DINNER

APPETIZER #=

ERETARET I FE 1200 FIRBRIAX =TI Y —FE> D 1700
Homemade Hummus and Grilled Vegetables BNy FEIT
Abukuma River Salmon Carpaccio Style
HHRE TBOO— AN 2900 I
KRG ETATADAINA AY S AFL RRITVT—ZERD 2300
R . . TJIN=VDOhTL—F
oasted of Shiga Oumi Duck Broad Bean and .
Couscous with Spice Salad Tokyo Burrata Cheese and Seasonal Fruit Caprese
KEMEDOOYS —ZSUSHI 1700 BEEOYFILZYFy 800
USHI Akita Wagyu Beef Rossini SUSHI Salsiccia of Platinum Pork
PASTA 1z
RREVY7ZLTE 1900 BERE-TDANRAT—ROR—¥ 2000
TI—YRNIKNDRER—O Tokyo Beef Spicy Bolognese
Tokyo Mozzarella and Fruit Tomato Pomodoro
EEREBORWOHIART—F 2700 oEE REMELST - FANTHAD 3200
Carbonara with SeaUrchin ando Makkaran Egg AINT T A ~Ei& A OHBEHEIc~
Hyogo Firefly Squid, Whitebait, and Asparagus
Spaghetti ~ Selected Seasonal Citrus ~
MAIN x>
W E SFEROO—AN 3800 HWRIBD RN FEE~ABDY — AT~ 2800
~EFHDA =AY /NP IOT~ Charcoal-grilled Premium-branded Chicken
Roast Yamagata Kinka Pork ~with today's sauce~
~with Your Choice Balsamic Vinegar~
AUSTE 7oV 7> AHASF 4200
. SYVRYAT—F
BREE SOFRRKFRMNEE 4900 Australian Angus Beef Shintama Steak
~NU2 TR~ \ N
Charcoal-grilled Kagoshima Satsuma FANX—IBEDODEFKREREZ 4300
Fukunaga Aging Beef with Truffle Salt Grilled Sea Urchin Miso Lobster
AHOBTTHEHA 2800
Today's Fresh Fish Lobster
DESSERT =+
FEEDIADSRYA 700 TATIA 1000
Shiawase UfuUfu Pudding Tiramisu
FEHDONAYF—AT7—F 1300 BEEXORNT T 2000
Seasonal Busque Cheese Cake Strawberry and Matcha
Cherry Blossom Parfait
BAR FOOD -7
NJ2T XHEIT7 SV 900 BB —X>F3aL—b 800
Truffle Macadamia Nuts Noble Rot Wine Raisin Chocolate
THE SB#ENL 1 FERK 1600 ToVRAE NAVBEY 2 1400
Akita Shirakami Prosciutto French Basque Pork Salami
HKBAKIBSHA A HDOHEH” 970 BEREFZ EYYTFLD 1200

RTINTZA~ )2 T7TL—N—~

Inca's Awakening" French Fries ~Truffle Flavor~

~KURATA PEPPER~
Tokyo "Splitable" Mozzarella ~KURATA Pepper~

Course

The First Story
5500

@ First Appetizer

BEE MERIX—=TILY—E>D
DNy FAfHILT

Hukushima Abukuma River Salmon
Carpaccio Style

@ Second Appetizer
WEE IR OO— AN
REBETATADANAAY ZERA

Roasted Shiga Oumi Duck Broad Bean and
Couscous with Spice Salad

@ PASTA

N=IOVAW S
Today's Pasta

€ MAIN
TRITHEBROFEEN
Please Choose 1Dish from below

DILE SERORKEE
~HERBOOADTAF 21— EFHCPDF~

Charcoal-grilled of Kinka Pork
~Onion Confiture and Potato~

DEREE SDFE@KE

Kagoshima Satsuma Fukunaga Aging Beef

DAT—IBFEOEFKE@EX

Grilled Sea Urchin Miso Lobster

€ DESSERT
TRELVTEBRUTZEN
Please Choose 1Dish from below

DNFFEFFIXIINIIATDL—A

Banana and Caramel Chocolate Mousse

D7+ T I A [+300]

Tiramisu

DEEHDNATF—XTr—+F

Seasonal Busque Cheese Cake

DECHEOHNTT
Strawberry and Matcha
Cherry Blossom Parfait

d—kb—-#IZ (HOT /ICE)
Coffee and Black Tea (HOT/ICE)

The TANGO
8000

€ AMUSE
MBEERRI)—LF—ADYTL
Sakura Shrimp and Tokyo Cream Cheese Sablé

& FIRST APPETIZER
ENCAOSZAVE SV
~ETER - X =TI —E >~

Broad Bean Declinaison ~Omi Duck* Salmon~

@ SPECIALITE
MEGFETxT7Io00vY—Z_SUSHI
~ENEETINAZRA T~

Akita Beef Rossini SUSH

~Served with Wasabi Leaf and Urui~

€ SECOND APPETIZER

IS EEEE OIS ARX—T
~IRRIN—T EFbD D~

Consommé Soup with Local Hamaguri Clams

and Domestic Bamboo Shoots
~Edomae Herbs and Wakame Seaweed~

¢ PASTA

SEE REBELOT - FANTHAD
AINT T A ~ER B O IGEHIC~

Hyogo Firefly Squid, Whitebait, and

Asparagus Spaghetti ~ Selected Seasonal Citrus ~

€ MAIN
TRITHEBROEZN
Please Choose 1Dish from below

DILFE SFEBRORAEE
~HERBOOA T4 F2—ILEFLPDNF~

Charcoal-grilled of Kinka Pork
~Onion Confiture and Potato~

DERSE S DXEKF

Kagoshima Satsuma Fukunaga Aging Beef

DA~ —ILBEDERKREZ
Grilled Sea Urchin Miso Lobster

& DESSERT
TREIBBEROEETN
Please Choose 1Dish from below

DTS IREUSHOT LI
Special Dessert Prepared by Our Patissier

DEEHEI OB/ T [+90]
Strawberry and Matcha
Cherry Blossom Parfait

O—kb—-#I% (HOT /ICE)
Coffee and Black Tea (HOT/ICE)

The Place of Memories

11000

€ AMUSE
MBEERRI)—LF—ADOYTL
Sakura Shrimp and Tokyo Cream Cheese Sablé

& FIRST APPETIZER
REDTFIIVRI >
~ETE X =TT —FE~

Broad Bean Declinaison ~Omi Duck* Salmon~

& SPECIALITE
MHEET7x7I 700y —=_SUSHI
~ENEEINAERA T~

Akita Beef Rossini SUSH

~Served with Wasabi Leaf and Urui~

¢ SECOND APPETIZER

HESCEEH DI AA—T
~IRBIN—TEHbDH~

Consommé Soup with Local Hamaguri Clams
and Domestic Bamboo Shoots

~Edomae Herbs and Wakame Seaweed~

& PASTA

REE REBELST - ZTANTHAD
AINT T A~ B B OMIEEHEIc~

Hyogo Firefly Squid, Whitebait, and

Asparagus Spaghetti ~ Selected Seasonal Citrus ~

€ LOBSTER

FX—ILBEOENKEES
Grilled Sea Urchin Miso Lobster

¢ MAIN
BIREE S DE@EKE

Kagoshima Satsuma Fukunaga Aging Beef

& DESSERT
TRITBEROZZN
Please Choose 1Dish from below

DIRF«Y IRESHOTZ—IL
Special Dessert Prepared by Our Patissier

DEEHRF DR/ T T [+900]
Strawberry and Matcha
Cherry Blossom Parfait

d—k—#I%X (HOT . /ICE)
Coffee and Black Tea (HOT/ICE)

MEE2THAAZATY JIBRYT—EARI0NDPMESNET

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



