DINNER

APPETIZER s

BREUTLAET YIS 1200 MBEEBEOEDTE YR —X 1200
Homemade Hummus and Grilled Vegetables ~ERM@ 1) — [\ — A~

Sakura Shrimp and Butterbur Scape Zeppoline

~ Miso C S ~
PR XA T —E>D 1700 o e
ALINY F ST A LD DY S —=SUSHI 1700
Abukuma River Salmon Carpaccio Style Akita Beef Rossini SUSHI
BREVvVY7PLIE 2300 EFERSBOYIL Y F ¥ 1000
BOTIN—YDHT L —t Salsiccia of lwate Hakkin Pork
Tokyo Mozzarella and Seasonal Fruit Caprese
PASTA rzs
BRREVY7LTE \ 2200 BERE-TOR/NA—ROx—t 2300
=Y MY NORER—O Tokyo Beef Spicy Bolognese
Tokyo Mozzarella and Fruit Tomato Pomodoro

EREBESFWODILARF—Z 2700 HEMEBFEIO7—UA - F—UF 2500

Makkaran Egg and Sea Urchin Carbonara Firefly Squid and Spring Beans Aglio Olio
MAIN x>
REBIF—<OO—A B FpL) T O—AAT—F 3700
~BFHDA—HZY /NP I OAT~ 3500 ~RIN AR — RY =~
Roast Kyoto Pork Aged Ribeye Steak
~ with Your Choice Balsamic Vinegar ~ ~ Whole Grain Mustard Sauce ~
BREE S DOF@KFRAEEE FARFED R A BE X 2800
~ N 2 TBRA A~ 4900 ~EOEOYILY T I T~
Charcoal-grilled Kagoshima Satsuma Charcoal-grilled Premium-branded Chicken
Fukunaga Aging Beef with Truffle Salt ~ Salsa Verde of Canola Flower ~
FX—ILBEDEFRBLEX 4300 HHORNMEX 5 2900
Grilled Sea Urchin Miso Lobster ~WEDT T INYY FAEIL T~

Charcoal-grilled Sea Bream and Wild Vegetables

~ Cherry-blossom Flavor Acqua Pazza Style ~
DESSERT zv—+
FEEDSDARYA 700 TANGOFFNRA T F—X7—+F 1300
Shiawase UfuUfu Pudding (BHRICKVABRDEETIEY)

Seasonal Basque Cheese Cake ( Varies by Season )
TATIA 1000
Tiramisu
FHD/INT T 2200
Seasonal Parfait
BAR FOOD /+-7—«
NJ2T XAXITFvY 900 HCRABLIBHR A > HDDHED” 970
Truffle Macadamia Nuts RFRNTTA~NJ21TTL—/N\—~

"Inca's Awakening " French Fries ~ Truffle Flavor ~
FKEEE E9E/\ s 1 SE3 1600
Akita Shirakami Prosciutto B Y T LS 1200
TSV RE NATBEY TS 1400 ~KURATA PEPPER~

French Basque Pork Salami

Tokyo " Splitable " Mozzarella ~ KURATA PEPPER ~

Course

The First Story
5500

& FIRST APPETIZER

FAIECPR) I X I —F>D
HIINYy F 3L T

Abukuma River Salmon Carpaccio Style

@ SECOND APPETIZER

RILFED R KBS
~FEQIEOY LY T LTI T~

Charcoal-grilled Daisen Chicken
~ Salsa Verde of Canola Flower ~

¢ PASTA

ABED/INAZ
Today's Pasta

4 VAIN

TREVTRBROLZE0
Please Choose 1Dish Below

D REBIF— < DRASEE EBEFH
~EOA R — A~
Charcoal-grilled Kyoto Pork
and Spring Vegetables
~ Bamboo Shoots Consomme Sauce ~

DEREE S DFREKE

Kagoshima Satsuma Fukunaga Aging Beef

D 47— ILBE QBB X
Grilled Sea Urchin Miso Lobster

@ DESSERT
TEREEVTRBROZZ0
Please Choose 1Dish Below

DEERLEVETTURDL—A

Setouchi Lemon and Praline Mousse Cake

>5 4532 50

Tiramisu

D TANGOR®/NA Y F— X4 —%
(BHRICKVABRHRIZVET)
Seasonal Basque Cheese Cake
(Varies by Season)

DEHD/NT T

Seasonal Parfait

dO—b— - #1IX (HOT/ICE)
Coffee or Tea (HOT / ICE)

The TANGO
8000

€ AMUSE

BOBERXEHEROT R
~HEBOY 2L EEEDIAT—< ~

Straw-seared Bonito
and Fresh Onion Marinade
~ Citrus Gelée and Ginger Espuma ~

@ FIRST APPETIZER
MEEEBDEDE VAR —X

~ERE ) — LY — A~

Sakura Shrimp and Butterbur Scape Zeppoline
~ Miso Cream Sauce ~

& SPECIALITE
FxARFOOy >—=SUSHI
HEEARXYOEVILA
Akita Beef Rossini SUSHI

with Spring Cabbage Pickles

¢ SECOND APPETIZER

s N\B LS

~BETEL EDRBEDA—T ~

Local Hard Clam and Yairo Shiitake Mushrooms
~ Clam Dashi and Kabusecha Tea Broth ~

& PASTA

BEHCETOT—UA - A—UF
Firefly Squid and Spring Beans Aglio Olio

& MAIN
TREVIEBRO TN
Please Choose 1Dish Below

DREIF— DRAEEX EBFFH
~EOAY A — A~
Charcoal-grilled Kyoto Pork
and Spring Vegetables
~ Bamboo Shoots Consomme Sauce ~

DEREE S DEEKE[F00

Kagoshima Satsuma Fukunaga Aging Beef

D7 < —ILiBEDEFIRIEERE X

Grilled Sea Urchin Miso Lobster

& DESSERT

TRIVIZEBROZE0
Please Choose 1Dish Below

D NTa Y TREEHOT I
Special Dessert Prepared by Our Patissier

> EEHD/NT T

Seasonal Parfait

O—b— - #IX (HOT/ICE)
Coffee or Tea (HOT /ICE)

The Place of Memories

11000

€ AMUSE

BoOBRECHEROT X
~BOY AL EEEDTIAT =X~

Straw-seared Bonito
and Fresh Onion Marinade
~ Citrus Gelée and Ginger Espuma ~

& FIRST APPETIZER
MBEEBODEDE YR —X

~ERIB O U — LY — A~

Sakura Shrimp and Butterbur Scape Zeppoline
~ Miso Cream Sauce ~

& SPECIALITE
FEGOOY >—ZSUSHI
EX v \VOETILA
Akita Beef Rossini SUSHI

with Spring Cabbage Pickles

& SECOND APPETIZER

s N\B LUV

~E7E L EDPSERDA—T ~

Local Hard Clam and Yairo Shiitake Mushrooms
~ Clam Dashi and Kabusecha Tea Broth ~

€ PASTA

REMEEFIOT—UA - F—UF
Firefly Squid and Spring Beans Aglio Olio

& LOBSTER

I~ —IVEEDERE R X
Grilled Sea Urchin Miso Lobster

¢ MAIN
BEREE S DFEKYF

Kagoshima Satsuma Fukunaga Aging Beef

& DESSERT
TREVIBBBEOCZZO
Please Choose 1Dish Below

DT« S ITRREHOT )L
Special Dessert Prepared by Our Patissier

D &N/ T [F1100]

Seasonal Parfait

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

MRIEE THIAKZTT,
AEY —EZR 0% P IEENET .

All prices include tax.

10% service charge will be added in above prices.


Mobile User


