Pasta Course

SALAD

KWBEHYTST—DY 54
~REWASEHRBOT s T LY b~
Daisen Chicken and Cauliflower Salad
~Daisetsuzan Carrot and Apple Vinaigrette ~

SOUP

ABDODR—T
Today's Soup

RFHmMLUPOSTO BREAD

LUPOSTOBEFRE A v a
LUPOSTO Yeast Mash Brioche

TRLUITEBERULEZETW
Please Choose 1Dish from Below

» EELEEETCRRO7—)A4—IF
~BFENTRIDTIEY b~
Gunma Cod and Shimonita Green Onion Aglio Olio
~Accent of Milt and Dried Mullet Roe~

2200

» ERE—JDR/NRAV—HROR—+
Tokyo Beef Spicy Bolognese

2300

> IBRERNEHERER - FOSJ—E7 >0
Ezo Deer and Lotus Root - Water Celery Ragout Bianco

2300

» EEREESKRIMOALRSF—3F

Carbonara with Sea Urchin and Makkaran Egg

2800

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

LUNCH

Main Course

SALAD

RLUBEA)TZT—DYFH
~REWASEMBDO T4 2T LY b~
Daisen Chicken and Cauliflower Salad
~Daisetsuzan Carrot and Apple 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

» I DFESMIAUNEE
BERERSA I MEEEEOHATF Y F—3
Satsuma Chicken, Homemade Dried Tomatoes,
and Black Maitake Mushroom Cacciatora

2700

> EfEEERKIBOT I TNy Y FHIT
~RHERLFBBOEL—LERAT~
Acqua pazza with Sea Bream and Shogoin Radish
~Served with Kyoto Chrysanthemum and Green Seaweed Puree~

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)

Seasonal Course

DESSERT s+

3500

APPETIZER
FIERENA—TILH—F DAY FafHIT

Abukuma River Salmon Carpaccio Style

REHMLUPOSTO BREAD

BEEIUAvIa
Yeast Mash Brioche

PASTA

EECBRBETCRAEQOT A4 —)F
~BFENTIRAIDTIEY b~

Gunma Cod and Shimonita Green Onion Aglio Olio
~Accent of Milt and Dried Mullet Roe~

MAIN
TREVIRBEUIIZE
Please Choose 1Dish from Below

> IDOFEMMRMEE
BERERSA I MEEEEOHAF Y F—3
Satsuma Chicken, Homemade Dried Tomatoes,
and Black Maitake Mushroom Cacciatora

» EfiEEERKIBOT VT /Ny Y 7HILT
~RERLEBEEDEL—LERRAT~
Acqua pazza with Sea Bream and Shogoin Radish
~Served with Kyoto Chrysanthemum and Green Seaweed Puree~

» 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—%

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

EECRBETCRAQOT A4 —)F
~BFENTRAIDT I b~

Gunma Cod and Shimonita Green Onion Aglio Olio
~Accent of Milt and Dried Mullet Roe~

MAIN
TREYITRBRULEW
Please Choose 1Dish from Below

» EfEEERRIBOT I 7/ Y 74T
~RERLEBEDEL—LERAT~
Acqua pazza with Sea Bream and Shogoin Radish
~Served with Kyoto Chrysanthemum and Green Seaweed Puree~

> F—RESUTE FNTIRT—F

Australian Beef Skirt Steak

» BIRBE S DOFEKE[+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]

EFSISSAISASNYA TA4I53IR EHDNRYIF—X 45—+ Seasonal Busque Cheese Cake Seasonal Busque Cheese Cake
Shiawase UfuUfu Pudding Tiramisu Seasonal Busque Cheese Cake (g

" th TS — - o R hs oWy
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Aomori Tsushima Farm Fuji Apple and Caramel Parfait K ) . .
Aomori Tsushima Farm Fuji Apple and Caramel Parfait

EHEHEEE ASLYATEXYIAILONT

Aomori Tsushima Farm Fuji Apple and Caramel Parfait O—b—#IFX (HOT/ICE)
2000 Coffee and Black Tea (HOT/ICE)

it T L& THRIAATY
All prices include tax.

PETIT FOUR

a—E—#f&X(HOTICE)

Coffee and Black Tea (HOT/ICE)

MEFDAYL—=SUSHI
Akita Beef Rossini SUSHI

1600

SPECIALITE



