DINNER

APPETIZER w=

BREILRE 1200
LUPOSTOT A v 18D B EF X

Homemade Hummus and

LUPOSTO Brioche & Seasonal Vegetables

EEHeEENT)—vFro4— 1900

Green Chowder of Hokkai Asari Clam and Spring Beans

MEMFDOOy S —=SUSHI 1600
USHI Akita Wagyu Beef Rossini SUSHI

PASTA /<zs

FIRRINA—TILH—FELD 1700
By FakixT

Abukuma River Salmon Carpaccio Style

RRIvIS—2LAD 2300
IN—YDhTL—+F

Tokyo Burrata Cheese and Seasonal Fruit Caprese

BEBROYILLYFY 800

Salsiccia of Platinum Pork

RREVYT7LIE 1900
ZIL—YIrTrDOREF—DO
Tokyo Mozzarella and Fruit Tomato Pomodoro

BLEBABZLNSIRAIORNT T4 2400
Toyama White Shrimp and Bottarga Ink Spaghetti

MAIN x>

EERLFBE-LERNOHLRF—F 2600
Carbonara with Raw Sea Urchin, Seaweed,
and Benihana Egg

EFE BEBRORNES 3300
ABDRZAI) BHEHD/NLHZAT

Iwate Charcoal-grilled Platinum Pork
Today's Style, with Your Choice of Balsamic Vinegar

BREE SDOFERBEKFRANEE 4900
~k)a1TEBHR~

Charcoal-grilled Kagoshima Satsuma Fukunaga Aging Beef
with Truffle Salt

DESSERT #4-+

ASTETSVITUHARFEIRD 3600
Australian Angus Beef Top Blade Muscle

AR—ILBEDOEKIGHESE 4100
Grilled Sea Urchin Miso Lobster

AEDOER 2600
Today's Fresh Fish Carrier

iﬂ' 5 /S\ 5 ’S\ rst\’ (’J /U 7OO
Shiawase UfuUfu Pudding

FEHONRY)F—Rr—=% 1300

Seasonal Busque Cheese Cake

BAR FOOD r-7-¢

FASIR 1000
Tiramisu
BEBHLEERIFADINT T 1800

~ALVETELDTHEY b~
Carefully Selected Strawberry and Pistachio Parfait
~Accented with Cardamom-~

bJaT RHAFITFYY 900

Truffle Macadamia Nuts

MEEB#HENL TERR 1600

Akita Shirakami Prosciutto

tEE SECeAVEORTFIZA 900

Hokkaido Yukimuro French Fries

BEJA L —X2FaaLb—+ 800
Noble Rot Wine Raisin Chocolate

ITSVARENRIEY TS 1400

French Basque Pork Salami

RRE “BlrB3EvyY7LI 1000
~HHWHMEYE) ~
Tokyo “Splitable” Mozzarella ~ Arita Sansho Pepper ~

NTAVIHHUL—-—oNa—F4v7 1000
Patissier Special Raisin Butter Dip

The First Story
5500

APPETIZER

FIEHENA—TILYH—FED
DIV FIfLEILT

Abukumagawa Salmon Carpaccio Style

REALUPOSTO BREAD
BEITUA YDA

Yeast Mash Brioche

PASTA

ABD/IRRAE
Today’s Pasta

MAIN
TREVIRERBELLZS
Please Choose 1Dish from below

BEE SEHMEORNESE
Fukushima Charcoal Grill of Aizu Chicken

BREE EDFEKF[+1000]

Kagoshima Satsuma Fukunaga Aging Beef

AR —ILiBEDOEAKEGHRE
Grilled Sea Urchin Miso Lobster

DESSERT
TRLYITREZBULZE N
Please Choose 1Dish from below

NFFEXFYSALYaacTDL—R

Banana and Caramel Chocolate Mousse

F 453 [130]

Tiramisu

FHONRY)F—Rir—%

Seasonal Busque Cheese Cake

BEZSELEERAFAD/NT T 110
~AWVFEVDTIEY b~

Carefully Selected Strawberry and Pistachio Parfait
~Accented with Cardamom-~

J—EtE—#I& (HOTICE)
Coffee and Black Tea (HOT/ICE)

ID&MWWMW

MHEIFLTHAATYT
AEF—EXHI0%NMESAES

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

Course
The TANGO

8000

AMUSE
ARAYVA DR EZEEZHDOHIE
BREKRVEFDaL

Charcoal-grilled Bonito, Seasonal Citrus,
and Homemade Ponzu Jelly

FIRST APPETIZER

MERBINA—TILY—FE EEEESDIER
~ILTrF—TDTI VN~

Smoked Abukuma River Salmon and Bamboo Shoots
~ Accent of Rhubarb ™

SPECIALITE

MEGHEIAT7I 0Oy —=SUSHI
~EDHLIUFH~

Akita beef and Foie Gras Rossini SUSHI

~ With Wasabi Leaf™

SECOND APPETIZER

tEEHEETDT) - Frvo 45—
Green Chowder of Hokkai Asari Clam and Spring Beans

BREAD

HHMLUPOSTO BIETUA Y2
"LUPOSTQ" Yeast Mash Brioche

PASTA
EUEBBRBEEATAIODARNT T4
Toyama White Shrimp and Bottarga Ink Spaghetti

MAIN
TRLYITREBULEZEN
Please Choose 1Dish from below

EFEASBORNES

~HEBELEDOOIUR—E~

Iwate Charcoal-grilled Platinum Pork N
Compose of Firefly Squid and Butterbur

BREE &DOFM@KYE[+i00]

Kagoshima Satsuma Fukunaga Aging Beef

T —ILBEOERKEHEE
Grilled Sea Urchin Miso Lobster

DESSERT

NTAVIRHEFHEDOTE—I
Special Dessert Prepared by Our Patissier

PETIT FOUR

TF4T7—

O—Eb—#fX(HOT/ICE)
Coffee and Black Tea (HOT/ICE)

The Place of Memories

11000

AMUSE
AIAVADREEE EFEH DA
BREKRVEEDaL

Charcoal-grilled Bonito, Seasonal Citrus,
and Homemade Ponzu Jelly

FIRST APPETIZER

FIRBINA—TILY—FELEEEEGDESR
~LIF—TDT7I U~

Smoked Abukuma River Salmon and Bamboo Shoots
~ Accent of Rhubarb ™

SPECIALITE

MEFEEIATIS0OAY Y —=SUSHI
~EbIUHR~

Akita beef and Foie Gras Rossini SUSHI

~ With Wasabi Leaf™

SECOND APPETIZER
tBEMEBFEEDT) - F v o5 —
Green Chowder of Hokkai Asari Clam and Spring Beans

BREAD

B MLUPOSTO E\EITUA v a
"LUPOSTQ" Yeast Mash Brioche

PASTA

ELEBBRZEEATAIODARNT T4
Toyama White Shrimp and Bottarga Ink Spaghetti

LOBSTER

AR—ILiEZDEFKIGHRE
Grilled Sea Urchin Miso Lobster

MAIN
BREE SOFRBKFTALARKEE

Kagosima Satsuma Fukunaga Aging Beef

DESSERT
NTAVIRRFHOTE—I
Special Dessert Prepared by Our Patissier

PETIT FOUR

TTF4T7—

O—E—-#fI&X (HOT./ICE)
Coffee and Black Tea (HOT/ICE)




