DINNER

APPETIZER #=

BREUTLAETVUINEFS 1200

Homemade Hummus and Grilled Vegetables

BEEI-IRNT Y 1 DRETE 800
~TANGT =X =AMV ITIDE) ~/1 R
Shrimp and Gold Rush Corn Tempura

~American Sauce Bimackle Flavor~

FkAFOO Y > —=SUSHI 1700
Akita Beef Rossini SUSHI

PASTA sz

FIECRR/I| X 7 I —F> D 1700
DIy F 3T

Abukuma River Salmon Carpaccio Style

RREYVYrLIE 2300
BOIN—=YDHTL—E

Tokyo Mozzarella and Seasonal Fruit Caprese

BEEOYILS Y F ¥ 800

Salsiccia of Hakkin Pork

BHREVVY7LIE 1900
TI—=" Y MDORER—O

Tokyo Mozzarella and Fruit Tomato Pomodoro

EEREEHTWODIAT—Z 2700
Carbonara with Sea Urchin and Makkaran Egg

MAIN x>

BERE-TORANAY—ROx—+t 2000
Tokyo Beef Spicy Bolognese

RRANDYF YTV IE 2500
2B7IN—Y b MDA YN ==
~NZVITF—=R—DTal IVRNDTFT IS ~~
Tokyo Stracciatella Cheese and

2 Types of Fruit Tomato Capellini

~Accent of Tonic Water Jelly and Mint~

HRE FEEZEOO0—-A 3500
~BFHDF—HZ v /NP I IT~

Roast Okinawa Kibimaru Pork

~with Your Choice of Balsamic Vinegar~

BEREE SDFR@KFRAGEE 4900
~ N1 THERA ~

Charcoal-grilled Kagoshima Satsuma

Fukunaga Aging Beef with Truffle Salt

FX—IBEDEFRBELREE 4300

Grilled Sea Urchin Miso Lobster

DESSERT -+

RIS DR A BEEZ 2800
~NY ITERA) =Y AR — RN~

Charcoal-grilled Premium-branded Chicken

~Balsamic Sauce and Pommery Musterd~

) JO—AAT—F 3500
~FIN AR — N — A~

Aged Ribeye Steak

~Whole Grain Mustard Sauce~

HEROEE/\UMEE 2800
~INEXBAROY S X BAERMY MDY —A~
Herb-crusted Baked Sea Bream

~With Kagabuto Cucumber Salad and Kumamoto Salted Tomato Sauce~

FEEDIADARYA 700
Shiawase UfuUfu Pudding

FEDODNAYF =7 —F 1300

Seasonal Busque Cheese Cake

BAR FOOD /-7-«

TATIA 1000
Tiramisu
&~ d—&aaFvYn/ST7 T 2000

Mango and Coconuts Parfait

HEIK
Shaved Ice  XFHRBIFAIRICTRARELTHEVET.

2T XARITF VY 900

Truffle Macadamia Nuts

FXERE BHE/N\L 1E2RK 1600
Akita Shirakami Prosciutto
ToAE NATBY X 1400

French Basque Pork Salami

KEBHKISHA A > HDDHED" 970
RTNTTA~N)2TTL—N—~
"Inca's Awakening " French Fries Truffle Flavor™

BEREFZDEVYYFTLT 1200
~KURATA PEPPER~
Tokyo "Splitable" Mozzarella "KURATA PEPPER"

Course

The First Story
5500

& FIRST APPETIZER

FIECER)I| X 1 I —F> D
HILINY F 33T

Abukuma River Salmon Carpaccio Style

@ SECOND APPETIZER

RBEE PFEHRDRIEEZ
TDHELDORIA
~INARY NS —TF =L T~
Fukushima Charcoal-grilled Date Chicken
Guacamole Tacos ~Bimackle Caesar Dressing~

& PASTA

AED/SAZ
Today's Pasta

¢ MAIN
TRLVIESED LN
Please Choose 1Dish Below
DFEEDBORMNGEZ
JHBEF S O— L —J — AKRE
~S—h ===~
Charcoal-grilled Kibimaru Pork with

Okinawa Vegetables and Mixed Pepper Miso
~Shekwasha Sauce~

D BRSE X DEBKY

Kagoshima Satsuma Fukunaga Aging Beef

D 7 ¥ —IiBE DEFIGRREEX

Grilled Sea Urchin Miso Lobster

@ DESSERT
TREVISBED W)
Please Choose 1Dish Below

D rOEAILTIL—YE
BE v S XILDL—2

Tropical Fruit and Salted Caramel Mousse Cake

D> 7453 A [0

Tiramisu

DEHDNATF—AT—F

Seasonal Busque Cheese Cake
DY > d—&
OA3FvyYDNT T

Mango and Coconuts Parfait

D WAl < EDHEIK

Japanese Style Shaved Ice

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

The TANGO
8000

€ AMUSE

RO Iy F 3

~ 72 L ERRMIBD T AT —~ ~
Horse Mackerel Carpaccio

~Yamagata Dashi and Kishu Plum Espuma~

@ FIRST APPETIZER

BEEC I RT Y 1 DRER

~FANG =X =A NV IILDEL) ~
Shrimp and Gold Rush Corn Tempura
~American Sauce Bimackle Flavor~

& SPECIALITE
MALOO Y > —=SUSHI
SIHEZEDE S AERZ T~

Akita Beef Rossini SUSHI
~with Fresh Ginger Pickles~

€ SECOND APPETIZER
BEOAVIAA—TENRTUHDL—R
~ B EFHNC ~

Cold Style Consomme Soup and Bell Pepper Mousse
~with Abalone and Sea Urchin~

€ PASTA

RRANZYFYTVYIE

27— b NDOH YN ==
~NZVITF—=R—DTa L INDTFTIEY h~
Tokyo Stracciatella Cheese and 2 Types of Fruit Tomato
Capellini ~Accent of Tonic Water Jelly and Mint~

& MAIN
TREVIESED LN
Please Choose 1Dish Below
DFEEDERORMNGEZ
BB E O— L —J — A
~S =G ===~
Charcoal-grilled Kibimaru Pork with

Okinawa Vegetables and Mixed Pepper Miso
~Shekwasha Sauce~

DBRESE S DEEKF

Kagoshima Satsuma Fukunaga Aging Beef

D7 < —LiE#E DEFIKRREE
Grilled Sea Urchin Miso Lobster

€ DESSERT
TREVIRBROL LS
Please Choose 1Dish Below
D/INT o S IRFEEEO T I
Special Dessert Prepared by Our Patissier
DEgEv > d—&
Q37 vYONT T

Mango and Coconuts Parfait

DWAI < £DHEK

Japanese Style Shaved Ice

O—kb— - #IX (HOT /I CE)
Coffee or Tea (HOT/ICE)

The Place of Memories

11000

€ AMUSE

RBhOHIL/I\YF 3

~f7E L EfRMBOT AT —< ~
Horse Mackerel Carpaccio

~Yamagata Dashi and Kishu Plum Espuma~

@ FIRST APPETIZER

BEE I RZY 1 DREGE

~TRYG =) —A NNV I IILDE) ~
Shrimp and Gold Rush Corn Tempura
~American Sauce Bimackle Flavor~

& SPECIALITE
MEFOOY > —=SUSHI
~HEZOE IV AERA T~
Akita Beef Rossini SUSHI

~with Fresh Ginger Pickles~

€ SECOND APPETIZER
BRI A AT ENRTIHDL—A
~HE B EFHNC~

Cold Style Consomme Soup and Bell Pepper Mousse
~with Abalone and Sea Urchin~

& PASTA

FRANZYFYTYIE

2EIIN—Y MY MDAy AN —=
~NZVITF—R—DT 2L IRNDT IR h~
Tokyo Stracciatella Cheese and 2 Types of Fruit Tomato
Capellini ~Accent of Tonic Water Jelly and Mint~

€ LOBSTER
%~ —ILEE DRI E
Grilled Sea Urchin Miso Lobster

¢ MAIN
BREE S DFRKE

Kagoshima Satsuma Fukunaga Aging Beef

@ DESSERT
TREVIGERUZE0
Please Choose 1Dish Below
DT 1 > IRREHOT Il
Special Dessert Prepared by Our Patissier
D~ > J—&
b by A OVA W4

Mango and Coconuts Parfait

DWAI < EDHEIK

Japanese Style Shaved Ice

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

MEIE2THIAATT ART—EZR 0% DPIMESNET

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



