Pasta Course

¢ SALAD

BRTECRR) [ X 1 T —F >,

TI—YABEMDY S E~ERDT 2T Ly b~
Abukuma River Salmon, Fruits Carrot and Persimmon Salad
~Citrus Sudachi Vinaigrette~

¢ SOUP
ROA MY 2 I—LDA—T

~ERROF v AU EEIFRIAEA 1~
White Mashroom Soup~Caramelized Fig and Edomae Oseille~

& PASTA
TR&UIRBBOEEN

Please Choose 1Dish Below

DENBSEEANAZAEBEDT—UA - F—UF

Kanazawa Bijin Lotus Root and Shrimp Aglio Olio

2300

DERE—TDA/NA —AROx—F
Tokyo Beef Spicy Bolognese

2300

DXIE RAREFEEEHITIROHLYFTAIVS
Ibaraki Ohguro Maitake Mushroom and
Pacific Saury Carrettiera

2300

DAEEREESHMDOHIARST—Z
Makkaran Egg and Sea Urchin Carbonara

2800

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

LUNCH

Main Course

& SALAD

FIECRR) | X 1 I —F >,

TI—=YABEMDY A ~BRDT 2T Ly b~
Abukuma River Salmon, Fruits Carrot and Persimmon Salad
~Citrus Sudachi Vinaigrette~

€ SOUP

ROA MY 2IN—LDA—=T
~EEROF v I X UL ETIFRIA 1 1~

White Mashroom Soup~Caramelized Fig and Edomae Oseille~

4 MAIN
TR&IRBBU LS

Please Choose 1Dish Below

D> SRR D B A
~EHRFYOEL L ERARNZTFIYARZ— N~
Charcoal-grilled Bimei Pork
~Japanese Pumpkin Puree and Tasmanian Mustard~

2700

ZiES
D ERDRKEEE ~FEDY — A~
Charcoal-grilled Sea Bream
~Burdock Root Sauce~

2700

DR TO—AAT —F ~HXAZ— R —A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

3300

DEBREE S DEBKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

4200

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

Seasonal Course

DESSERT -+

FEOHD58WA 700

Shiawase UfuUfu Pudding

FEHONATF—X7—+ 1300

Seasonal Busque Cheese Cake

T4 723X 1000

Tiramisu

EBN—TILOF—%L-/50007x 2200

Nagano Purple Grape Autumn Parfait

SPECIALITE

ME4OOY >—ZSUSHI 1600
Akita Beef Rossini SUSHI

3500
& APPETIZER
BIRERII X T —FE> DA/ F T

Abukuma River Salmon Carpaccio Style

¢ PASTA

BNREERNAIAECBEDY—)F - F—UF

Kanazawa Bijin Lotus Root and Shrimp Aglio Olio

¢ MAIN
TREVITEBROL S0
Please Choose 1Dish Below

D ERBOD A X
~EARFYDOELILVERANZTFIY AR — N~

Charcoal-grilled Bimei Pork
~Japanese Pumpkin Puree and Tasmanian Mustard~

ZiES
DERDRKFEE ~FEDY — A~
Charcoal-grilled Sea Bream
~Burdock Root Sauce~

D #eR) T 00— AT —F
~HUNAR— N — A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRBE S DEEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

TRLIVIBBBROLZZ0
Please Choose 1Dish Below

DEESIDIIRIA
Shiawase UfuUfu Pudding

D7+ IR [+300]

Tiramisu

D FHODNAY F—A7r—F

Seasonal Busque Cheese Cake

> EBN—TLOF—&L - JULT T

Nagano Purple Grape Autumn Parfait

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

Chef’'s Premium Course

5500
¢ AMUSE

TITPEDEBTHEL
A Dish From The Chef

& APPETIZER

BIERR) | X A TS —F> DRIy F LT

Abukuma River Salmon Carpaccio Style

& SPECIALITE

FEFOOw > —ZSUSHI
Akita Beef Rossini SUSHI

@ PASTA

ANREEFREANACACBEDT—UF - F—UF

Kanazawa Bijin Lotus Root and Shrimp Aglio Olio

¢ VMAIN
TRLIVIBBBOZE0
Please Choose 1Dish Below
» N ZE>
DEMORIFEE~FEDY — X~
Charcoal-grilled Sea Bream
~Burdock Root Sauce~

D&M TO—ART—F
~UV AR — N — A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRSE SDERKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT

TRELVITBBBO IO
Please Choose 1Dish Below

D EHS IR A
Shiawase UfuUfu Pudding

D745 3R [+300]

Tiramisu

D EHDNAY F— A —+

Seasonal Busque Cheese Cake

D EF/N—TILDA—F L - JULT T

Nagano Purple Grape Autumn Parfait

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

& Id 2 TROAATY
All prices include tax.



