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Tasting Course
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¥9,900

(Tax in)
APPETIZER
EIBATLOHTAY N
Corn Soup
oy /-t

Octopus Carpaccio

RyaryF—=—oh7r7L—+¥

Caprese
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Roasted Paprika with Tuna Sauce

HBSF e OF—AT Yy b

Fritter of Manganji Pepper
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Butternut Squash Risotto
MAIN

A DRESLEKBE
Grilled Today'’s Fish
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Grilled Japanese Beef
PASTA
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Linguine with Whitebait and Aosa Seaweed

DESSERT
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Roasted Green Tea Tiramisu
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RESTAURANT
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Seasonal Course
¥12,000

(Tax in ¥13,200)

AMUSE
EI3EATLDHIA %
Corn Soup
APPETIZER
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Marinated Ocean Trout with Calamondin and Elderflower Sauce

HOT APPETIZER
LT & N—F T
OXAaY—A
Grilled “KAMIYAMA SHIITAKE” Mushroom with Romesco Sauce

RISOTTO
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Parmigiano Reggiano 24 Months Matured

MAIN
Choice
Tl AZa—ED LIMBRTZEL
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Grilled Japanese Pork

or

JuifEE 3y DR KBE +Y1,.800(Bs ¥1,980)
Grilled “HOKKAIDO SOYA-KUROUSHI” +1,800yen(+1,980yen tax included)

PASTA
HIO ARSI TVT By FVU—=

Mocchillini with Octopus, Rosamarina and Tomato Sauce

DESSERT
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Manuka Honey Mousse and Lemon Jelly
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Please let us know if you have any allergies.
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Chef’s Course
¥17,500

(Tax in ¥ 19,250)

AMUSE
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Seafood Spoon
Corn Soup

APPETIZER
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Fresh Fish Carpaccio From “TOYOSU”

HOT APPETIZER
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Caramelized Foie Gras with Mango and Yogurt

PASTA
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Linguine with Sea Urchin Cream Sauce

MAIN
Choice
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JuifgslE SRR — A 2 DR ABE

Grilled “HOKKAIDO SOYA-KUROUSHI” Sirloin

or

el T2 L DR PE +Y2,700(BGA ¥2,970)

Grilled “HOKKAIDO SOYA-KUROUSHI” Fillet
+2,700yen(+2,970yen tax included)

RISOTTO
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Whitebait
DESSERT
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Créme d’Anjou with Shine Muscat and Jasmine Ganache

ERLBUAMAR IS — 2R L LT10% Z2 V7= LE T,
A 10% Service charge will be added to your bill.
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(935)
48— 3,200
(3,520)
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APPETIZER 03K
B RO Sy Fa FRRRLy ST BT A 3,200
(3,520)
BRSO LSy Fa 3,800
(4,180)
TA=Fr b T F—RF—ADHTL—¥ 3,300
(3,630)
TIVAF =T o)V ZafE Fava—b 2,900
(3,190)
PSR sl A 2T DH—Vy oV 7— 2,900
(3.190)
RiFEETALDT AT v T IV 4,900
(5.390)
Chef's Recommended Appetizer >z 7359 9 % Dijij 3%
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PASTA & RISOTTO  /3ZA% & VY'wh
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Chef's Recommended Pasta 'z 7399 HDINAA
HHELYETDOHRYY—= 7,000

(7,700)
ke WD FElo RODRAH =Ly Y 5,950

(6,545)

1,950
(2,145)

2,450
(2,695)

1,650

(1.815)

1,400~
(1,540~)

1,950

(2,145)

1,950
(2.115)

2,650

(2,915)

2,800
(3,080)

2,900
(3,190)

3,200

(3,520)

3,500
(3,850)

4,400
(1,810)

4,900
(5,390)

3,800
(1,180)

3,700
(4,070)
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MAIN XAV
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SO JHERED DB GEE Ty B3 AH 200g 4,400

(4,840)

R BER—IORANEE  FHiOKRE 200g 5300

(5.830)
AUSHEAFEDIRKYEZ  H14E300g 6E7959)(3)
EPE )T O—ADRYT7—% 220g 7E3<39>
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Chef's Recommended Main =79 3®DAA
e i SR T LD KYE 140g 11,950

(13,145)

WITH XA2&—#fic

TLYFTI534 1,200 (1.320)

y¥arTh 1,400 (1,540

DESSERT& CHEESE ~ F¥#'—b & F—X

TATIA 1,300
(1,430)

RAINZ—L—A LEYDVaL 1,400

(1,540)

SNAYRANYIDIVL—LRE Y T2 Vv AIVH Ty a /400
1,540

T—=NWITLANT e ALV I &FYTAVT H— 1(,400)
1,540]
F—X7L—b(3F) 2,800
(3,080)

KID’S MENU % kX =2 —

BrEa—2 6.200 B PRENIIN—5 052 1,300
KO, OB TR (6.820) (1,430)
KF+T754 750 By 1,100

(825) (1,210)

B rESAZ 0w 1,100
(1,210)
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