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LA & SAE/ A I/ 7 D
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CHEERS

ARIN=I VT T4V
Sparkling Wine by the Glass

1st AMUSE

THAIABD2 YA PP T T
Marinated Bigfin Reef Squid with Salsa Verde

2nd AMUSE
EHAVAZLEYP—FMYVaT7 /N34

Small Pie Corn and Summer Truffle

COLD APPETIZER

AXXDHNyFa FBRmEeA70nN—TDAVHS5—%
Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
fBoz7yyr ERXDOIARP—A

Pike Conger Fritter Summer Vegetables Minestrone

PASTA
MEEoReir—+¥ RY7PFyL

Kobe Beef Bolognese Tagliatelle

CHOICE OF MAIN DISH

AIOFSadY T4V Ry H

Swordfish Saltimbocca

ARYIRTYa—% RXRDF—ZYV—2R

Stewed Iberian Pork with Peperonata Sauce

RFERE KEMEY—ofror)n
Grilled Ota Wagyu Sirloin with Fresh Pepper and Dried Tomato Condiment [ +2000yen ]

CHOICE OF DESSERT

AEBEE?ADINVR—FF —XDT45I R

Hokkaido Mascarpone Cheese Tiramisu

HEEBEeRZAQYVEIRYFav R

Muskmelon with Milk Panna Cotta

Hiv>yI— BRBKRFI2yL2T5—F
Miyazaki Mango with Ricotta Cheese Gelato [ +500yen ]

OPTION

FREE DRINK ¥3500

=/ NAFR= /"B Ay K4
FLITa—R /" TP INTa—R/SEHR

Beer High-Ball /" White Wine /" Red Wine
Orange Juice / Apple Juice /” Oolong Tea

FREE DRINK ¥4500

=N NNAR=N /"B AY Ko 4>
Ty vy 2/ FEER TR
FL IV a—R /" PovInNnda—R/ EBEFR
Beer/High-Bc”/Whife Wine " Red Wine

Gin&Tonic ,~ Wheat Shochu / Potato Shochu
Orange Juice ,/* Apple Juice ,” Oolong Tea

FORMMFE BLA) OBUAAB N L T10% DY —C 2R ATHEGIC L 33, AW T LAF —2B/HLOH I ARy ZI2BHLOIIE3 0,
A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



14000 PLAN
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MAIN DINING by THE HOUSE OF PACIFICEHio 7/va— 2 -
il = AR - HERE L

CHEERS
VN
Champagne by the Glass

1st AMUSE

TAVAAD2YA INANH Tz VT
Marinated Bigfin Reef Squid with Salsa Verde

2nd AMUSE
EIBAILEY—bYaT /N3Wo34

Small Pie Corn and Summer Truffle

COLD APPETIZER

AZXFDHWSy Fa FBRMESATION-TDAVHS5—X&
Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
f@o7yyb HEEXOIAZRbu—*

Pike Conger Fritter Summer Vegetables Minestrone

PASTA
HEEORoA—¥ 2RV PFvL

Kobe Beef Bolognese Tagliatelle

FISH

AIXFeTODYINT AV Ry D
Swordfish Saltimbocca

MEAT
EERE KHIGY—afros )

Grilled Ota Wagyu Sirloin with Fresh Pepper and Dried Tomato Condiment

CHOICE OF DESSERT

LB EE ANV R —FF —XDT45I R

Hokkaido Mascarpone Cheese Tiramisu

BERERZAQYVEINYFav R

Muskmelon with Milk Panna Cotta

Biieya— RMEKRBIIYEZRIS5—F
Miyazaki Mango with Ricotta Cheese Gelato [ +500yen ]

OPTION

FREE DRINK ¥3500

=,/ NAFR—=v /"B Ay FKo 4V
FLyITa—R /" Py INnTa—R,/  BEE

Beer ,/ High-Ball ,/ White Wine ,/ Red Wine
Orange Juice ,/ Apple Juice /” Oolong Tea

FREE DRINK ¥4500

=V NAK=v S BHAO ALY FHRo 4>
Tribrz=vy 2/ EEEE TR
FLITa—R /" PwvIFnNda—R/EBEZFR
Beer/High-Ba”/Whife Wine " Red Wine

Gin&Tonic ,~ Wheat Shochu  Potato Shochu
Orange Juice ,/* Apple Juice ,” Oolong Tea

FORAE (BUA) OBURABFI I L T10%0 9 — 2R 2THEE e L 3, A7 LAF -2 H5Rb0HIE 2Ry 7IZHHLO IS 1,
A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



