TASTING COURSE / 5500

B-2BHRE [#RB-NaTHZER< ]

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

APPETIZER
HEY—F>DIFad TvhV—2R

Suma Salmon Sous Vide with Sauce Checca

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-WaTB &K< ]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE
IZF%7 TS =AY R

Foie Gras Raisins Sable Sandwich

APPETIZER
HEY—T>DIXad TvhV—2R

Suma Salmon Sous Vide with Sauce Checca

HOT APPETIZER
HHEN 27D T 5y

Fava Bean and Truffle Gratin

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

CHOICE

MAIN DISH

DESSERT

CHOICE

CHOICE

THE SEASONAL / 8600

1st AMUSE

e PEML N AR SR bl 3
Hokkaido Scallops with Bottarga and Wasabi

2nd AMUSE

NI =t A —fERAE A F ahNm —
Small Meat Pie Wagyu Beef and Cacho Cavallo

COLD APPETIZER

TV=YTRAISHR TI)Ey¥ay—2R
Green Asparagus with Gribiche Sauce

HOT APPETIZER
EGEMN)2aT7DT SRy

Fava Bean and Truffle Gratin

MEfDSr—y =2 RYT7TFyL
Kobe Beef Ragout Sauce Tagliatelle

RENWVEREARDIE 25y 54

Spaghetti with Firefly Squid and Japanese Pepper Leaf Bud [ +500yen ]

ADABEETI N =Y 2 RYVFY —=
Snow Crab and Fruit Tomato Tagliolini [ +800yen ]

ZARAVEARY) AT a—R HERIFLEYZRATZVRYE

Iberian Bejota from Spain with Fresh Onions and Usui Peas

LRERPE K4y —of>y Loz 7+ —F

Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade [ +2000yen ]

LB IEELAINVNR—FF—ZXDT 453 R

Hokkaido Mascarpone Cheese Tiramisu

R E M EE > vy —LEYY—Z2D 2L —F

Awaiji Island Hiraoka Farm Meyer Lemon Crepe




DESSERT
CHOICE

THE ORIENTAL / 12000

1st AMUSE

At iE FEML N AR L LPE
Hokkaido Scallops with Bottarga and Wasabi

2nd AMUSE

NBIeI— bR A R E A FahoNm -
Small Meat Pie Wagyu Beef and Cacho Cavallo

COLD APPETIZER

TV=YTRAIINFGHRA FTIJEy¥ay—2R
Green Asparagus with Gribiche Sauce

HOT APPETIZER
HEN) 27D T 58y

Fava Bean and Truffle Gratin

PASTA
ADABEL I/ —Y b2 RV AF) —=

Snow Crab and Fruit Tomato Tagliolini

FISH
BB WEFRL Lk

Tilefish with Seasonal Vegetables and Tomato

MEAT

FERE KEM4Y—afy Lo g7+ —F
Hyogo Ota Wagyu Sirloin with Japanese Pepper Tapenade

EBEELPAINR—FF —ZXDT45I R

Hokkaido Mascarpone Cheese Tiramisu

WHRESEMER APy —LEYY—2DIL —F

Awaii Island Hiraoka Farm Meyer Lemon Crepe




DESSERT

CHOICE

KOBE BEEF / 20000

1st AMUSE

deifE EE LN, AREF SR L L3k
Hokkaido Scallops with Bottarga and Wasabi

2nd AMUSE

NS I =84 —fa it A FadhoNn -
Small Meat Pie Wagyu Beef and Cacho Cavallo

COLD APPETIZER

TYV=YTANRTGHA TIEyTay—2R
Green Asparagus with Gribiche Sauce

HOT APPETIZER
HHEN) 27D T 5y

Fava Bean and Truffle Gratin

PASTA
AOAELINV—Y b2 RYUF Y —=

Snow Crab and Fruit Tomato Tagliolini

FISH
BOERH R wEFRELe b

Tilefish with Seasonal Vegetables and Tomato

MEAT

A —a gy
Grilled Kobe Beef Sirloin

B EELPZAHINVE—FZF—ZXDT45I R

Hokkaido Mascarpone Cheese Tiramisu

RIKESEHEE > AY—LEYY—Z2D 2L —F

Awaii Island Hiraoka Farm Meyer Lemon Crepe




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




A LA CARTE

APPETIZERS

FEY—T>DIXaAd TobV—2R

Suma Salmon Sous Vide with Sauce Checca

bl I N AFESE L ILZE / 1pc
Hokkaido Scallops with Bottarga and Wasabi / 1pc

HFREEOA VT2V h=s)—raay s /2pc
Crab Cream Croquette Oriental Style / 2pc

Fr7y

Caviar with Sour Cream

ZARAVELENANET )=V S K

Green Salad with Prosciutto

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

FrAfA—XFFHS5KX
Chinese Chicken Salad

RKEHBELEY RV 7T oL

Tagliatelle with Awaiji Chicken and Lemon

AOAELETINV =Y 2 s RYVF Y —=

Snow Crab and Fruit Tomato Tagliolini

MEF DS 7=y =2 RYTT oL
Kobe Beef Ragout Sauce Tagliatelle

Foat—¥ 2T vFgq4—=
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

ARAYPEARY ARV a -2 HERFEYRLTYRVE

Iberian Bejota from Spain with Fresh Onions and Usui Peas

FOEHM FEXELbLb
Tilefish 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

T4 IR

Tiramis

75Yy 2 Faar—rr—%

Chocolate Cake

FVZVERNVF -7 —F

Oriental Cheesecake

HOTZNL—VEH ALY

Assorted Seasonal Fruits




