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 Checca Sauce

SOUP
RETS 2w Yall— L DERE—Ta

Brown Mushroom Soup

PASTA
WIKIBLLEY RYPF ol

Awaiji Chicken and Lemon Tagliatelle

MAIN DISH
A2 RV a—-% ERF—-Fy—2

Stewed Iberian Pork with Peperonata Sauce

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 Checca Sauce

HOT APPETIZER
o7y EFFROIAZAbO—*F

Pike Conger Fritter Summer Vegetables Minestrone

PASTA
WKBBLLEY RY7PFol

Awaii Chicken and Lemon Tagliatelle

MAIN DISH
ARV aARTIg—&R PRS—Fy—2

Stewed Iberian Pork with Peperonata Sauce

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

TEAVAHD2YV A ALY T T
Marinated Bigfin Reef Squid with Salsa Verde

2nd AMUSE
EH9bAZLEY =MV /N334

Small Pie Corn and Summer Truffle

COLD APPETIZER

AZAXFDHNINy Fa oA 20 \—TDAVYS5—&

Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
fBo7vy b HEXOIAZRIT—A

Pike Conger Fritter Summer Vegetables Minestrone

WE T OER =t 277 oL

Kobe Beef Bolognese Tagliatelle
AbtigaE g A B R 2Ty T4 —=
Hokkaido Sea Urchin and Clam Spaghettini [ +800yen ]
el EEENER 2y AR Hy ) —=
Sea Urchin and Spot Prawn Capellini [ +1500yen ]

AIF2TROYNT AR D
Swordfish Saltimbocca
ARY2 XTYa—-% EXRF—-—FY—2
Stewed Iberian Pork with Peperonata Sauce

FRERE KEM4dY—af>ro )
Grilled Ota Wagyu Sirloin with Fresh Pepper and Dried Tomato Condiment

ABEE?AHNK—FZF XD T4 5I R
Hokkaido Mascarpone Cheese Tiramisu
PR REv 27 20> /8y Fay R
Muskmelon with Milk Panna Cotta
Higv>yI— RFHEBYV2YL2Y5 -1

Miyazaki Mango with Ricotta Cheese Gelato [ +500yen ]




THE ORIENTAL / 12000

1st AMUSE

TEAVABD2Y A HAH T T
Marinated Bigfin Reef Squid with Salsa Verde

2nd AMUSE
EH9bAZLEY—F Y27 /N34

Small Pie Corn and Summer Truffle

COLD APPETIZER

AZXXDAHNISy Fa B0 nN—TDAYHF5—&
Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
figozvy b HEXOIAZbn—%

Pike Conger Fritter Summer Vegetables Minestrone

PASTA

i A B ERF 2Ty T4 —=
Hokkaido Sea Urchin and Clam Spaghettini

FISH
HIFe TN T 4Ry H

Swordfish Saltimbocca

MEAT

LR EE KEFfY —n g0y
Grilled Ota Wagyu Sirloin with Fresh Pepper and Dried Tomato Condiment

LB ELAANVE—AF —ZADT 4 FI R
Hokkaido Mascarpone Cheese Tiramisu

THEEEZ2Z7 ATV E RV F 2y R

Muskmelon with Milk Panna Cotta

DESSERT
CHOICE

Bifv>ya— RFKZI2R2I25—h
Miyazaki Mango with Ricotta Cheese Gelato [ +500yen ]




KOBE BEEF / 20000

1st AMUSE

TAVASD2YV A YT T
Marinated Bigfin Reef Squid with Salsa Verde

2nd AMUSE
EH9bAZLEY2—FY)aT7 /N334

Small Pie Corn and Summer Truffle

COLD APPETIZER

ARXDANISy Fa  FHMERAZOUN=—TDAYHY S5 —&
Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
o7y EHEFEEOIARbo—*

Pike Conger Fritter Summer Vegetables Minestrone

PASTA

AbimiE EAEES R 2Ty T4 —=
Hokkaido Sea Urchin and Clam Spaghettini

FISH

AYFe DY INT 4Ry H
Swordfish Saltimbocca

MEAT

A4 —a 4>
Grilled Kobe Beef Sirloin

AW EELAHINE—FF —ZDT4FI R
Hokkaido Mascarpone Cheese Tiramisu

TEEEeZRZ AT YEIRYF 2y R

Muskmelon with Milk Panna Cotta

DESSERT
CHOICE

Hileya— REKHZYay2Yx5 -1
Miyazaki Mango with Ricotta Cheese Gelato [ +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




A LA CARTE

APPETIZERS

ZAAXXDAHNI/Ry Fa FHWMERAIUN—TDAYHF—&
Sea Bass Carpaccio with Myoga and Micro Herbs

BEHFEEOAX VT ANV DS —2aay T /2pc
Crab Cream Croquette Oriental Style / 2pc

Fr7y

Caviar with Sour Cream

ANRAVEENLET )=V S K

Green Salad with Prosciutto

FrAm—ZFEYY SR
Chinese Chicken Salad

XD N—=rh o R
Bagna Cauda with Fresh Vegetables

FEF—1 2379 74—=
Spaghettini Pomodoro

RKEBOST—LLEYDRYV 7T oL

Awaii Chicken and Lemon Tagliatelle

Rrryareyrya

Vongole Bianco

wWrEforeir—¥ RYPFoL

Kobe Beef Bolognese Tagliatelle

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

ARYVa RYg—2& RS —FyY—2X

Stewed Iberian Pork with Peperonata Sauce

HAVFTODY I T 4Ry

Swordfish Saltimbocca

ARHOfEED 7Y v
Grilled Fish of the Day

BEMfY—o g
Grilled Wagyu Beef Sirloin

BBt 741
Grilled Wagyu Beef Tenderloin

ME4Y —a A
Grilled Kobe Beef Sirloin

MEd7 40
Grilled Kobe Beef Tenderloin

150g / 10500~

150g / 15000~

100g / 20000~

100g / 25000~

V27754 KAKF b/ Truffle Fries
I=Z VXTI RZ T )L/ MiniGrilled Vegetables

SIDES

DESSERTS
T4 7R
Tiramis

2S5y 2Faar—br—F
Chocolate Cake

FVZTVERNVF -7 —F

Oriental Cheesecake

Hife>ya— MRMEFKHY2 25 —b

Miyazaki Mango with Ricotta Cheese Gelato

HO7ZNV—VEDEbE

Assorted Seasonal Fruits




