INAZI—A
Pasta Course

@ SALAD
FIER [ XA TINY—FE> DT X
~BOXI—A~

Abukuma River Salmon Salad

~ Strawberry Mayonnaise Sauce ~

¢ SOUP
BELYPHPVNEDT ) —LA—T
ANA VENLEFH|C

Colorful Potato Cream Soup ~ with Spanish Ham ~

¢ PASTA
TR&IRBBOL LS

Please Choose 1Dish Below
DEFEEHSAID/SAL
~HUTST—DF 1> ko~

Kasumi Crab and Mullet Roe Pasta ~ Cauliflower Accent ~

2500

DERE—TDR/A¥—ROx—+F
Tokyo Beef Spicy Bolognese
2300
RPN
DD T —E4FED MY MXAR

Duck Ragout and Burdock Tomato Pasta

2400

DEEREEOKRIMDODILARFT—F
Makkaran Egg and Sea Urchin Carbonara

2800

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

LUNCH

AA>OA—=X

Main Course

& SALAD
FIRBRI XA TN —FE> DY 5K
~BEOYIY—A~

Abukuma River Salmon Salad

~ Strawberry Mayonnaise Sauce ~

€ SOUP
BELPWNVEDY ) —LA—"T
ANRA VENLEHIC

Colorful Potato Cream Soup ~ with Spanish Ham ~

¢ MAIN
TEIVIRBEDLZZN
Please Choose 1Dish Below
SR
DIIBEXABRORAGEE HEEHFZEDOT X
~ 2TERRDMIEY — A~
Charcoal-grilled Ibaraki Bimei Pork with Marinated Shiitake
Mushrooms and Burdock Root
~ 2 Types of Citrus Fruits Sauce ~

2800

DEBORNGEE HSTIVKIR ~ERLHEY — A~
Charcoal-grilled Sea Bream and Colorfull Radish
~ Crown Daisy Miso Sauce ~

2900

DHEL) TA—AAT—F ~HTAZ— RV —A~
Aged Ribeye Steak ~ Whole Grain Mustard Sauce ~

3300

DEREE S DEBKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

4200

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

—XFII3—-X

Seasonal Course

FH—

DESSERT

FEOH5DHKWA 700

Shiawase UfuUfu Pudding

figIF2 THIAHZTT
All prices include tax.

TANGOENAY F—X7—+ 1300
Special Made Basque Cheese Cake by TANGO
(BFERIC KW ARIERZR Y £ ) (Varies by Season )

T4 Z73IA 1000

Tiramisu

FED/7x 2200

Seasonal Parfait

ARy T

SPECIALITE

EFOOY >—=SUSHI 1600
Akita Beef Rossini SUSHI

3500

& APPETIZER
BIERR) | X A T —F> DRIy F LT

Abukuma River Salmon Carpaccio Style

@ PASTA
EREENTAIONRAL ~HUTZT—DF &> b~

Kasumi Crab and Mullet Roe Pasta ~ Cauliflower Accent ~

¢ MAIN

TRIVIEBRO TN
Please Choose 1Dish Below

SRy
DIWEXABRORANGEEX HELFZOTUX
~ 2EROME — A~
Charcoal-grilled Ibaraki Bimei Pork with Marinated Shiitake
Mushrooms and Burdock Root
~ 2 Types of Citrus Fruits Sauce ~

DEFAORIBEE DS TIAIR ~BEHHRY — A~
Charcoal-grilled Sea Bream and Colorfull Radish
~ Crown Daisy Miso Sauce ~

D #mR) JO—AZAT—F
~HIN AR — NV —A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRESE S DEEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

& DESSERT

TREVIEBROZEN
Please Choose 1Dish Below

DEESSSH/RYA
Shiawase UfuUfu Pudding

D74 Z3 A [+300]

Tiramisu

D TANGORENA Y F—X 4 —+
(BFRIC KW ABIEFREYET )
Special Made Basque Cheese Cake by TANGO
(Varies by Season )

D> E=HD/NT T

Seasonal Parfait

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

JITVATLIFLO—RA

Chef’'s Premium Course

5500

¢ AMUSE

SITPLDEBTARL
A Dish From The Chef

€ APPETIZER
BIERRIIX A TIT—FE>DHIL/NY FafEuT

Abukuma River Salmon Carpaccio Style

@ SPECIALITE

FkARFOOwy > —SUSHI
Akita Beef Rossini SUSHI

@ PASTA
EREENTAIDNAR ~HUTZT—OF T2 b~

Kasumi Crab and Mullet Roe Pasta ~ Cauliflower Accent ~

¢ MAIN

TREVIBBBEO L0
Please Choose 1Dish Below

D ERORNEE HSTIVAIR ~ERHHEY — A~
Charcoal-grilled Sea Bream and Colorfull Radish
~ Crown Daisy Miso Sauce ~

D#AK) TO—AAT—F
~IN AR — N =~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRBE SDE@EKY

Kagoshima Grilled Satsuma Fukunaga Aging Beef

€ DESSERT

TREVIBBEOZEW
Please Choose 1Dish Below

DS HSHIRYA
Shiawase UfuUfu Pudding

D> 7153 [+300]

Tiramisu

D TANGOBENA UV F—Xy—+
(FRRICK W ABIFRRY FT)
Special Made Basque Cheese Cake by TANGO
(Varies by Season)

D> E=HD/T T

Seasonal Parfait

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



