Pasta Course

SALAD
KILE -7y T odI—DEHFHRFSH

LUNCH

Main Course

SALAD
KILEE - 7y TILIdI—DEFEYSH
~R\yavIN—YTa T Ly b~

Seasonal Course

3500

APPETIZER

~XyavIN—=YTaxTLy b~
Apple Mango, Summer Vegetable Salad with Daisen Chicken and Apple
~Passion Fruit Vinaigrette ~

SOUP

ABDODR—T
Today's Soup

RFHmMLUPOSTO BREAD

LUPOSTOBEFRE A v a
LUPOSTO Yeast Mash Brioche

TRLUITEBERULEZETW
Please Choose 1Dish from below

» ERE—TJDR/NA—ROxr—+
Tokyo Beef Spicy Bolognese

1900

» WWKE KREBEEREYYFZLIF—ID
ARET—UXF—1UF

Cold Aglio Olio
with Yamagata Yonezawa Pork and Tokyo Mozzarella Cheese
1900

> BEOTT— FiFE/AROUEHIC

~ELUWMDT I b~
Octopus Ragu with Red Eggplant and Padron
~Accent of Real Japanese Pepper~

2300

» EER/EHLEMOAILRFT—5

Raw Sea Urchin and Benihana Egg Carbonara

2600

J—E—#I% (HOT./ICE)
Coffee and Black Tea (HOT/ICE)

Apple Mango, Summer Vegetable Salad with Daisen Chicken and Apple

~Passion Fruit Vinaigrette~

SOUP
AADR—T
Today's Soup

A LUPOSTO BREAD
LUPOSTOERE DA v a

LUPOSTO Yeast Mash Brioche

TRIVIEEBUEZEW

Please Choose 1Dish from below

BEFE ZEBOTIL

A—HZv oY SaLFEAELESINLLOERS—R
Grilled Saisai Chicken from Iwate, Organic Balsamic Vinegar

and Manganji Chili Pepper Piperado

2600

EfORAKREE HREEAEDOEE—FIV—X

~RI —F—XRT bHZ~ ~IL—Style

Charcoal-grilled of Red Sea Bream with Sudachi and Perilla Ceviche Sauce
~Served with Spicy Cheese Potato~ Peru Style

2700

F—RESVTE FNFIRAT—F
Australian Beef Skirt Steak

3100

BEREEIDERKYG
Kagoshima Grilled Satsuma Fukunaga Aging Beef

4000

O—E— % (HOT.ICE)

Coffee and Black Tea (HOT/ICE)

DESSERT ##-+

FEEISISARYA TAT7IAR

Shiawase UfuUfu Pudding Tiramisu

700 1000 1300
o~ d—aaFryvyn/nNTJzx mEIK
Mango and Coconut Parfait Shaved Ice

1800

EHDNRYF—R7r—F

Seasonal Busque Cheese Cake

MEMRERETHELTRYET

SPECIALITE

1600

MEAM4FDOOyS—=SUSHI
Akita Wagyu Beef Rossini SUSHI

WEBINA =TI —F2DHII/YF ILILT
~RXwavIN—YT4 Ty b~
Abukuma  River Salmon Carpaccio Style  ~Passion Fruit Vinaigrette~

REHMLUPOSTO BREAD

BEEIUAv
Yeast Mash Brioche

PASTA
W E KREBEEEREYYZ7LIF—AD
AET—)AF—1F

Cold Aglio Olio with Yamagata Yonezawa Pork
and Tokyo Mozzarella Cheese

MAIN

TREVIBRBEUIIZE
Please Choose 1Dish from below

» EFE REBOITIL
A=AV I NG IaERBFEINLLOERS—F
Charcoal-grilled of Arita Chicken
~QOrganic Balsamic Vinegar and Fresh Yuzukosho~

» BEfORAGEE BRLREOEE—FIV—X
~RI —F—XRTF bFA~ ~RIL—Style
Charcoal-grilled of Red Sea Bream
with Sudachi and Perilla Ceviche Sauce
~Served with Spicy Cheese Potato~ Peru Style

» A—RMSUTE HNTIRT—F

Australian Beef Skirt Steak

» BRBE S DOFREKF[+e0]

Kagoshima Grilled Satsuma Fukunaga Aging Beef

DESSERT

TRLYTEBBEUIZEW
Please Choose 1Dish from below

Shiawase UfuUfu Pudding

» T45 3R [+300]

Tiramisu

» FHDNRIF—Xr—%

Seasonal Busque Cheese Cake

» & d—aaFyymiRT

Mango and Coconut Parfait

» WAL T CFEDMEK

Japanese Style Shaved Ice

aA—bE—$fI% (HOT./ICE)
Coffee and Black Tea (HOT/ICE)

Chef’s Premium Course

5500

AMUSE

SN EEHTHL
A Dish From The Chef

APPETIZER
FIREEINA—TILHF—F DALY F 3L T
~IXwavIN—YT 4 RGLY b~

Abukuma River Salmon Carpaccio Style  ~Passion Fruit Vinaigrette~

SPECIALITE

MEAM4FDOOyS—=SUSHI
Akita Wagyu Beef Rossini SUSHI

BEEALUPOSTO BREAD
BEITUA v

Yeast Mash Brioche

PASTA

WHE KRBEERREYY7LIF—RXD
AET—VAAF—IF

Cold Aglio Olio with Yamagata Yonezawa Pork
and Tokyo Mozzarella Cheese

MAIN

TRIVIEBBULES
Please Choose 1Dish from below

» BEfiORIEREE FREXEDOEE—FIV—X
~RI V—F—RXRT bFa~ NR)L—Style
Charcoal-grilled of Red Sea Bream
with Sudachi and Perilla Ceviche Sauce
~Served with Spicy Cheese Potato~ Peru Style

> F—RESUTE FNTIRT—F

Australian Beef Skirt Steak

» BERBE T OF@AKF[+500]

Kagoshima Grilled Satsuma Fukunaga Aging Beef

DESSERT

TREVIRBEUIIZE
Please Choose 1Dish from below

» T45 3R [+300]

Shiawase UfuUfu Pudding Tiramisu

» FEEHDINRYF—RX 5 —F [+600]

Seasonal Busque Cheese Cake

> BB d—EaaFyYDRT T [F10
Mango and Coconut Parfait

» WA P KEDMEK

Japanese Style Shaved Ice

PETIT FOUR

I—E—-#I% (HOT/ICE)
Coffee and Black Tea (HOT/ICE)

it T L& THRIAATY
All prices include tax.



