DINNER

APPETIZER w=

BRETLRETVILE SR 1200 RERNASTLY—FELD 1700
Homemade Hummus and Grilled Vegetables AWy FIEILT
Abukuma River Salmon Carpaccio Style
WEE EIBOO—R- 2900 e
RTEHRIADRNA RS HER RS AR AT 2300
Roasted of Shiga Oumi Duck Broad Bean and )
Couscous with Spice Salad Tokyo Mozzarella and Seasonal Fruit Caprese
ME4LDDY Y —=SUSHI 1700 BEBROYILYYFv 800
Akita Beef Rossini SUSHI Salsiccia of Platinum Pork
PASTA x5
HEREYYT7LIE 1900 BERE—TJORNRAA—ROoxr—+ 2000
ZIL—YRrIFDORER—QO Tokyo Beef Spicy Bolognese
Tokyo Mozzarella and Fruit Tomato Pomodoro
AEREESFWOAILRFT—5 2700 EEE BBMELLT-FTRASHRO 3200
Carbonara with Sea Urchin and Makkaran Egg AINTT4~ER ADOMEE LI~
Hyogo Firefly Squid, Whitebait, and Asparagus
Spaghetti ~ Selected Seasonal Citrus™
MAIN x>
WkE SEEOO—R 3500 S HRIE OO it A = 2800
~BEFADF—HZV /N )LHEIaT~ ~oLyrlr/Id—€Y—R~
Roast Yamagata Kinka Pork Charcoal-grilled Premium-branded Chicken
~ with Your Choice Balsamic Vinegar™
. MY IO—RRT—F 3500
BREE SOF@KFRKBES 4900 ~HTRE— R — R ~
ghF Y 1|715||%\de~ . Aged Ribeye Steak
arcoal-grilled Kagoshima Satsuma ~ . ~
Fukunaga Aging Beef with Truffle Salt Whole Grain Mustard Sauce
FX—ILEE DEFRBHEE 4300 BIORNBEELNCGHER 2800
Grilled Sea Urchin Miso Lobster Charcoal-grilled Cherry Bream and
Small Spring Vegetables
"~ Cherry Blossoms Van Blanc Sauce”
DESSERT 7%+
FEEISNISRYA 700 TA4TIR 1000
Shiawase UfuUfu Pudding Tiramisu
FHDONRY)F—Xr—% 1300 BLHEFZEDOH/NTT 2000
Seasonal Busque Cheese Cake Strawberry and Matcha
Cherry Blossom Parfait
BAR FOOD /s-5-¢
bJaT RHAFITFYY 900 BEJ7AVL—XvF3aL—+ 800
Truffle Macadamia Nuts Noble Rot Wine Raisin Chocolate
THEE BfMENL TERAR 1600 TSURE NRAVBRY S 1400
Akita Shirakami Prosciutto French Basque Pork Salami
KERBISHA” 4AHDHETH” 970 RE” &IT3” EvyY7LS 1200

RTEISA~r)aTT0b—R—~
"Inca's Awakening " French Fries ™ Truffle Flavor™

~KURATA PEPPER~
Tokyo "Splitable" Mozzarella ~ Kurata Pepper”

Course

The First Story
5500

& FIRST APPETIZER

BEE WMRBINIASTILY—ELD
ANy FaftiLT

Fukushima Abukuma River Salmon
Carpaccio Style

4 SECOND APPETIZER
BEE EIBOO—Xb
KEELEIRVRADAINARAYSHEERZ

Roasted Shiga Oumi Duck Broad Bean and
Couscous with Spice Salad

& PASTA

AB®DI/INRA
Today's Pasta

¢ MAIN
TRLYITEREBULEZE N
Please Choose 1Dish from below

DILKE SEBROR NES
~HEBROIAVITAFa—ILEFLONFE~
Charcoal-grilled of Kinka Pork

Onion Confiture and Potato

DERBE SDOFEEX4SF

Kagoshima Satsuma Fukunaga Aging Beef

DAY —IBFEOEFKE@EX

Grilled Sea Urchin Miso Lobster

& DESSERT
TRLYTEBBRULIEZEN
Please Choose 1Dish from below

DNFFEXFYITALLIATOL—R

Banana and Caramel Chocolate Mousse

D7 4532 50

Tiramisu

DEHDNRYF—Z b —F [60]

Seasonal Busque Cheese Cake

DELEZROMAT
Strawberry and Matcha
Cherry Blossom Parfait

J—E—#I&X (HOT./ICE)
Coffee or Tea (HOT/ICE)

The TANGO
8000

& AMUSE
BRBZELERRI)V—LF—ADHYTL
Sakura Shrimp and Tokyo Cream Cheese Sable

& FIRST APPETIZER
XEDOTHOURI Y
~EIRR A TIL—FE U~

Broad Bean Declinaison™ Omi Duck+Salmon”™

& SPECIALITE
B4 DOy —=SUSHI
~ELEEYLAERR T~

Akita Beef Rossini SUSHI
~ Served with Wasabi Leaf and Urui”™

& SECOND APPETIZER

s EEEFHDIALYAR—T
~IFRIN—TEFHhhH~
Consomme Soup with Local Hamaguri Clams

and Domestic Bamboo Shoots N
Edomae Herbs and Wakame Seaweed

& PASTA

EEE BEBHELLT - TRANTHAD
ANTTA~5E AOHMBLELIC~
Hyogo Firefly Squid, Whitebait, and Asparagus
Spaghetti ~ Selected Seasonal Citrus”™

¢ MAIN
TREYIEERBULLLZEL
Please Choose 1Dish from below

DIME SEBORAES
~HEEOIVITAFa—ILEFH LN FE~

Charcoal-grilled of Kinka Pork _
Onion Confiture and Potato

DERBE S O>FEK4E [F00)

Kagoshima Satsuma Fukunaga Aging Beef

DA~ —ILEEDERKREZ
Grilled Sea Urchin Miso Lobster

& DESSERT
TRIVIESETLZSW
Please Choose 1Dish from below

DIF4LITRHUEHDTE—IL
Special Dessert Prepared by Our Patissier

DEEHEZE DB/ T z[+o0]
Strawberry and Matcha
Cherry Blossom Parfait

aO—b—$I% (HOT./ICE)
Coffee or Tea (HOT/ICE)

The Place of Memories

11000

¢ AMUSE
BRBZEERRI)—LF—ADYTL
Sakura Shrimp and Tokyo Cream Cheese Sable

& FIRST APPETIZER

XKEDTOIRI Y
~ETR AT —FEU~
Broad Bean Declinaison™ Omi Duck+Salmon”™

& SPECIALITE
MEH DOy Y —=SUSHI
~ELEEILAERA T~

Akita Beef Rossini SUSHI
"~ Served with Wasabi Leaf and Urui™

& SECOND APPETIZER

WG EEEFHDIALYAR—T
~IFRIN—T EFHhhDH~
Consomme Soup with Local Hamaguri Clams

and Domestic Bamboo Shoots .
Edomae Herbs and Wakame Seaweed

¢ PASTA

EEE BRHELLT-TRANTHAD
ANTTA~EE AOHBLE®IT~
Hyogo Firefly Squid, Whitebait, and Asparagus
Spaghetti ~ Selected Seasonal Citrus”

& LOBSTER

FX—IBEDEEREEX
Grilled Sea Urchin Miso Lobster

¢ MAIN
BREE SOF@EXHF

Kagoshima Satsuma Fukunaga Aging Beef

& DESSERT
TREVIBEERULLLZSL
Please Choose 1Dish from below

DINF4L ITRUSHDOTE—IL
Special Dessert Prepared by Our Patissier

DE LD/ T o [+00]
Strawberry and Matcha
Cherry Blossom Parfait

I—E—#I% (HOTICE)
Coffee or Tea (HOT/ICE)

MHEIFLETHAATYT HERF—EXRI0%AMESNET

All prices include tax.10% service charge will be added in above prices.



