TASTING COURSE / 5500

B-2EBHARE [#RB-NaTHZER< ]

Monday to Friday, excluding holidays and the day before holidays.

APPETIZER
KOBYFDHNINy Fa TI—V 2 DT vHY—R

Carpaccio of Bonito with Fruit Tomato Kecca Sauce

SOUP
RETS 2w Yall— L DERE—Ta

Brown Mushroom Soup

PASTA

RER—O 237 vF4—=
Spaghettini Pomodoro with Ricotta Cheese

MAIN DISH
ARAVEARVARTY g —& HEREFEIZA VY E

Iberian Bejota from Spain with Fresh Onions and Usui Peas

DESSERT

FVZ Y RNVF - —F TATIR

Oriental Cheesecake Tiramisu

CHOICE

PARI) L&Y ¥ —~< b

Assorted Ice Cream and Sorbet

B TOBUAAMIFKEIZ10% D Y — & 2K 2 THE 72 L 29 All prices include sales tax and are subject to a 10% service charge




THE HARBOR / 6800

A-£BARE [HRA-WaTBZKR< ]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE

INBIEI— b4 - MEE LD F ahsn -
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER
KOBIFDHNINy F 3 ZI—IbE2 DT v HY—R

Carpaccio of Bonito with Fruit Tomato Kecca Sauce

HOT APPETIZER

HFEEOF )V EZAL ) —La0 vy
Oriental Cream of Crab Croquttes

PASTA

MEfDS 77— RV T TFvL
Kobe Beef Ragout Sauce Tagliatelle

MAIN DISH
ARAVEAR)ARTY g—R HEREFLEVZAZVERYE

Iberian Bejota from Spain with Fresh Onions and Usui Peas

DESSERT

FVT Y Z2NNF =X —F TATZIA

Oriental Cheesecake Tiramisu

CHOICE

TARIYV—L&Y Y —~<Xvb

Assorted Ice Cream and Sorbet

B TOBUAAMIFRIZ10% D ¥ — & 2k 2 THE 72 L 29 All prices include sales tax and are subject to a 10% service charge




PASTA

MAIN DISH
CHOICE

DESSERT
CHOICE

CHOICE

THE SEASONAL / 8600

1st AMUSE
At E A K EE AL AL AR SR bl 2R

Hokkaido Kawamura Suisan Scallops with Bottarga and Wasabi

2nd AMUSE

INBI—btA4 —fFEF Lt hF abh o -
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER

LAFAT 7 =L PAINSHR TYVEy¥ay—2
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
GEN) 27D T 52

Fava Bean and Truffle Gratin

MEfDS Sy =2 RYT7TF oL
Kobe Beef Ragout Sauce Tagliatelle

FREREFELEERZNVGHERDIF 237y 74
Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud [ +500yen ]

TREELY oLy 7y —r RVFY—=
Kasumi Crab and San Marzano Tagliolini [ +800yen ]

ARAVEAR) ARV a -2 HERSFEVZRAfT VDT

Iberian Bejota from Spain with Fresh Onions and Usui Peas

IR SkHER BEXELeb
Sea Bream from Yamaguchi with Spring Vegetables and Tomato [ +1000yen ]

TLREIRPE KEMAy—afy Loz 7+ —F
Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade [ +2000yen ]

F—LHEPZAINVRKR—FZF—XDT45I R

Ohm Dairy Mascarpone Cheese Tiramisu

REETMER >fvPy—LE>DZL—F Y2t vb

Awaii Island Hiraoka Farm Meyer Lemon Crepe Suzette

RERE72I/4—2DRVas5vy IS5yt
Ama Queen Strawberry Vacherin Glace [ +500yen ]




DESSERT

i
©)
©)
T
(@)

CHOICE

THE ORIENTAL / 12000

1st AMUSE
AbgE B A K E FRAS I AL AR SR L2

Hokkaido Kawamura Suisan Scallops with Bottarga and Wasabi

2nd AMUSE

NS I = —mEF LA F ahNm
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER

IAFIFHhT 7 =N PAIINSHA TYVEwTay—2R
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
EGEMN) 27D TSRy

Fava Bean and Truffle Gratin

MEFDST—y =2 RYTT oL
Kobe Beef Ragout Sauce Tagliatelle

LERBFEERZNVEHKEARDIF 287y 74
Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud [ +500yen ]

HFREELY YNy yr—7 2)F)—=
Kasumi Crab and San Marzano Tagliolini [ +800yen ]

FISH
IR E SKH R BIFELbe b

Sea Bream from Yamaguchi with Spring Vegetables and Tomato

MEAT

LRI EE REMEY -4y [Uilox 7+ —FK
Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade

F—LHLELPAINRKR—FZF DT 453 R

Ohm Dairy Mascarpone Cheese Tiramisu

KRB ETMEE APy —LE>DZL—FYat¥y b

Awaii Island Hiraoka Farm Meyer Lemon Crepe Suzette

RERET 24— DRV as5y TS5yt
Ama Queen Strawberry Vacherin Glace [ +500yen ]




DESSERT
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CHOICE

KOBE BEEF / 20000

1st AMUSE
ACiig B A K EE R ATILSL AR SR 3R

Hokkaido Kawamura Suisan Scallops with Bottarga and Wasabi

2nd AMUSE

INSIEI— b4 i FESE A F ahoNm
Small Meat Pie Kobe Beef and Cacho Cavallo

COLD APPETIZER

LAFHDT7—h TRAINSGHA TVEy¥ay—2R
Munechika Farm Asparagus with Gribiche Sauce

HOT APPETIZER
ZHGEN) 27D TSRy

Fava Bean and Truffle Gratin

MErDS -y =2 RYTToL
Kobe Beef Ragout Sauce Tagliatelle

LEREFEERZVEKRERDIF 237y 574
Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud [ +500yen ]

HHREBLY 2Ly 77— RYVF)—=
Kasumi Crab and San Marzano Tagliolini [ +800yen ]

FISH
A RE SKH FEXEb=b

Sea Bream from Yamaguchi with Spring Vegetables and Tomato

MEAT

Ay —a g
Grilled Kobe Beef Sirloin

F—LHELPZAINR—FZF—ZXDT45I R

Ohm Dairy Mascarpone Cheese Tiramisu

KRB ESE R Ay —LE2D L —FTatyh

Awaii Island Hiraoka Farm Meyer Lemon Crepe Suzette

REBET 2 74— DNV a5> 7S5y %
Ama Queen Strawberry Vacherin Glace [ +500yen ]




THE STEAK / 19500

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.



KIDS COURSE / 4500

SALAD
TN -

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH
INYIS=Z ot FNV YT RER=I DY T —

Hamburger Steak or Sautéed Galician Pork

DESSERT
FVLTYRNVF =T —F

Oriental Cheesecake

KIDS PLATE / 3000

PLATE

TN =¥ SR ST T754 o=
Green Salad ” Fried Prawns ~” Hamburger Steak

254 KEFF S RyAH Kai—+
French Fries ~ Penne Bolognese
SOUP
2-v2=7
Corn Soup
DESSERT
WL IZTODOY =Xy b
Strawberry Sherbet
JUICE

7w INT a— 2R
Apple Juice




ANNIVERSARY PLAN

FoNR=HY) =TS

[ 2HEI 17T ETICEFH ]

Reservations are required by 5:00 PM two days in advance.

THE SEASONAL v-x3nra-2
+

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

ORIENTAL #vz>ira—x

+

7 P> ¥ > /%> / Champagne by the Glass
FH—hPP7=)N—H Y =4 —X|ZZH / Whole Cake
3L K / Bouquet

KOBE BEEF #rsa—-=
+

HZ B > ¥ > /X2 / Champagne by the Glass
TH—bR2T7 = N—H Y =5 —FIZZEH / Whole Cake
ﬁ:ﬁzﬁﬁ / Bouquet

25000

LABGA SRS LZ 10% O3 — € 2R 2 THE L 72 L & 7, All prices include sales tax and are subject to a 10% service charge.




A LA CARTE

APPETIZERS

KODYFDHNINyFa FNV—YF2bDT v hY—2R
Tomato Cream Pasta with Fresh Sea Urchin and Edible Wild Plants

Ab B A KR AT LS ARJE SR L LR

Hokkaido Kawamura Suisan Scallops with Bottarga and Wasabi

HFREEOA VT VANV I ) —Lravay T
Crab Cream Croquette Oriental Style

Fr7y

Caviar with Sour Cream

ZARAVELENANET )=V SK

Green Salad with Prosciutto

XD /N—=rh o X
Bagna Cauda with Fresh Vegetables

PASTA

LOTEHFEF Y+ RYO7—VUF - F—VF
Whitebait and Spring Cabbage Aglio Aurio

HHEELYY LY 7 —) Z2YFY—=

Kasumi Crab and San Marzano Tagliolini

P DS 7=y =2 ZVT Tyl
Kobe Beef Ragout Sauce Tagliatelle

Fait—¥ 2T yvFu4—=
Spaghettini Bolognese

FEEBLGAAMIEIZ 10% O — 2B 2 THE T2 L &3 All prices include sales tax and are subject to a 10% service charge.
BRETHA LT 235 K13 E T3 The rice we use in our restaurant is domestically produced.




ENTREES

A_RAVEAR)AIRTY g —&2 FiThILEYZRATL VR E

Iberian Bejota from Spain with Fresh Onions and Usui Peas

ARz SKHE HFEXEbeb

Sea Bream from Yamaguchi with Spring Vegetables and Tomato

AHOEAD 7 YL
Grilled Fish of the Day

HEMFY — A 1509 / 10500~
Grilled Wagyu Beef Sirloin

HEMF-7401L 150g / 15000~
Grilled Wagyu Beef Tenderloin

P —a A 100g / 20000~
Grilled Kobe Beef Sirloin

WA 740 100g / 25000~
Grilled Kobe Beef Tenderloin

F) 2775 A4AFKT L/ Tuffle Fries
I=ZZ VIV T AR TJ )L/ MiniGrilled Vegetables

DESSERTS

2S5y 2 Faar—br—F
Chocolate Cake

FVLZVRIVF =X —F

Oriental Cheesecake

REREF 24— DY a5y TS5y +

Ama Queen Strawberry Vacherin Glace

HOTZNL—VEH ALY

Assorted Seasonal Fruits




