat

COLD APPETIZER
s ~N—7  Z2Fs—FK

Masu Salmonl Carpaccio with Tartibo

HOT APPETIZER

RESH TUAr72355 2 RKHL €Y
Grilled Squid and White Asparagus with Awaii Island Lemon

FISH

RIREM b3
Red Snapper with Canola Flower and Wild Vegetable Risotto

MEAT

MFgY—a 4y R ER
Kobe Beef Sirloin with Awaiji Onion

PASTA
ey yr—srebh PRAHBIEK—A

Tagliolini with San Marzano Tomato and Mascarpone

DESSERT

o IN—T

Japanese Strawberry with Harbs
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ANNIVERSARY PLAN

FoNR=HY) =TS

[ 2B E CILEFH |

Minimum two day advance reservation required.

THE SEASONAL v—x3nra-2
+

HZRR 28— 2 ) > "7 4 > / Sparkling Wine by the Glass
FH— b P o )N—H 1) =4 —FIZZEH / Whole Cake
#3546 W / Bouquet

12500

ORIENTAL #vz>vara—=x
+

HZ ¥R > % > 2% > / Champagne by the Glass
FH—hP 7= )N—H Y =& —F|ZZH / Whole Cake
3B R / Bouquet

18000

KOBE BEEF #im4a2—=
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+

HZ R < ¥ > %> / Champagne by the Glass
FH—hPP7=)N—H% Y =& —X|ZZH / Whole Cake
356K / Bouquet

24000




MOTHER’S DAY DINNER /12500

BOARETY—F = H—F—aviE-rBiEER
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Minimum two day advance reservation required.

AMUSE
VA /A AVESY B I

Foie Gras Raisin Sandwich

COLD APPETIZER
fis WL HTER

Grilled Spanish Mackerel and Scallops with Onion and Lemon Vinaigrette

HOT APPETIZER
E S AL NZ—

Fried Bambooshoots with Browned Butter Sauce

PASTA
LI 14

Vongole Bianco with Giant Clam and Canola Flower

CHOICE OF MAIN DISH

BIHER AL YT 4y Yo —]li 3173 W Please choose one main dish

BB Y- A (LR Sl = I
Kuroge Wagyu Sirloin Kobe Beef Sirloin  +6000yen

SIGNATURE DISH

FIVTZRIVHL —
Oriental Curry

DESSERT
ROHRETH—b [ Xyt —If]]
Mother’s Day Special Dessert

+

FLOWER
hH—F—arefliolc It

Carnation Bouquet

)Y/ a—vt —or L4  Bread / Coffee or Tea
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