TASTING COURSE / 5500

B-cRARE [RA-NATBZk< ]

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

APPETIZER
FkAHVADOKD 2Ly vabehDSEITY Y —2

Seared Autumn Bonito with Fresh Tomato Ravigote Sauce

SOUP
RKHEITSY 2y Yall—LDERER—T 2

Brown Mushroom Soup

PASTA
KERK—1 2279574 —=
Spaghettini Pomodoro

MAIN DISH
AT LEOR—2b TS5y RFLYTYDY -2
Roasted Ebisumochi Pork with Blood Orange Sauce

DESSERT

FVT Y ENF - —F TAZI R

Oriental Cheesecake Tiramisu

CHOICE

PARIZIV—L&EY ¥ —<Xvb

Assorted Ice Cream and Sorbet

BREAD +500yen
BeslcTtor7arhyF v

Freshly Baked Focaccia

For it (BLA) OBLRFRE T L T10% DY — & 2 2 THEk 72 L 9 A 10% service charge applies to the pre-tax total of the above prices.




THE HARBOR / 6800

B-2BHRE [RB-RAHZK<]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE
7477 S =AY VR

Foie Gras Raisins Sable Sandwich

APPETIZER
FkAYAOKY 7L yvabke STy Y —2

Seared Autumn Bonito with Fresh Tomato Ravigote Sauce

HOT APPETIZER

EREBOFVT VALY —Lava YT
Oriental Cream of Crab Croquttes

PASTA
RKHPY Yy ¥=F>D57— XY 7Tyl
Tagliatelle with Rokko Champignon Ragout

MAIN DISH
MHEAR=—2DHF ¥+ —5 KRirF—=

Kobe Pork Cacciatore with Porcini

DESSERT

FVZYENF - —F TAZI A

Oriental Cheesecake Tiramisu

CHOICE

TARIYV L&YY —~Xvb

Assorted Ice Cream and Sorbet

BREAD +500yen
BaieT7xhyFv

Freshly Baked Focaccia

PRk (BLIA) OBURAR X L T10% D3 — e 2k 2 TH#Ek 7 L £ 9 A 10% service charge applies to the pre-tax total of the above prices.




PASTA
CHOICE

MAIN DISH

DESSERT

CHOICE

CHOICE

THE SEASONAL / 8600

AMUSE

HEZLtiEta)yorLas—F LRWBETIATTSDIA

Spot Prawn and Celeriaceith Remoulade Nanatani Duck and Foie Gras Pie

COLD APPETIZER
ROV A KT ETLR

Marinated Tuna with Eggplant Hummus

HOT APPETIZER

EBEXD725y aryX

Autumn Vegetable Flan with Consommé

ARVIBFO7PSET7T—R FRyS
Chitarra with Iberico Pork Arrabbiata

KIfatoAFxavorF )7 7H74—=
Sicilian-Style Bucatini with Pacific Saury and Fennel [+500yen ]

Faztyu—ngE Xy¥yr
Tajarin with Truffles and Chanterelle Mushrooms [ +1000yen ]

gy 7 — HMLEDLNR—Y =2
Sauteed Spanish Mackerel with Turnip and Butter Sauce

HER—20hF v r—5 RKrF—=

Kobe Pork Cacciatore with Porcini Mushrooms

HpFfEy—ogy WX
Grilled Aged Wagyu Sirloin with Seasonal Vegetable [ +2000yen ]

HHEFHE R D £ 75>
Mont Blanc with Kyoto Tanba Chestnuts [ +500yen |
B EEYRZAHINKE—ZF —ZXDT4FIR
Hokkaido Mascarpone Cheese Tiramisu

RIBFRES YAV 22Dy FDIL—L XY T
Créme d'Ange with Shine Muscat from Nagano

BREAD +500yen
BeaieT74hyFv

Freshly Baked Focaccia




THE ORIENTAL / 12000

AMUSE

HiEELtEetayvoL A5 —FK LRWBETZ AT TS DA

Spot Prawn and Celeriaceith Remoulade Nanatani Duck and Foie Gras Pie

COLD APPETIZER
ROV A KT ETLR

Marinated Tuna with Eggplant Hummus

HOT APPETIZER
KD 75> 2>y X

Autumn Vegetable Flan with Consommé
ARNVaFEKOT7TSET7T—2 FRyS
Chitarra with Iberico Pork Arrabbiata

kIfatoAFxavorFY PR ThTa—=
Sicilian-Style Bucatini with Pacific Saury and Fennel [+500yen ]

CHOICE

Fyavtvu—ni# Zrys
Tajarin with Truffles and Chanterelle Mushrooms [ +1000yen ]

FISH

oy 7 — FELIED L NR—Y =2
Sauteed Spanish Mackerel with Turnip and Butter Sauce

MEAT

SR GY —a 4> W [ 74 L ICZH +2000yen ]
Grilled Aged Wagyu Sirloin with Seasonal Vegetable [ Change to Tenderloin +2000yen ]

HHEFHE R D Y 75
Mont Blanc with Kyoto Tanba Chestnuts [ +500yen ]

LB EE LRIV R —FF —ADFT 4 5I R

Hokkaido Mascarpone Cheese Tiramisu

DESSERT
CHOICE

EHEESY Yy A2 Ao bDIL — AKXV

Créme d'Ange with Shine Muscat from Nagano

BREAD +500yen

BesicT7xhvF v
Freshly Baked Focaccia




DESSERT

CHOICE

CHOICE

KOBE BEEF / 20000

AMUSE

HiEBZLEtoyvoL LS5 —F LRWBLETZ AT TSDISA

Spot Prawn and Celeriaceith Remoulade Nanatani Duck and Foie Gras Pie

COLD APPETIZER
Aoy A FimFL7LR

Marinated Tuna with Eggplant Hummus

HOT APPETIZER
B 7S5y arvyx

Autumn Vegetable Flan with Consommé

ARVABFEOT7PSET7T—% FRyS
Chitarra with Iberico Pork Arrabbiata

kofatoAFxavoyFY7TR ThT4—=
Sicilian-Style Bucatini with Pacific Saury and Fennel [ +500yen ]

rVaztda—nEH x¥)r
Tajarin with Truffles and Chanterelle Mushrooms [ +1000yen ]

FISH

fikov T — BELIED LNZ—Y—2
Sauteed Spanish Mackerel with Turnip and Butter Sauce

MEAT

F Y —a 4 > [HF474 L2285 +2000yen ]
Grilled Kobe Beef Sirloin [ Change to Kobe Beef Tenderloin +2000yen ]

SRRy TS5y
Mont Blanc with Kyoto Tanba Chestnuts [ +500yen ]

ACBEELZAINVR—ZF—ZADT 4TI R
Hokkaido Mascarpone Cheese Tiramisu

ERFEESY AR FDIL —L XYV

Créme d'Ange with Shine Muscat from Nagano

BREAD +500yen

BESICT 72Dy F v
Freshly Baked Focaccia




KIDS COURSE / 4500

SALAD
JY) =¥ Sx

Seasonal Salad

PASTA
Fath—+¥

Bolognese

MAIN DISH
INVIS=F or KV TP R—=2DYVF—

Hamburger Steak or Sautéed Galician Pork

DESSERT
VTV RALF -7 —F

Oriental Cheesecake

KIDS PLATE / 3000

PLATE

TNV—=2HSZ 754 NN =F
Green Salad . Fried Prawns ~ Hamburger Steak
75ARKRTFT N S RYA Kot —+F

French Fries ~ Penne Bolognese

SOuUP

a—-—v2=7
Corn Soup

DESSERT

WL IZTODOY Y —~y b
Strawberry Sherbet

JUICE

Ty ITNT a—
Apple Juice

Forfilikg BLA) OBLHARFU I L T10% 04 — € 2Rl 2 THI 72 L &3 A 10% service charge applies to the pre-tax total of the above prices.




ANNIVERSARY PLAN

TFoonN—HY)—-F 5

[3ERT17TEETICEFYN ]

Reservations are required by 5:00 PM two days in advance.

THE SEASONAL »v-23nra-=x
+

HZMR 28— 2 ) > 272 4 > / Sparkling Wine by the Glass
FH— 27 o N—H Y —4& —FIZZH / Whole Cake

ORIENTAL #vz>ara—x
+

HZ P > ¥ >/ X2 / Champagne by the Glass
FH—br TP o= 1) =& —FIZZH / Whole Cake

KOBE BEEF #irif-2—=x
+

HZ R < ¥ > %> / Champagne by the Glass
FH—=Fr P o N—=H ) =4 —FIZZH / Whole Cake

23000

OPTION 3546 R / Bouquet -+ 4400~

oAt (BLiA) OBLRFRFIS L T10% DY — & 2 FF 2 THE 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.




A LA CARTE

APPETIZERS

ARGo~ VA Bk LT LR
Marinated Tuna with Eggplant Hummus

FYAZ—ZXFF Y SX
Chinese Chicken Salad

ZARAVEENLEABRXDOD ) -2 S5 K

Seasonal Vegetables Green Salad and Prosciutto

(LSS IOVAS RS A 3
Fresh Vegetables with Bagna Cauda

YyYal—ANRA—F
Mushroom Soup

FREEOF VY2V H =) -2y T /2pc
Crab Cream Croquette Oriental Style / 2pc

Fr 7

Caviar with Sour Cream

RKER—D 237y F4—=
Spaghettini Pomodoro

AHY Y E=FA>D57— Z2VT7 T vl
Tagliatelle with Rokko Champignon Ragout

ARVIFEOT7SET7—2 FRvS
Chitarra with Iberico Pork Arrabbiata

kIfatoAxavoryF Y PR ThHhT4—=

Sicilian-Style Bucatini with Pacific Saury and Fennel

For ik BLA) OBLARFU XL T10% 04 — € 2Bl 2 THIk L 72 L &3 A 10% service charge applies to the pre-tax total of the above prices.




ENTREES

ER—=—2DhF =7 FrF-—=

Kobe Pork Cacciatore with Porcini Mushrooms

ko7 — HLEDILNZ—YV—2
Sauteed Spanish Mackerel with Turnip and Butter Sauce

ARHO D7)
Grilled Fish of the Day

BB - > 150g / 10500~
Grilled Wagyu Beef Sirloin

HEMF-7401L 150g / 15000~
Grilled Wagyu Beef Tenderloin

P e S A= I 100g / 20000~
Grilled Kobe Beef Sirloin

MEd7 40 100g / 25000~
Grilled Kobe Beef Tenderloin

FYV27 754 KEFE / Truffle Fries

SIDES ) o
S=Z7 VY)Y AR T/ MiniGCrilled Vegetables

DESSERTS
T4IIR
Tiramis
75y FaaL—rr—F

Chocolate Cake

FVLZVRIVF =X —F

Oriental Cheesecake

PR PRR) S ORI
Mont Blanc with Kyoto Tanba Chestnuts

HO7ZNV—VEIEDbE

Assorted Seasonal Fruits




