Pasta Course

& SALAD

RRANDYFvTYTEENLDOTTH

~ANEEVENTIUAD T4 2T L v b~
Tokyo Stracciatella Cheese and Dry-cured Ham Salad
~Cardamom and Bell peppers Vinaigrette~

¢ SOUP

hYEQIASDIU—LA—T

~F TSR Y T EHIT~
Corn Cream Soup ~with Caramel Popcorn~

€ PASTA
TREIGBROZEN

Please Choose 1Dish Below

DHAYAERIE MEXRZODYDOT7—UFF—UF
~EBBERMNBOT 722N~
Barracuda Fish and Ishikawa Kagabuto Cucumber Aglio Olio
~Accent of Seaweed and Kishu Plum~

2200

DERE—TDRA/NAY—ROx—t
Tokyo Beef Spicy Bolognese

2300

DRIBLESBOREFEXDZ T —
~FLTDEY)~
Kyoto Duck and 3 types of Kyoto Vegetables Ragout Pasta
~QOrange Flavor~

2300

DEEREESHFMOHILAF —F
Carbonara with Sea Urchin and Makkaran Egg

2800

O—kb—#I% (HOT /ICE)
Coffee or Tea (HOT/ICE)

LUNCH

Main Course

@ SALAD

RRANDYFvTVIEENLDOT A

~HINEEENRTIADTA T LY~
Tokyo Stracciatella Cheese and Dry-cured Ham Salad
~Cardamom and Bell peppers Vinaigrette~

& SOUP
hoyEOa> Oy —LA—"
~F v T XIARYT D=2 EHIT~

Corn Cream Soup ~with Caramel Popcorn~

¢ MAIN
TRITBEROLLZZN

Please Choose 1Dish Below

DARILEORAKEE NILTIOERX) =T ZAEZ—K
~ININIRX =2 2% R/RA T~
Charcoal Grilled of Daisen Chicken
Balsamic Sauce and Pommery Mustard
~with Baba Ghanoush~

2400

DEH O R A GEE
~EBEHFFEDTRNATL FOET—RE~
Charcoal Grilled of Sea Bream
~Ratatouille of Okinawa Vegetables Arrabbiata Style~

23800

DR TO—AAT —F ~HTYAXR—KY—A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

3300

DERSE SDFERKHF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

4200

d—kb—-#I% (HOT /ICE)
Coffee or Tea (HOT/ICE)

Seasonal Course

DESSERT -+

ZFEO5D5KYA 700

Shiawase UfuUfu Pudding

FEHDONAyF—X7—+ 1300

Seasonal Busque Cheese Cake

T4Z3A 1000

Tiramisu

gE~>d—caarvyvyo/sxrz 2000
Mango and Coconut Parfait

HEIK
Shavedlce XFFHBIFAIEICTHAELTCHVET.,

SPECIALITE

ME4FDOyv>—=SUSHI 1600
Akita Beef Rossini SUSHI

3500

€ APPETIZER
BRI XA TILY—E> ORI/ FaELT

Abukuma River Salmon Carpaccio Style

@ PASTA
AXAERNE MERZODOVOF—UFF—UF
~EBBERMNBOFT 72N~

Barracuda Fish and Ishikawa Kagabuto Cucumber Aglio Olio
~Accent of Seaweed and Kishu Plum~

¢ MAIN

TEREIIGEEDZEN
Please Choose 1Dish Below

DARIUEDORAEE NILYIDERX—TAL—N
~INNHAX =2 2% R/RA T~
Charcoal Grilled of Daisen Chicken
Balsamic Sauce and Pommery Mustard
~with Baba Ghanoush~

DEHO K KGEE
~EBHEDOTEIIAD FTISET—RE~
Charcoal Grilled of Sea Bream
~Ratatouille of Okinawa Vegetables Arrabbiata Style~

D#AL) T O—AAT—F
~UN AR =R — A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

DERBE EDXEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

TREIITEEEOZZN
Please Choose 1Dish Below

DEESISADARIA
Shiawase UfuUfu Pudding

DFr4Z3IA

Tiramisu

DEHDONATF—Xr—F

Seasonal Busque Cheese Cake

DEOEY>I—&aaF v YD/ T7T

Mango and Coconut Parfait

D WANKEDDPEIK

Japanese Style Shaved Ice

O—k—-#IZF (HOT /ICE)
Coffee or Tea (HOT/ICE)

Chef’s Premium Course

5500

€ AMUSE

TITMIEDOEHTHEL
A Dish From The Chef

& APPETIZER
IR XA T LY —FE> DDy FattrT

Abukuma River Salmon Carpaccio Style

@ SPECIALITE

FEFOOY>—=SUSHI
Akita Beef Rossini SUSHI

& PASTA
AXAERANE MEXEOOVDOT7—UFF—UF
~EBBERMNBOT 722~
Barracuda Fish and Ishikawa Kagabuto Cucumber Aglio Olio
~Accent of Seaweed and Kishu Plum~

¢ MAIN

TRIIBEROEEN
Please Choose 1Dish Below

D> 288 O e A BE=
~BEEDSANIA 1 FSET — KA~

Charcoal Grilled of Sea Bream
~Ratatouille of Okinawa Vegetables Arrabbiata Style~

D#MTO—AAT—F
~IN AR —NY =2~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

DERSE SDFEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT
TRIIITEEROZEN
Please Choose 1Dish Below

D=ZHISADISZL)A
Shiawase UfuUfu Pudding
DFaS3IA

Tiramisu

DEED/NAYF—X7 —F [+600]
Seasonal Busque Cheese Cake

DEgE~>d—&
O30+ ®/NT 1 [+1300]

Mango and Coconut Parfait

D WA EDDPEIK

Japanese Style Shaved Ice

O—kb—-#IF (HOT /ICE)
Coffee or Tea (HOT/ICE)

&I d 2 TRIAHTY
All prices include tax.



