Pasta Course

SALAD

FARBIIA A TUH—ELOHFH ERYIVEF—KERM
~TARBRIE T 1 R Ly b~

Abukuma River Salmon Salad Tokyo Ricotta Cheese and Persimmon
~Sesame Miso 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

» RWBEREWAZNFT—ET7 V2

Daisen Chicken and Daisetsuzan Carrot Ragout Bianco

2100

> BELIRE RERODTIET—42
~77 - TILAITHRZ~
Shrimp and Ginkgo Kyoto Chrysanthemum Arrabbiata
~With Oeufs Brouillés~

2300

» EEREESKRIMOALRSF—3F

Carbonara with Sea Urchin and Makkaran Egg

2600

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

LUNCH

Main Course

SALAD

FIRIRIIA A TLH—ELOHT5H RRYI v 2 F—Z EHb
~TARBRIE T« 2T Ly b~

Abukuma River Salmon Salad Tokyo Ricotta Cheese and Persimmon
~Sesame Miso Vinaigrette ~

SOUP
AADR—T
Today's Soup

RmmLUPOSTO BREAD

LUPOSTOBE R E A v a
LUPOSTO Yeast Mash Brioche

TRIVIEEBUEZEW

Please Choose 1Dish from Below

» BHIEMEB+HR—I DAY LYE
~IEED TV EARRAY—R~
Kouchi Shimanto Pork Cutlet Style
~Puttanesca Sauce with 3 Types of Mushrooms~

2600

v

BEfORKEE
~XRINAATH—RMLIZANITIST—DY—R~
Charcoal-grilled Red Sea Bream

~Roasted Cauliflower Sauce with Spices~

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+

FEISNISANYA TA4I3R

Shiawase UfuUfu Pudding Tiramisu

700 1000 1300
FHEREHERE ALYATEXYIALDNTT
Aomori Tsushima Farm Fuji Apple and Caramel Parfait

2000

ZEHONRIF—RT—F%

Seasonal Busque Cheese Cake

Seasonal Course

SPECIALITE

Akita Beef Rossini SUSHI

1600

MEBA4DOy—=SUSHI

3500

APPETIZER
FIERENA—TILH—F DAY FafHIT

Abukuma River Salmon Carpaccio Style

REHMLUPOSTO BREAD

BEEIUAvIa
Yeast Mash Brioche

PASTA
RUBERELASDOST—ET7 T

Daisen Chicken and Daisetsuzan Carrot Ragout Bianco

MAIN
TREVIRBEUIIZE
Please Choose 1Dish from Below
» BHERBS+R—IDAYLYAEA
~IEEDTVERRAY—R~
Kouchi Shimanto Pork Cutlet Style
~Puttanesca Sauce with 3 Types of Mushrooms~

» EfORMERE
~XANARATA—XRLIZAYTZTT—DY—R~
Charcoal-grilled Red Sea Bream
~Roasted Cauliflower Sauce with Spices~

» F—RESYTE HNSIRT—F

Australian Beef Skirt Steak

» BRBE S DOFREKF[+e0]

Kagoshima Grilled Satsuma Fukunaga Aging Beef

DESSERT

TRLYTEBBEUCEZEN
Please Choose 1Dish from Below

Shiawase UfuUfu Pudding

» T45 3R [+300]

Tiramisu

» FHDNRIF—Xr—%

Seasonal Busque Cheese Cake

> EREHERE SLYATEXFYIALDNT T

Aomori Tsushima Farm Fuji Apple and Caramel 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
FIREEINA—TILHF—F DALY F 3L T

Abukuma River Salmon Carpaccio Style

SPECIALITE

MEHFOOyS—=SUSHI
Akita Beef Rossini SUSHI

BEEALUPOSTO BREAD
BEITUA v

Yeast Mash Brioche

PASTA
RUBEXREWASDST—ET

Daisen Chicken and Daisetsuzan Carrot Ragout Bianco

MAIN

TREYITRBRULEW
Please Choose 1Dish from Below

> ERORKESE
~ARINAATA—R LAY TTT—DY—R~
Charcoal-grilled Red Sea Bream
~Roasted Cauliflower Sauce with Spices~

> F—RESUTE FNTIRT—F

Australian Beef Skirt Steak

» BERBE T OF@AKF[+500]

Kagoshima Grilled Satsuma Fukunaga Aging Beef

DESSERT

TREVIRBEULIZS
Please Choose 1Dish from Below

» T45 3R [+300]

Shiawase UfuUfu Pudding Tiramisu

» FEEHDINRYF—RX 5 —F [+600]

Seasonal Busque Cheese Cake

rEZREHEERE SLYATEF YIS AILD/INT T [F1300]
Aomori Tsushima Farm Fuji Apple and Caramel Parfait
PETIT FOUR

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

it T L& THRIAATY
All prices include tax.



