Pasta Course

€ SALAD

HHENLERREYYFLID
BHER)-RAYIHI~BEOT1 2T Lyb~
Shirakami Prosciutto and Tokyo Mozzarella Spring Vegetable
Wreath Salad ~ Strawberry Vinaigrette™

& SO0UP

AADR—T
Today's Soup

& PASTA

TRLVIEEEVLEZEW
Please Choose 1Dish from below

DERBRE—VEREEEDT—UA-F—UF
~kTbDaT T EHEIT~
Homemade Smoked Black Pork and Spring Bean Aglio Olio
~ with Tomato Confit™

2300

DERE—TJDRNRALY—RAR—+
Tokyo Beef Spicy Bolognese

2300

DEET7TANSARERFEEHOR ITLAYY
Vongole Rosso with Asparagus and Charcoal
-grilled Bamboo Shoots

2500

DEERLESFROALKRS—3F
Carbonara with Sea Urchin and Makkaran Egg

2800

I—E—#I% (HOT/ICE)
Coffee and Black Tea (HOT/ICE)

LUNCH

Main Course

€ SALAD

HHENLERREYYFLID
BEHER)-RAYIHI~BEOT1 2T Lyb~
Shirakami Prosciutto and Tokyo Mozzarella Spring Vegetable
Wreath Salad ~ Strawberry Vinaigrette”™

4 S0UP

AADR—T
Today's Soup

& MAIN
TRLVIGBBULEED

Please Choose 1Dish from below

DEDFEMABLEXVYAYDATVT4—X
~HBOIRZ—FY—R~
Satsuma Pure Chicken and Spring Cabbage Galantine
" Citrus Mustard Sauce”

2600

DEMEEFRORANGEE ZORY —AEBEKEG
Charcoal-grilled Red Sea Bream and Onion,
Rapeseed Blossom Sauce and Butterbur Miso

2700

DA—RESUTE HNTIRTF—F
Australian Beef Skirt Steak

3100

DERGESDEREAKSF

Kagosima Grilled Satsuma Fukunaga Aging Beef

4000

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

Seasonal Course

DESSERT -+

$'ﬁ’ :) 'S\ :) ’SwSi (’J /U 700
Shiawase UfuUfu Pudding

FHONRIF—X47—% 1300

Seasonal Busque Cheese Cake

F453X 1000

Tiramisu

Hsekgron oz 2000

Strawberry and Matcha
Cherry Blossom Parfait

SPECIALITE

MEMFEOOyL—=SUSHI 1600
Akita Wagyu Beef Rossini SUSHI

3500

& APPETIZER
PRI A—TILY—FE DALY FILILT

Abukuma River Salmon Carpaccio Style

& PASTA

BRHERE—VEREFEZOT7—UA-A—UF
~rT DAV T H(T~

Homemade Smoked Black Pork and Spring Bean Aglio Olio
" with Tomato Confit”

¢ MAIN

TRLYITRBEUZEW
Please Choose 1Dish from below

DEoFMABLEEFYRYDHS VT 4—X
~HBOIREI—FY—R~
Satsuma Pure Chicken and Spring Cabbage Galantine
" Citrus Mustard Sauce”™

DEMEEFTBORAMEE O —AEFEKR
Charcoal-grilled Red Sea Bream and Onion,
Rapeseed Blossom Sauce and Butterbur Miso

DA—RLSUTE FNS5IXF—F
Australian Beef Skirt Steak

DERBEIDERKYF

Kagosima Grilled Satsuma Fukunaga Aging Beef

& DESSERT

TRLYTRBBUIZEW
Please Choose 1Dish from below

Shiawase UfuUfu Pudding

DFa453R

Tiramisu

DEEHDINRYF—X 4 —F [+600]

Seasonal Busque Cheese Cake

DELKFZEOMNTT
Strawberry and Matcha
Cherry Blossom Parfait

I—E—#I% (HOTICE)
Coffee and Black Tea (HOT/ICE)

Chef’'s Premium Course
5500

& AMUSE

I DHHTHL
A Dish From The Chef

¢ APPETIZER
PRI A—TILY—FDHILINYFIHLHILT

Abukuma River Salmon Carpaccio Style

& SPECIALITE

MEM4FDOO Y —=SUSHI
Akita Wagyu Beef Rossini SUSHI

& PASTA

BRERE—VEBREFEZOT7T—UA-A—UF
~rIbDAVTaEFKIT~

Homemade Smoked Black Pork and Spring Bean Aglio Olio
" with Tomato Confit”

¢ MAIN

TRIVIGEBEULZEN
Please Choose 1Dish from below

DEMEEFTRBORKBEZ O —ALEKE
Charcoal-grilled Red Sea Bream and Onion,
Rapeseed Blossom Sauce and Butterbur Miso

DA—RLSUTE HNFIRT—F
Australian Beef Skirt Steak

DERBEIODEEXE

Kagoshima Grilled Satsuma Fukunaga Aging Beef

& DESSERT

TRIVIEBEULLZEN
Please Choose 1Dish from below

Shiawase UfuUfu Pudding

>
TA453R

Tiramisu
Dé’ﬁ'ﬁa)/&’x’)at—x"r—ﬂe Ao
hs
Seasonal Busque Cheese Cake (9 mg

B0/ TT
Strawberry and Matcha
Cherry Blossom Parfait

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

M EETRAATY
All prices include tax.



