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CHEERS
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Sparkling Wine by the Glass

AMUSE
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Foie Gras Raisins Sable Sandwich

COLD APPETIZER
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Sea Bass Carpaccio with Myoga and Micro Herbs

HOT APPETIZER
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Pike Conger Fritter Summer Vegetables Minestrone

PASTA
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Kobe Beef Bolognese Tagliatelle

CHOICE OF MAIN DISH
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Stewed Iberian Pork with Peperonata Sauce
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Kuroge Wagyu Sirloin
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Kuroge Wagyu Tenderloin

DESSERT
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Hokkaido Mascarpone Cheese Tiramisu

OPTION

FREE DRINK ¥3500
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Beer /" High-Ball ,/ White Wine ,/ Red Wine
Orange Juice ,/ Apple Juice , Oolong Tea

FREE DRINK ¥4500

=/ NAK= v AV Ay Ko 4
Ty b=y 2/ EREE R
FLvITa—R /P INnTa—2/ SEE
Beer /" High-Ball /" White Wine ,/ Red Wine

Gin&Tonic ,/ Wheat Shochu / Potato Shochu
Orange Juice /" Apple Juice /” Oolong Tea
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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.



