DINNER

APPETIZER =

BREUTLAET IR 1200 WIROIERO—ANEEFEDOI > T« 1400
Homemade Hummus and Grilled Vegetables ~EFEOHARNY W I —X ~

Slovvfrozésted Ohmi Duck and Hekiju Turnip Confit

~ St Gastri S ~
BRTECRR) [ X 7 T —F> D 1700 DS aRE panee
AL F AT T | HKE4OO Y S —=SUSHI 1700
Abukuma River Salmon Carpaccio Style Akita Beef Rossini SUSHI
RREVYVY7LIE 2300 BEBOYIL Y Fv 800
BOTIN—YDHT L —t Salsiccia of Hakkin Pork
Tokyo Mozzarella and Seasonal Fruit Caprese
PASTA zs
RREvVY7LZE 1900
TI—Y MY NDOAREN—O
Tokyo Mozzarella and Fruit Tomato Pomodoro
HEREESHRPONIAS —5 2700 RRE—T DR/ A ¥—AROx—F 2000
Makkaran Egg and Sea Urchin Carbonara Tokyo Beef Spicy Bolognese
MAIN x>
FKRBEOO—A K~ A TO—AAT—F 3500
~BFHADF—HZy 7)Y I OT~ 3500 ~RINAR— N — A~
Roast Yonezawa Pork Aged Ribeye Steak
~ with Your Choice Balsamic Vinegar ~ ~ Whole Grain Mustard Sauce ~

JRY

BERSE S DFR@KFRAEEE FIRFRORABEE MECHFEOT X 2800
~ N2 TIERA~ 4900 ~ 2TEEDMIFY — A~
Charcoal-grilled Kagoshima Satsuma Charcoal-grilled Premium-branded Chicken with
Fukunaga Aging Beef with Truffle Salt Marinated Shiitake Mushrooms and Burdock Root

~ 2 Types of Citrus Sauce ~

X — B DEFIRIRSE 4 e
7 VEEOERRALS 0 =g n57AR 2900
rilled Sea Urchin Miso Lobster ~EREIRD ) — A~

Charcoal-grilled Sea Bream and Colorful Japanese Radish

~ Crown Daisy Miso Sauce ~
DESSERT s+
FEEOILADARYA 700 TA47IA 1000
Shiawase UfuUfu Pudding Tiramisu
TANGORFH/NA Y F—RX7—+ 1300 FEHDO/NT T 2200
(FRFHRICKYABHDERVETY) Seasonal Parfait
Seasonal Basque Cheese Cake ( Varies by Season )
BAR FOOD /-7-«
NJ2T RARIT7 VY 900 KRR ISHB A > HDHED" 970
Truffle Macadamia Nuts RFENTSA~RNY1TTL—/N—~

"Inca's Awakening " French Fries ~ Truffle Flavor ~
FREREE B4R\ 13 1600
Akita Shirakami Prosciutto H=E2| 2 E Y 7 LS 1200
TS5V AE NATEY S 3 1400 ~KURATA PEPPER~

French Basque Pork Salami

Tokyo " Splitable " Mozzarella ~ KURATA PEPPER ~

Course

The First Story
5500

@ FIRST APPETIZER

BAIECRR) 1| X 7 I —FE> D
LAV =L svAd

Abukuma River Salmon Carpaccio Style

@ SECOND APPETIZER
ICIROEREO—A NEBHFROIV T A
~BOHARNY YT —A~
Slow-roasted Ohmi Duck and Hekiju Turnip
Confit ~ Strawberry Gastrique Sauce ~

¢ PASTA

ARED/SAZ
Today's Pasta

¢ MAIN

TRIVIRBROZEN
Please Choose 1Dish Below

D KRBORAEE BERAIFF
~EDY —AERAN Z TV AR— R~
Charcoal-grilled Yonezawa Pork
with Jingoemon-potato
~ Apple Sauce and Tasmanian Musterd ~

DBRSE S DREKF

Kagoshima Satsuma Fukunaga Aging Beef

D 7F ¥ —ILiBEDEFRBREX
Grilled Sea Urchin Miso Lobster

€@ DESSERT

TREVIBEBEO 0
Please Choose 1Dish Below

DABEOTEYT—7 1) —LDL—R
Kito Yuzu Citrus and Sour Cream Mousse Cake

D74 53R [0

Tiramisu

D TANGO#8L/ N2 & F — X4 —F
(BEHRICKVABRHERIEVET)
Seasonal Basque Cheese Cake
(Varies by Season)

D EED/T T [£1500]

Seasonal Parfait

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

The TANGO

8000

€ AMUSE

BRIE EOERE CEERARD
A RILT—Z

~ATRIT—=T 2Ty M~
Straw-grilled Yellowtail and Shogoin
Turnip Involtini ~ Calamansi Vinaigrete ~

@ FIRST APPETIZER
ICIROEEO—ANEBFROI> V1
~BOHANI Y I —A~

Slow-roasted Ohmi Duck and Hekiju Turnip Confit
~ Strawberry Gastrique Sauce ~

@ SPECIALITE
FKEFOOY >—=SUSHI
BENZIEDDOETILA
Akita Beef Rossini SUSHI with
Takinogawa Burdock Pickles

@ SECOND APPETIZER
BFHOAVIAA—T BEEERFORY T
Crown Daisy Consomme Soup with

Codfish and Milt Poach

€ PASTA
EXBEFOT—UA - F—UF
~DSAIEEEEANAT A~

Kasumi Crab and Japanese Parsley Aglio Olio
~ Dried Mullet Roe and Kanazawa Bijin Lotus Root ~

€ MAIN
TEREVTRBBOLZZ0
Please Choose 1Dish Below

DARRBORABEE BRAAIF
~MIBDY —AERARZT I AR — N~
Charcoal-grilled Yonezawa Pork with
Jingoemon Potato
~ Apple Sauce and Tasmanian Mustard ~

DBERSE S DFEEKEF[F1000]

Kagoshima Satsuma Fukunaga Aging Beef

D 7 < —ILEZOEMREE
Grilled Sea Urchin Miso Lobster

@ DESSERT

TREVIBBRO LX)
Please Choose 1Dish Below

D NT 1 Y IRESFHOT I
Special Dessert Prepared by Our Patissier

D> EEHD/NT T

Seasonal Parfait

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

The Place of Memories

11000

& AMUSE
EHE BOEREE S EERAIRD
A>RINT4—=

~ASGRITV=TART LY b~
Straw-grilled Yellowtail and Shogoin
Turnip Involtini ~ Calamansi Vinaigrete ~

@ FIRST APPETIZER
ICTBOERO—ANEEFROI> T«
~BOHANI Y I —A~

Slow-roasted Ohmi Duck and Hekiju Turnip Confit
~ Strawberry Gastrique Sauce ~

@ SPECIALITE
#MEfLOOwy > —=SUSHI
BEFINZZOOETILA
Akita Beef Rossini SUSHI with
Takinogawa Burdock Pickles

€ SECOND APPETIZER
BFHOOAXA—T BEBEJFORI T

Crown Daisy Consomme Soup with
Codfish and Milt Poach

€ PASTA
EXBEFO7—UA - F—UF
~DSAIEEBEANAT A~

Kasumi Crab and Japanese Parsley Aglio Olio
~ Dried Mullet Roe and Kanazawa Bijin Lotus Root ~

€ LOBSTER
FR—IBEDEFREEREZ
Grilled Sea Urchin Miso Lobster

¢ MAIN
BERSE S DFEB/KF

Kagoshima Satsuma Fukunaga Aging Beef

& DESSERT
TREVIGBROEEN
Please Choose 1Dish Below

DT« IS OT I
Special Dessert Prepared by Our Patissier

D> E=EHD/NT T

Seasonal Parfait

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

ML 2 THEIAATY .,
AET—EZAR10% P IMEEINET,

All prices include tax.

10% service charge will be added in above prices.



