DINNER

APPETIZER n=

BRHEUILRE 1200
LUPOSTOT A v a

Homemade Hummus and LUPOSTO Yeast Mash Brioche

EERFOIYy b NR—RzZyTLBEHH 2400

Cod Milt Fritter with Parsnip and Bonito Broth

MEBFDOy—=SUSHI 1600
Akita Beef Rossini SUSHI

PASTA /<zs

IR A—TILY—FD 1700
DIy FafLiLT

Abukuma River Salmon Carpaccio Style

HEREYYT7LIE 2500
AOIIL—YDHhTL—+F

Tokyo Mozzarella and Seasonal Fruit Caprese

BEBEOYILYYFv 800

Salsiccia of Platinum Pork

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

ERE—J7DR/A4v—KRaxr—¥ 2000
Tokyo Beef Spicy Bolognese

MAIN x>

AEREELRBOALKS—3 2700

Carbonara with Sea Urchin and Makkaran Egg

(LimE] BRITOBRELAREO Ty FF—% 2600
~IELREOYOIAVTAIVERRF—A~

[Hokkaido] Shiranuka Ezo Deer and Red Miso Fettuccine
~Kougyoku Apple, Celery Root Condiman, and Tokyo Cheese~

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

Roast Yamagata Kinka Pork

~ with Your Choice Balsamic Vinegar ~

BEREE SOFRAKFRANHEE 4900
~hJaTE R~

Charcoal-grilled Kagoshima Satsuma Fukunaga Aging Beef
with Truffle Salt

REE RHEERBORKBES 2600

Kyoto Charcoal Grill of Tanba-chicken

DESSERT 74+

ASTETS v I T7UHREY 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

ligE BmE BREO—XXT—F 3000

Hokkaido Shiranuka Ezo Deer Loin Steak

EZES555RYA 700
Shiawase UfuUfu Pudding

FEHDONRY)F—X7r—F 1300

Seasonal Busque Cheese Cake

BAR FOOD r-7-¢

FATIR 1000
Tiramisu
BENLZEFIaL— DT 2000

Strawberry and Chocolate 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

AMUSE

REXEDIAVYAR—T
~HEMAKRER IFMEH~

Kyoto Chrysanthemum Consommé Soup
~Kyoto Tamba Chicken, Edomae Chrysanthemum~

APPETIZER
EEE FEE BARL-R ¥vET

Hyougo Kasumi Crab, Lily Bulb Mousse, Caviar

PASTA

ABD/IRRE
Today’s Pasta

MAIN
TRLYTEERUIEZEN
Please Choose 1Dish from below
BEISVFERDORNRES

Charbroiled Carefully Selected Brand Pork

BREE EDFEKF[+1000]

Kagoshima Satsuma Fukunaga Aging Beef

FR—IiBEDEAREEEE
Grilled Sea Urchin Miso Lobster

DESSERT
TRLYTRBRULLEW
Please Choose 1Dish from below
mMNADAEYTT—D ) —LDL—R

Unshu Mandarin and Sour Cream Mousse

F 453 [130]

Tiramisu

FHONRY)F—Rir—%

Seasonal Busque Cheese Cake

BENESEFaal— b0/3T z[+1300

Strawberry and Chocolate 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
REEDQIAVYAR—T
~EHFHREE IFMES~

Kyoto Chrysanthemum Consommé Soup
~Kyoto Tamba Chicken, Edomae Chrysanthemum~

FIRST APPETIZER
EEE FHE BARL-R FvET

Hyougo Kasumi Crab, Lily Bulb Mousse, Caviar

SPECIALITE
ME4O Oy —=SUSHI
~ & i~

Akita Beef Rossini SUSHI
~Kumaquat~

SECOND APPETIZER
BEEHFOIY Y b

~F "—R=vy 7 BHT WHwF~
Cod Milt Fritto

~Water Dropwort, Parsnip, Bonito Broth, Yuzu~

PASTA

(LiEEE] ARIMOBRE FKE Ty bF—%
~IELREOYDIVTAIVERRF— R~
[Hokkaido] Shiranuka Ezo Deer, Red Miso, Fettuccine
~Kougyoku Apple and Celery Root Condiment with Tokyo Cheese~

MAIN
TREYIRSRULZEN
Please Choose 1Dish from below

WE SEBRORAEE BRETUT—Va

~EHEDERFmLEE—YDY—R~

Charcoal Grill Yamagata Kinka Pork with Root Vegetable's Fusion

~Aomori Black Garlic and Beet Sauce~

BREE &DOFRASF[+i000]

Kagoshima Satsuma Fukunaga Aging Beef

TY—ILBEZEDOERKEHRE
Grilled Sea Urchin Miso Lobster

DESSERT

TRLYITEBBUCLSW
Please Choose 1Dish from below

NTAVIRRFHOTE—IL
Special Dessert Prepared by Our Patissier

BELNECLEFaaL— koS8T o [Fo)

Strawberry and Chocolate Parfait

PETIT FOUR
FSUOEHITHBABVELEE

O—Et—-#fIZ (HOTICE)
Coffee and Black Tea (HOT/ICE)

The Place of Memories

11000

AMUSE
REEDAVYAR—T
~RMAKER IFEH~

Kyoto Chrysanthemum Consommé Soup
~Kyoto Tamba Chicken, Edomae Chrysanthemum~

FIRST APPETIZER
EEE FEE BARL—R FvET

Hyougo Kasumi Crab, Lily Bulb Mousse, Caviar

SPECIALITE
MEHDORAYL—=SUSHI
~&H~

Akita Beef Rossini SUSHI
~Kumquat~

SECOND APPETIZER
EEAFOIY v b

~F N—R=y 7 BHT BT~
Cod Milt Fritto

~Water Dropwort, Parsnip, Bonito Broth, Yuzu~

PASTA
(ltEEE] aBIOBERE FKE Jzv bF—%
~IEEREOYDIVTAIVEERF—A~

[Hokkaido] Shiranuka Ezo Deer, Red Miso, Fettuccine
~Kougyoku Apple and Celery Root Condiment with Tokyo Cheese~

LOBSTER

AR—ILiEZEDOEFKIGHRE
Grilled Sea Urchin Miso Lobster

MAIN
BREE S2FEXSF

Kagoshima Satsuma Fukunaga Aging Beef

DESSERT
TRLYTEBSBEUIZEW
Please Choose 1Dish from below

NTAVIRRFHOTE—IL
Special Dessert Prepared by Our Patissier

BBV CEFIal— hD/8T T o0

Strawberry and Chocolate Parfait

PETIT FOUR
oLy EHITHRBVEEEE

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



