DINNER

APPETIZER n=

BREILRE 1200
LUPOSTOT YA v 28D HEF X

Homemade Hummus and

LUPOSTO Brioche & Seasonal Vegetables

HEE (] B TAZYIRIENR—T 2400
~NARYyI =kt yYEILY~

[YUKI] Shizuoka Shrimp Ethnic Shrimp Soup

~Kaffir Lime Leaves and Coconut Milk~

MEBFDOy—=SUSHI 1600
Akita Beef Rossini SUSHI

PASTA /<zs

IR A—TILY—FD 1700
DIy FafLiLT

Abukuma River Salmon Carpaccio Style

RRIvS—2LA0
IL—YDhTL—+ 2400

Tokyo Burrata Cheese and Seasonal Fruit Caprese

BEBEOYILYYFv 800

Salsiccia of Platinum Pork

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

ERE—T0ORR4>—KRax—¥ 1800
Tokyo Beef Spicy Bolognese

MAIN x>

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

WE SEEOOD—X 3800
~BEFAHAOF—H=v NP ZTaT~

Roast Kibimaru Pork from Okinawa

~ with Your Choice Balsamic Vinegar ~

BEREE SOFRAKFRANHEE 4900
~hJaTE R~

Charcoal-grilled Kagoshima Satsuma Fukunaga Aging Beef
with Truffle Salt

BEE FEBRORKES 2500

Fukushima Charcoal Grill of Date-chicken

DESSERT 74+

ASTETS v I 7UAREY VAT RAT—F 4200

Australian Angus Beef Shinfama Steak

AI—ILBEOERKERESE 4300
Grilled Sea Urchin Miso Lobster

b N=10Y: 3: 2800

Today's Fresh Fish Carrier

NZEFFOBR—X b+ 3900
OXAXaY—X
Roast Lamb from NZ with Romesco Sauce

EZES555RYA 700
Shiawase UfuUfu Pudding

FEHDONRY)F—X7r—F 1300

Seasonal Busque Cheese Cake

BAR FOOD r-7-¢

T453R 1000
Tiramisu
UNAURAAY FEAVRDINT T 2000

Shine Muscat and Cassis Parfait

f)ad IAFITFY 900
Truffle Macadamia Nuts

MEEBA#ENL 1FRR 1600

Akita Shirakami Prosciutto

KEBRAI3LA “AvhonEy” £7+254 970
~MJaTTL=N—~

Ice-cold Aging for 13 months "Inka no Mezame" Potato Fries
~Truffle Flavor~

EEJ)AL—XF3aLb—F 800
Noble Rot Wine Raisin Chocolate

TI3VRENRVBEY S 1400

French Basque Pork Salami

R “ETS ®EVvYTLI 1000
~FHWHWEYEY~
Tokyo “Splitable” Mozzarella ~ Arita Sansho Pepper ~

The First Story

5500

FIRST APPETIZER
FIEHENA—TILH—FED
DIV FIfLEILT

Abukumagawa Salmon Carpaccio Style

SECOND APPETIZER
BEE (£l 82 TRZvILREBEEODR—T
~NAIy Y I—taaFyYI LY~

[YUKI] Shizuoka Shrimp Ethnic Shrimp Soup
~Kaffir Lime Leaves and Coconut Milk~

RFEmMLUPOSTO BREAD

BREITUAYSa

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
FREXVYITAILDL—R
Pear and Caramel Mousse

T 45 3 R [+300]

Tiramisu

FHDNRY F— X —F [+600]

Seasonal Busque Cheese Cake

SN A URARAY FEAVRDINT T

Shine Muscat and Cassis Parfait

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
MERINA—TILY—FEL L&
BEIT TV FRF~IFFIN—T~
Abukuma River Salmon and

Grilled Eggplant~Edomae Herb~

FIRST APPETIZER
BERBLERTYYTLIOAZT EHEEYY—LORY
~F3vET7 -BHENL I VI~

Beignets with Figs and Tokyo Mozzarella, Seared with Miso Cream
~Caviar, Shirakami Prosciutto, Walnuts~

SPECIALITE
MEFOOYS —=SUSHI
~EKER~

Akita Beef Rossini SUSHI
~Salted Sea Urchin~

SECOND APPETIZER

BEE [F] 82 TXAZvILBBEOR—T
~NAIy I —EaaFy VI~
[YUKI] Shizuoka Shrimp Ethnic Shrimp Soup

~Kaffir Lime Leaves and Coconut Milk~

BREAD

HEEHLUPOSTO BEIUA v a
“LUPOSTO" Yeast Mash Brioche

NOODLE
BEE GEIR EIWLE KRS EA
~ TG & B Ot~

Shiga Oumi duck, Toyama Himi Udon
~Qumi duck and Bonito Broth Soup~

MAIN
TRLYITREBULEZEN
Please Choose 1Dish from below
W E SERO R NBE
~BREBE ARAIEEHD IV T U~

Yamagata Charcoal-grilled Kinka Pork
~Kagoshima Beniharuka Sweet Potato Fondant~

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

SN AVURRAAY REALRDIRT T

Shine Muscat and Cassis Parfait

PETIT FOUR
FS U ERIZERNLGVELEEE

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

The Place of Memories
11000

AMUSE
MERINA—TLH—FEL L&
BEIS Y FF~IFRI/N—T~
Abukuma River Salmon and

Grilled Eggplant~Edomae Herb~

FIRST APPETIZER
BERBLERTYYTLIOAZT EHEEIY—LORY
~F3vET7 -BHENLINI~

Beignets with Figs and Tokyo Mozzarella, Seared with Miso Cream
~Caviar, Shirakami Prosciutto, Walnuts~

SPECIALITE
MMEB4F0OOyvL —=SUSHI
~BEKEHR~

Akita Beef Rossini SUSHI
~Salted Sea Urchin~

SECOND APPETIZER

HEE [£]) B IXR=-9vILBENDR—T
~NAI Y= FIYILY ~
[YUKI] Shizuoka Shrimp Ethnic Shrimp Soup

~Kaffir Lime Leaves and Coconut Milk~

BREAD

BHEMLUPOSTO /R IJUA v a
"LUPOSTO" Yeast Mash Brioche

NOODLE
HEE IR EWLE KR>3 EA
~ ST & B0t ~

Shiga Oumi duck, Toyama Himi Udon
~QOumi duck and Bonito Broth Soup~

LOBSTER

FR—ILiBEZDEFAKIEGHRE
Grilled Sea Urchin Miso Lobster

MAIN
BREE SOFEKSF

Kagoshima Satsuma Fukunaga Aging Beef

DESSERT
TRLUTEERUEZEW
Please Choose 1Dish from below

NTAVIRRFHOTE—IL
Special Dessert Prepared by Our Patissier

UNAURAAY NERVRADINT T
Shine Muscat and Cassis Parfait

PETIT FOUR
FSUOLHITHRABVEEEE

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



