10000 PLAN [FHERZE ]
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MAIN DINING by THE HOUSE OF PACIFICFEHioa— % -
il = AR - HEBR AU

CHEERS
A= Y TT ALY
Sparkling Wine by the Glass

1st AMUSE
HEZLtBHBeto)yoL AS5—F

Spot Prawn and Celeriaceith Remoulade

2nd AMUSE
/WL 7 A7 T S5SDI3A

Nanatani Duck and Foie Gras Pie

COLD APPETIZER
Ao~ ) A BkIiTET7 LR

Marinated Tuna with Eggplant Hummus

HOT APPETIZER
KEBFEDT7S5> arvyX

Autumn Vegetable Flan with Consommé

CHOICE OF PASTA
ARYAFODODPSE7—&X 2y S5

Chitarra with |berico Pork Arrabbiata

KIJAELIAXFavOYFYTR 7HhTF4—=

Sicilian-Style Bucatini with Pacific Saury and Fennel [+800yen ]

FYVaztbtdu—-nE 2¥Y) >
Tajarin with Truffles and Chanterelle Mushrooms [ +1500yen ]

CHOICE OF MAIN DISH
oy — BMLEIF L NZ—Y—2

Sauteed Spanish Mackerel with Turnip and Butter Sauce

MER—20hF ¥ b—5 RrF—=

Kobe Pork Cacciatore with Porcini Mushrooms

Bpkfnvr—uo 4y A

Grilled Aged Wagyu Sirloin with Seasonal Vegetable [ +2000yen ]

CHOICE OF DESSERT

ot PR T JOR i

Mont Blanc with Kyoto Tanba Chestnuts
ABEELAINE—FF—ZXDT 4 FI R

Hokkaido Mascarpone Cheese Tiramisu

RFRES YAV RAAY FDIVL—LE YT 2
Créme d’ Ange with Shine Muscat from Nagano [ +500yen ]

BREAD +500yen
BESTeT 74Dy Fv

Freshly Baked Focaccia

OPTION

FREE DRINK ¥3500

=/ NNARK= /B ALY Ko L
FLIVVa—R /" PovInda—2R,/ BESR

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

FREE DRINK ¥4500

=/ NARK—= H ALY S F7 4>
Ty bz o/ AR
FLYIVVa—R /" PoINnda—R,/ EHER
Beer / High-Ball ,/ White Wine ,/* Red Wine

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

Kot (BLA) OBURFREU T L T10% D —C 2R 2 THE I L2, BY T LAF —2BRbDHIE ARy 7ICHHLOIF IS L,
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.
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Champagne by the Glass

1st AMUSE
HpZLtiBte)yoL A5 —F

Spot Prawn and Celeriaceith Remoulade

2nd AMUSE
TLRWBLEZ A7 7SO

Nanatani Duck and Foie Gras Pie

COLD APPETIZER
oY A kIt 7L

Marinated Tuna with Eggplant Hummus

HOT APPETIZER
KRBFED75y avyX

Autumn Vegetable Flan with Consommé

CHOICE OF PASTA
ARY)VAFEDP7PSE7P—&X 2y >

It AFavorsF: Y 7R

FrYVaztdu—nEH 2¥Y v

FISH
fBOVF— BMLEILIZ—Y—2

Sauteed Spanish Mackerel with Turnip and Butter Sauce

MEAT
Rpkfidfvr—a 4> R [ 74L& HE +2000yen ]

Grilled Aged Wagyu Sirloin with Seasonal Vegetable [ Change to Tenderloin +2000yen |

CHOICE OF DESSERT

TR Eo Y TS5 v
Mont Blanc with Kyoto Tanba Chestnuts

ALBEESPAINERKR—FZF—XDF 453 R

Hokkaido Mascarpone Cheese Tiramisu

RFRES Y A2 Dy DIV - LKX YT
Créme d’ Ange with Shine Muscat from Nagano [ +500yen ]

BREAD +500yen
BedlheT74rhyvFy

Freshly Baked Focaccia

OPTION

FREE DRINK ¥3500

=V NAK=) " HAO ALY S FRo 4~
FLITVa—R /" FPovINnTda—2,/  EHEZFR

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

FREE DRINK ¥4500

=V NAK=)v S HO ALY Fxo 4>
Ty b=y o/ FREE TR
FLITa—-R /" PyvINnTda—2,/  EBEF
Beer / High-Ball ,/ White Wine /" Red Wine

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

PO BUA) OB B L T10%0 % — 2B 2 THI G Ic L4, BT LAF - 2L OHIE ARy 7ISBHILOF IS L,
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.



