Pasta Course

SALAD

RYKRTNAERET) XY FH
~EREDILUFFLy U~

Seared Cutlass Fish and Marinated Root Vegetable Salad
~ Citrus Sudachi French Dressing~

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

> RBIEMTNALEBEOIFIUTR T—UA-F—UF
Charcoal-grilled of Swordfish and Black Maitake Mushrooms
Sicilian Style Aglio Olio

2000

> R UEAFEDOREF—DO
~TEKEDY ) —LERZ T~
Beef Tongue and Kujo Green Onion Pomodoro
~Served with Akita Miso Cream~

2300

» EER/EHLEMOAILRFT—5

Raw Sea Urchin and Benihana Egg Carbonara

2600

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

LUNCH

Main Course

SALAD

RYKTNAERET) XY S
~HRDILUFRLy VT~

Seared Cutlass Fish and Marinated Root Vegetable Salad
~Citrus Sudachi French Dressing~

SOUP
AADR—T
Today's Soup

RmmLUPOSTO BREAD

LUPOSTOBE R E A v a
LUPOSTO Yeast Mash Brioche

TRIVIEEBUEZEW

Please Choose 1Dish from below

» KRBEOT UL NRE—F Y YRDY2a2aDIvPaFR
~X/ DY V)—LY—R~
Grilled Yonezawa Pork with Butternut Squash Mash
~Mushroom Cream Sauce~

2600

» BEffORAKEE HFFTADZITFURL L EF#IC
~ELRFAOKEY —R ~
Charcoal-grilled Red Sea Bream with Fried Eggplant
~Sadowara Eggplant Miso Sauce~

2700

» A—XMSUTE FNTIRT—F
Australian Beef Skirt Steak

3100

> BREBESDFEEKYE
Kagoshima Grilled Satsuma Fukunaga Aging Beef

4000

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

DESSERT s+

FEEISNISANYA TA473R
Shiawase UfuUfu Pudding Tiramisu
700 1000

EHDONRI)F—AX5—=%

Seasonal Busque Cheese Cake

1300

VXA URAAY NERVADINT T
Shine Muscat and Cassis Parfait

2000

SPECIALITE

Akita Beef Rossini SUSHI

1600

ME4DOy—=SUSHI

Seasonal Course

3500

APPETIZER

RERBINA—TILH—FE DAY FaLILT
~EREOILUFRLY DU~

Abukuma River Salmon Carpaccio Style

~Citrus Sudachi French Dressing~

REHMLUPOSTO BREAD

BEEIUAvIa
Yeast Mash Brioche

PASTA

REESMTDALEREEOCFUTA
T - A—UA

Charcoal-grilled of Swordfish and Black Maitake Mushrooms
Sicilian Style Aglio Olio

MAIN
TREVIBRBEUIIZE
Please Choose 1Dish from below
» RKIRBDTVIL NE—F9YRAYLaDI VI aFHR
~X/aA0Y ) —LJ—R~
Grilled Yonezawa Pork with Butternut Squash Mash
~Mushroom Cream Sauce~

» BfiORME RFFADEHIFULL EHIC
~{ELERFADREE Y — X ~
Charcoal-grilled Red Sea Bream with Fried Eggplant
~Sadowara Eggplant Miso Sauce~

» F—RESYTE HNSIRT—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

»UNAVURAAY FEATRDIT

Shine Muscat and Cassis Parfait

O—b—#fI&X (HOT./ICE)
Coffee and Black Tea (HOT/ICE)

Chef’s Premium Course
5500

AMUSE

SN EEHTHL
A Dish From The Chef

APPETIZER

FRIEBRINA =TI —F2DAII/YF IHEILT
~FREDILUFRLYy VT~

Abukuma River Salmon Carpaccio Style ~Citrus Sudachi French Dressing~

SPECIALITE

MEHFOOyS—=SUSHI
Akita Beef Rossini SUSHI

BEEALUPOSTO BREAD
BEITUA v

Yeast Mash Brioche

PASTA

RBEMDELEEREEEDOCFI TR
T—UA - A—UA

Charcoal-grilled of Swordfish and Black Maitake Mushrooms
Sicilian Style Aglio Olio

MAIN

TRIVIEBBULES
Please Choose 1Dish from below

» EfORNEE R FADGITURL &I
~ELTRFADKEY —R ~
Charcoal-grilled Red Sea Bream with Fried Eggplant
~Sadowara Eggplant Miso Sauce~

> 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

YA URRAAY FEAVADIKT

Shine Muscat and Cassis Parfait

it T L& THRIAATY
All prices include tax.

PETIT FOUR

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



