Pasta Course

@ SALAD
BN LECROBRED S v vEFH X
~E=YoIEyT 1) — A~
Crunchy Salad of Hokkai Scallops and 6 Types of Root Vegetables
~Beet Gourbisch Sauce~

€ SOUP

REBOA—"T
Today's Soup

@ =HmLUPOSTO BREAD

LUPOSTOBE®E T A v a
LUPOSTO Yeast Mash Brioche

€ PASTA
TRIITHERTZEN

Please Choose 1Dish from below

DEEBEFREREER MFO
F=UF-F=UF-JTIT
Fukushima Date-Chicken and CrysanthemumYuzu
Aglio Olio*Verde

2200

DERE—TDA/NAY—ROR—F
Tokyo Beef Spicy Bolognese

2300

DLEEHBEZDOEDIT NI —L/INAR
~TLFILILDOT I N~
Hiroshima Oysters and Rape Flower Tomato Cream Pasta
~French Sorrel Accent~

2600

DEZREESFWOAILRS—F
Carbonara with Sea Urchin and Makkaran Egg

2800

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

LUNCH

Main Course

@ SALAD
XBMLECRORED v vFHTX
~E=YDIIEYT a2 — A~
Crunchy Salad of Hokkai Scallops and 6 Types of Root Vegetables
~Beet Gourbisch Sauce~

¢ SOUP

AEHOA—T
Today's Soup

& F=HmLUPOSTO BREAD

LUPOSTO®ERE 7 A4 va
LUPOSTO Yeast Mash Brioche

¢ MAIN
TRIIBEROLZEN

Please Choose 1Dish from below

DR#|E-LKDRAFEENFBOVY Y ARTIEREH
~BEREBDIY— LY —A~
Charcoal-grilled of Kyoto Pork with Kujo Green Onion,
Mashed Potatoes and Kyoto Vegetables
~Saikyo Miso Cream Sauce~

2700

DRBORNGEE BHETL—YABOTIY T
Charcoal-grilled of Winter Mackerel
with Tangerine and Fruit Carrot Ensemble

2700

DA—ANSUFE HNTIAF—F

Australian Beef Skirt Steak

3100

DERSEZDEREKEF

Kagosima Grilled Satsuma Fukunaga Aging Beef

4000

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

Seasonal Course

DESSERT -+

ZFEO5D5KYA 700

Shiawase UfuUfu Pudding

FEHONATF—X7—F 1300

Seasonal Busque Cheese Cake

T4Z3IA 1000

Tiramisu

gEWsZeFaab—tonsTz 2000

Strawberry and Chocolate Parfait

SPECIALITE

MEMFDOOY—=SUSHI
Akita Wagyu Beef Rossini SUSHI

1600

3500

& APPETIZER
BERINIX—T LT —FE> DD /Ny FIEILT

Abukuma River Salmon Carpaccio Style

& F=HmLUPOSTO BREAD

BRET AV
Yeast Mash Brioche

¢ PASTA
BREEREBREER MTFO7—UF-A—UF TIIT

Fukushima Date-Chicken and Crysanthemum*Yuzu
Aglio Olio*Verde

¢ MAIN

TREIIEEEDZEN
Please Choose 1Dish from below

D REIF—DRAXFEAFRBOTY Y 1RTNERBHE
~EREKEBDOTY— LY —A~
Charcoal-grilled of Kyoto Pork with Kujo Green Onion,
Mashed Potatoes and Kyoto Vegetables
~Saikyo Miso Cream Sauce~

DEBORINEE BHETN—VYANBOT7 VYT
Charcoal-grilled of Winter Mackerel
with Tangerine and Fruit Carrot Ensemble

DFA—-ANZUTE FNTIZATFT—F

Australian Beef Skirt Steak

DERBEIDERKYF

Kagosima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

FR&BBRUEEN
Please Choose 1Dish from below

DEHSIIDIARIA
Shiawase UfuUfu Pudding

DF4I3IA

Tiramisu

DEED/INAYF— X —F [+600]

Seasonal Busque Cheese Cake

DEgBE\EIEFaaAL—hD/T T

Strawberry and Chocolate Parfait

d—k—#I% (HOT /ICE)
Coffee and Black Tea (HOT/ICE)

Chef’'s Premium Course
5500

€ AMUSE

ITPEDOEHTHEL
A Dish From The Chef

€ APPETIZER
FIERIX—TI Y —FT>OHhI /Ny FattiiT

Abukuma River Salmon Carpaccio Style

@ SPECIALITE

MEMFOOYS—Z_SUSHI
Akita Wagyu Beef Rossini SUSHI

@ 5HmLUPOSTO BREAD

BETUA v

Yeast Mash Brioche

@ PASTA

BEEFREBREEY MFOT7—UF-F—-UF-TJTIT

Fukushima Date-Chicken and CrysanthemumYuzu
Aglio Olio*Verde

¢ MAIN
TRIIEEROZEN
Please Choose 1Dish from below
DREEORAGEE BHETIL-YABOFZHY T

Charcoal-grilled of Winter Mackerel
with Tangerine and Fruit Carrot Ensemble

DA-ANTUFTE FNIIZAT—F
Australian Beef Skirt Steak

DERBESDEEXKY

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

TRIIEEEDZEN
Please Choose 1Dish from below

DELSIIDIARYA
Shiawase UfuUfu Pudding

DIF453IA

Tiramisu

DEFHDONAIF—Xr—+

Seasonal Busque Cheese Cake

&2 THIAATT
All prices include tax.

DEBBENSZEFIAL—MDNTT

Strawberry and Chocolate Parfait

€ PETIT FOUR

d—kb—#IX (HOT/ICE)
Coffee and Black Tea (HOT/ICE)



