Pasta Course

& SALAD
FIERRII X 1 TP —FEE—F /A DY X
~N\w2 3> TIN—=YD T RT Ly h~

Abukuma River Salmon and Peach Pineapple Salad

~Passion Fruit Vinaigrette~

¢ SOUP
tmE - BHARE AHEIOs Y —LA—T

Organic Hokkaido Pumpkin Cream Soup

& PASTA
TREAVTHEETIZZ0

Please Choose 1Dish Below

DESBHAILERLUBEAOT—UF - F—UF
~ENLNE—Eim~
Corn and Daisen Chicken Breast Aglio Olio
~Browned Butter Soy Souce~

2200

DERE—TORNAT—ROR—F
Tokyo Beef Spicy Bolognese

2300

DARTDAEHF LLE—DIT MK
~HZ T TR~
Hairtail and Eggplant, Japanese Breed
of Sweet Pepper Tomato Pasta
~Calabrian Style~

2300

DAEBFERSHFMONLART—S
Carbonara with Sea Urchin and Makkaran Egg

2800

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

Main Course

€ SALAD

FIRIEII A A T —FEEE—F A VOB 54

~N\wa>II—=YD T T Ly N~
Abukuma River Salmon and Peach Pineapple Salad
~Passion Fruit Vinaigrette~

¢ SOUP
tmE - RHRE AENOs Y —LA—7

Organic Hokkaido Pumpkin Cream Soup

¢ MAIN
TRIVIBBEOZZ0

Please Choose 1Dish Below

D TR EE B D ik K =
~2BOAN_Yy a2 —A~
Ibaraki Charcoal Griled Bimei Pork
~2 Types of Spanish Sauce~

2400

DEMOEE/ MR
~INBEXBARADOY A RBAERINT DY —A~
Herb-crusted Baked Sea Bream
~With Kagabuto Cucumber Salad
and Kumamoto Salted Tomato Sauce~

2800

DR TO—AAT —F ~HYAZ—RY—A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

3300

DERSE SDOFEBKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

4200

d—kb—-#%X (HOT /1 CE)
Coffee or Tea (HOT/ICE)

LUNCH

Seasonal Course

DESSERT -+

ZEEOSD5KYA 700

Shiawase UfuUfu Pudding

FEHONATF—X7r—+ 1300

Seasonal Busque Cheese Cake

T4 =73 1000
Tiramisu

gpg~v>d—&aarvvos7z 2000

Mango and Coconut Parfait

HEIK
Shaved lce  XEBIFAMRICTRHEL TEY£T.

SPECIALITE

ME4OOY >—ZSUSHI 1600
Akita Beef Rossini SUSHI

3500

€ APPETIZER
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Abukuma River Salmon Carpaccio Style

& PASTA
EDHBILERIFEWROTY—UF - F—UF
~EDNLNE—ER~

Corn and Daisen Chicken Breast Aglio Olio

~Browned Butter Soy Souce~

¢ MAIN

TRLVIGZBEROLZE0
Please Choose 1Dish Below

D> TR EE SRR D R K R
~2FEDAINZ Y21 — A~
Ibaraki Charcoal Griled Bimei Pork
~2 Types of Spanish Sauce~

DEROEE/ X
~IMBEXRARDOT A BAER I MDY —A~
Herb-crusted Baked Sea Bream
~With Kagabuto Cucumber Salad
and Kumamoto Salted Tomato Sauce~

D#M) T O—ART—F
~RNAR— N —A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRBE S DEEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

TRELIVIBBBROZZ0
Please Choose 1Dish Below

D EEISISIRVA
Shiawase UfuUfu Pudding

D7+ 3R [+300]

Tiramisu

D EHODNAY F—Ar—+

Seasonal Busque Cheese Cake

DEpEY > d—&aafryYn/NT T

Mango and Coconut Parfait

> WAl < EDhHEK

Japanese Style Shaved Ice

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

Chef’'s Premium Course

5500

€ AMUSE

ITPEDEBTHEL
A Dish From The Chef

& APPETIZER
BRI X A TN —FE> DD/ F 34T

Abukuma River Salmon Carpaccio Style

@ SPECIALITE

FAREOOw > —ZSUSHI
Akita Beef Rossini SUSHI

& PASTA

EDDHAILERIBRWAROT —UF - F—UF
~EDPLNE—Eh~

Corn and Daisen Chicken Breast Aglio Olio

~Browned Butter Soy Souce~

¢ MAIN
TRIVIGBEOZE)
Please Choose 1Dish Below
DEROEL/ S
~MEABARDY S X EBAER MY MDY —A~
Herb-crusted Baked Sea Bream
~With Kagabuto Cucumber Salad and Kumamoto Salted Tomato Sauce~

D #) TO—ARAT—F
~INAR— N —A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRSE S DFERKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT
TRELJTBBBO XN
Please Choose 1Dish Below

D =S 5D AK A
Shiawase UfuUfu Pudding
DFrsS3IX

Tiramisu

D> Z=EID/NA Y F— X —F [+600]
Seasonal Busque Cheese Cake

D EpE~ > d—&
i A VAW

Mango and Coconut Parfait

D> WAl <EDpPEK

Japanese Style Shaved Ice

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

g3 2 TROAARTY
All prices include tax.



