DINNER

APPETIZER n=

The First Story

EEE I @S 1200 Bﬁlﬁtﬂ%mx—j’ib#—rcpa) 1700
LUPOSTOT YA v 288D B EH R ANy FAEAT

Homemade Hummus and Abukuma River Salmon Carpaccio Style

LUPOSTO Brioche & Seasonal Vegetables

. . RRIvI—2LEA0D 2300

a4 ERDODN)I—2 3 2200 IIL—YDHTL—F
~FREFEEFOIR=Y I HRINF 3~ ok h d4s | Fruit C

Sweetfish Confit and Gourd Variation okyo Burrata Cheese and Seasonal Fruit Caprese

~Ethnic Gazpacho with Manganji Chili Pepper~

" . HEBEOYILYYFv 800
X H *D,q: Ay — _SUSH : 1600 Salsiccia of Platinum Pork

USHI Akita Wagyu Beef Rossini SUSHI

PASTA iz

REREYYTLSE 1900 EERLEFBEE-LEMOALKRF—F 2600
TJIL—YrTrDRER—O Carbonara with Raw Sea Urchin, Seaweed,

Tokyo Mozzarella and Fruit Tomato Pomodoro and Benihana Egg
ERE—T0ORR4>—KRax—€ 1800

Tokyo Beef Spicy Bolognese

ASITNEIbERYDIVTIL—Y - EHXZOAENRE 2100
~IVF—=tDh vy R —=LHERCHEESE STANDD TS5 —4 ~

Cold Pasta with Colorful Tomatoes, Passion Fruit, and Summer Vegetables

~Mancini's Cappellini and Tokyo CHEESE STAND's Burrata~

MAIN x>

HBE FEFIHEOA—X L
~BFHFDNIIY T OT~
Roast Kibimaru Pork from Okinawa

~ with Your Choice Balsamic Vinegar ~

BBREE SOFRKFRANES

~c)a TR~

3400

4900

Charcoal-grilled Kagoshima Satsuma Fukunaga Aging Beef

with Truffle Salt

AUSTETSVITUVARFIRY 3600
Australian Angus Beef Top Blade Muscle

AR—ILBEDOEKIGHESE 4100
Grilled Sea Urchin Miso Lobster

AEDOER 2600
Today's Fresh Fish Carrier

REE FEBORANEE 2400 NZEFFXEDO—X b+ 3900
Fukushima Charcoal Grill of Date-chicken ~AHFEDIRIRE
23F YV - ASLIYSIOY—R~
Roast Lamb from NZ ~ Seasonal Vegetable Couscous
and Coconut - Garam Masala Sauce ~
DESSERT =#—+
FEI535KRYA 700 TA453R 1000
Shiawase UfuUfu Pudding Tiramisu
EHDNRIF— X —% 1300 & 3K o
Seasonal Busque Cheese Cake Shaved Ice MRS TABLTEY Y
BAR FOOD /->-¢
bJaT RAFITFuY 900 EEJAL—XvF3aL—+ 800
Truffle Macadamia Nuts Noble Rot Wine Raisin Chocolate
MHEEAMENL 1TERK 1600 TSVURENRIBRY S 1400
Akita Shirakami Prosciutto French Basque Pork Salami
dtiEE EELAVEDORTEISA 900 HR “Bl+3” Eyvy7sLS 1000

Hokkaido Yukimuro French Fries

~FHWHWEYEY~
Tokyo “Splitable” Mozzarella ~ Arita Sansho Pepper ~

5500

FIRST APPETIZER
FIEHENA—TILH—FED
DIV FIfLEILT

Abukumagawa Salmon Carpaccio Style

SECOND APPETIZER

FYEQQCOXREE RAXRIV—R

Corn Tempura with Romesco Sauce

REALUPOSTO BREAD
BEIUA VYA

Yeast Mash Brioche

PASTA

AED/IRAE
Today’s Pasta

MAIN
TRLUYTRBBUIZEN
Please Choose 1Dish from below

BEE FEBORKNLES

Fukushima Charcoal Grill of Date-chicken

BREE SDFEKF[+1000]

Kagoshima Satsuma Fukunaga Aging Beef

AR —ILiBEDOEAKEGHRE
Grilled Sea Urchin Miso Lobster

DESSERT
TRLVIRBEULLZE N
Please Choose 1Dish from below

FOEALIIL—VE
BXv S ALDL—R

Tropical Fruit and Salted Caramel Mousse

T 45 3 R [+300]

Tiramisu

FHDNRY F— X —F [+600]

Seasonal Busque Cheese Cake

WA ' < EDMEK

Japanese Style Shaved Ice

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

M IFETHAATYT
AES—ERXBI0%LIMESNES

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

Course
The TANGO

8000

AMUSE
EEE BLER
~ZRDEHELLWAS LN~

Tokushima Sea Eel and Vinegar Citrus
~Tougan Simmered and Watersheild~

FIRST APPETIZER
FYEQQDOXREHE RARXRIV—X

Corn Tempura with Romesco Sauce

SPECIALITE
ME4OOyY S —=SUSHI
~HI— b YT EFEE~

Akita Beef Rossini SUSHI
~Summer Truffles and Young Ginger~

SECOND APPETIZER

oI EMODN)I—2 3
~PEFEFEFFNDIR=ZY I HRINFa~
Sweetfish Confit and Gourd Variation

~Ethnic Gazpacho with Manganiji Chili Pepper~

BREAD

HHMLUPOSTO BETUA Y2
"LUPOSTQ" Yeast Mash Brioche

PASTA

hZJILET RE

Ny arI)L—y  -EHFEOAB/INRA
~IVvF—=tOAvRYY—=¢&

WHCHEESE STANDD 75 —4 ~

Cold Pasta with Colorful Tomatoes,

Passion Fruit, and Summer Vegetables
~Mancini's Cappellini and Tokyo CHEESE STAND's Burrata~

MAIN
TRLYITREBULEZEN
Please Choose 1Dish from below
AETIYRLIZXEZFIHEORAGES
~O0KINAWA Trip~

Charcoal-grilled Kibimaru Pork Marinated in Awamori
~Trip to OKINAWA~

BREE &DOFM@KYE[+i00]

Kagoshima Satsuma Fukunaga Aging Beef

T —ILBEOERKEHEE
Grilled Sea Urchin Miso Lobster

DESSERT
TREYIRERBULS L
Please Choose 1Dish from below

NTAVIRRFHOTE—I
Special Dessert Prepared by Our Patissier

WA ' <EDMEK

Japanese Style Shaved Ice

PETIT FOUR
FS U ERIZERNLGVELEEE

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

The Place of Memories

11000

AMUSE

BmEE fBLEE
~ZRDEHERELDA ST~

Tokushima Sea Eel and Vinegar Citrus
~Tougan Simmered and Watersheild~

FIRST APPETIZER
FOEQOQCOXREHE AAXRIV—R

Corn Tempura with Romesco Sauce

SPECIALITE
fMBE40ORyL—=SUSHI
~HI—hr)aTEFHEE~

Akita Beef Rossini SUSHI
~Summer Truffles and Young Ginger~

SECOND APPETIZER
a4 EEMDNY)IT— 30
~FBEEEEFOIR=Y I HRINFa~

Sweetfish Confit and Gourd Variation
~Ethnic Gazpacho with Manganji Chili Pepper~

BREAD

B MLUPOSTO sE{REIUA v
"LUPOSTQO" Yeast Mash Brioche

PASTA

ASTILErTRE

NRydavIL—y -EFFEODAE/IRA
~IVF—Z—ZHDhyRY)y—=¢

B ECHEESE STANDD IS5 —4 ~

Cold Pasta with Colorful Tomatoes,
Passion Fruit, and Summer Vegetables
~Mancini's Cappellini and Tokyo CHEESE STAND's Burrata~

LOBSTER

FR—ILiBEZDEFAKIEGHRE
Grilled Sea Urchin Miso Lobster

MAIN
BREE SOFRBKFTALARKEE

Kagosima Satsuma Fukunaga Aging Beef

DESSERT
TRLUTEERUEZEW
Please Choose 1Dish from below

NTAVIRRFHOTE—IL
Special Dessert Prepared by Our Patissier

WA ' K EDDEK

Japanese Style Shaved Ice

PETIT FOUR
FSUOLHITHRABVEEEE

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



