DINNER

APPETIZER »=

BB T LAAE S LR 1200 KA ILER EHAERD AT 1 v 2

Homemade Hummus and Grilled Vegetables N‘/\T%Dﬁg@\/_xw / 1# 700
Wild Boar and Lotus Root Spring Rolls
~Hatcho Miso Sauce~

BRTECRR) [ X 7 T —F> D .

BNy FatEiLT 1700 EFOOY >—=SUSHI 1700

Abukuma River Salmon Carpaccio Style Akita Beef Rossini SUSHI

EFEEYVYFLSE BEBOYILS Y Fv 800

BOTIN—YDHTL—+F 2300 Salsiccia of Hakkin Pork

Tokyo Mozzarella and Seasonal Fruit Caprese EOYIVITIL
L—IHOBDA 2L 1800
Steamed Mont Saint-Michel Mussels
with White Wine

PASTA x4

BRREVVY7ZLTE

JI—Y N MOAREN—O 1900

Tokyo Mozzarella and Fruit Tomato Pomodoro

EEREESKRBONIAS—Z 2700 HRE—TDA/A >—ROx—t 2000

Makkaran Egg and Sea Urchin Carbonara Tokyo Beef Spicy Bolognese

MAIN x>

BRS - SARS BEEOO—A b FpR) TO—AAT—F

~BFHDF—HZ Y 7)Y I T~ 3500 ~HIN AR — NY =2~ 3500

Roast Kamata Kurobuta Pork Aged Ribeye Steak

~with Your Choice Balsamic Vinegar~ ~Whole Grain Mustard Sauce~

1=} = =21/t _ " .
?Lb'j%lﬁ7§%%§imﬂ<¢}kag 4900 ﬁﬁiﬁ%%@@ﬂd%,g . SN 2800
Charcostgiled Kageshina setauma, Chorcoatarled premiom braned Chcker,
gaAging ~Porcini Mushroom Cream Sauce and Tzatziki Sauce~

AT —EEOEIERE X 4300 N N “

Grilled Sea Urchin Miso Lobster ERORNGEE BREBERFILIZHPOAL Y ~
~TUFIACEERD ) Ty b~ 2800
Charcoal-grilled Sea Bream and
Beni Haruka Sweet Potato Galette

D ES S E RT —eae ~Anchovies and Citrus Sudachi Noisette Sauce~

THY—h

FEOHDARUA 700 TATIA 1000

Shiawase UfuUfu Pudding Tiramisu

FEHDNAY F—XT5—F 1300 RBN—TINOF—FL - /LT T 2200

Seasonal Busque Cheese Cake Nagano Purple Grape Autumn Parfait

BAR FOOD r-7-r
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Truffle Macadamia Nuts RFRNTSA~ N2 TTL—/N—~ 970

o "Inca's Awakening " French Fries ~Truffle Flavor~

TR Bt/ \L 12K 1600

Akita Shirakami Prosciutto R B Y Y T LS

ToOVAE NATBEYZ X 1400 ~KURATA PEPPER~ 1200

French Basque Pork Salami

Tokyo "Splitable" Mozzarella ~KURATA PEPPER~

Course

The First Story
5500

& FIRST APPETIZER

FIECER)I| X 1 I —F> D
HILINY F 34232 T

Abukuma River Salmon Carpaccio Style

€ SECOND APPETIZER
BRERTYY 7L o5&
BEENLDOH T L —F

Smoked Tokyo Mozzarella and
Akita Shirakami Prosciutto Caprese

¢ PASTA

ARBED/NALZ
Today's Pasta

€ MAIN
TEREVTEBROZETN
Please Choose 1Dish Below

DERS - SIHEBOREBREANRILIEZDD
~FEDY — A~
Kamata Kurobuta Pork and
Aged Beni Haruka Sweet Potato
~Persimmon Sauce~

DBRSE S DEEKF

Kagoshima Satsuma Fukunaga Aging Beef

D 7~ —IiBE DBk X

Grilled Sea Urchin Miso Lobster

@ DESSERT
TREVIBBEO 0
Please Choose 1Dish Below

D& v I XILEHRID L— A

Caramel and Pear Mousse Cake

D74 53[0

Tiramisu

D E=EHD/INA Y F— X4 —F [+600]

Seasonal Busque Cheese Cake

DET/N—TILDOA—KL - J)ILTT

Nagano Purple Grape Autumn Parfait

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

The TANGO
8000

€ AMUSE
BEEREYYFLIE
B#MENLDODTL—E

Smoked Tokyo Mozzarella and
Akita Shirakami Prosciutto Caprese

@ FIRST APPETIZER

ADE WEREEHEROAT 1 v 7
~N\TERBDY — A~

Wild Boar and Lotus Root Spring Rolls
~Hatcho Miso Sauce~

@ SPECIALITE

MEFOOY > —ZSUSHI A~ 27
Akita Beef Rossini SUSHI with Autumn Truffle

¢ SECOND APPETIZER
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Shizuoka Yuki Shrimp and Ethnic Americaine
~Lime Espuma~

€ NOODLE

EILE KRS EA BHEBEEEE
~EEMTFOE 2 L~

Himi Udon with Mackerel and Maitake Mashroom
~Grilled Eggplant Puree~

¢ MAIN
TREVIBBROZEN
Please Choose 1Dish Below

DERS - SRARGOREBEEAMILIES D
~IEDY — A~
Kamata Kurobuta Pork and
Aged Beni Haruka Sweet Potato
~Persimmon Sauce~

DERBE S DEEKF

Kagoshima Satsuma Fukunaga Aging Beef

D7~ —ILiBE DB X

Grilled Sea Urchin Miso Lobster

& DESSERT
TREVIGBREOLZE0)
Please Choose 1Dish Below
DINT 4 S IFRSEOT )
Special Dessert Prepared by Our Patissier
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Nagano Purple Grape Autumn Parfait

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

The Place of Memories

11000

€ AMUSE
BEEREYY7LIE
B#ENLODTL—E

Smoked Tokyo Mozzarella and
Akita Shirakami Prosciutto Caprese

& FIRST APPETIZER

KDE WWEBREEHEROAT v 7
~N\THERBDY — A~

Wild Boar and Lotus Root Spring Rolls
~Hatcho Miso Sauce~

@ SPECIALITE

MEFOOY > —ZSUSHI fk ~J 27
Akita Beef Rossini SUSHI with Autumn Truffle

€ SECOND APPETIZER
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Shizuoka Yuki Shrimp and Ethnic Americaine
~Lime Espuma~

€ NOODLE

EILE KROEA BEBEEEE
~BEEHFOE L~

Himi Udon with Mackerel and Maitake Mashroom
~Grilled Eggplant Puree~

€ LOBSTER
FR—IBEDEFREEREZ
Grilled Sea Urchin Miso Lobster

¢ MAIN
BERSE X DEBKF

Kagoshima Satsuma Fukunaga Aging Beef

@ DESSERT
TREVIBEHRUZE0
Please Choose 1Dish Below
DINT 1 S IHESHOT L
Special Dessert Prepared by Our Patissier
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Nagano Purple Grape Autumn Parfait

O—kb—-#IX (HOT /I CE)
Coffee or Tea (HOT/ICE)
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All prices include tax.10% service charge will be added in above prices.



