INAZI—XA
Pasta Course

& SALAD
ENLE) AV EY T —EDFEBRY A
~TTYRFLIITa 2Ty b~
Prosciutto and Ricotta Salata Spring Salad
~ Blood Orange Vinaigrette ~

& SOUP
FLPDPVNBETIVRILDRE—T

New Potato and Fennnel Potage

€ PASTA
TrR&VIRBROEE

Please Choose 1Dish Below

DIVFIVREFEFYNYOT—UA - A—=UF
Pancetta and Spring Cabbage Aglio Olio

2400

DERE—TDANA —RAX—F
Tokyo Beef Spicy Bolognese

2300

DERFEBD MY MY —R/SAA
~EBEDOT I N~
Clams and Bamboo Shoots Tomato Sauce Pasta
~ Accent of Seaweed ~

2500

DAEEREESHFMOHIART—Z
Makkaran Egg and Sea Urchin Carbonara

2800

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

LUNCH

AA>I—=2R

Main Course

@ SALAD
ANLEYAYEAY T —2DEFXY L
~TIYRFLIITa 2Ty b~
Prosciutto and Ricotta Salata Spring Salad
~ Blood Orange Vinaigrette ~

& SOUP
HLPDPNBETIVRILDRE—T

New Potato and Fennnel Potage

¢ MAIN
TREVIREECLZEL

Please Choose 1Dish Below

DAILBDRASEE EBHFR
~EORDY YT TILT~
Charcoal-grilled Daisen Chicken and Spring Vegetables
~ Salsa Verde of Canola Flower ~

2600

DEMAORAGEE I
~WEDTITINY FHM T~
Charcoal-grilled Sea Bream and Wild Vegetables
~ Cherry-blossom Flavor Acqua Pazza Style ~

2800

DA TO—AAT —F ~HYAZ— RV —Z~
Aged Ribeye Steak ~ Whole Grain Mustard Sauce ~

3300

DEBREE S DEEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

4200

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

—XFII—A

Seasonal Course

FH—
DESSERT

ZFEO5DAKYA 700

Shiawase UfuUfu Pudding

T4 7IA 1000

Tiramisu

fii&IE2 THIAZ T
All prices include tax.

FEIDO/NT T 2200

Seasonal Parfait

TANGOFF®NA T F—XF—F 1300
MEHRICKUABIEERY ET,
Special Made Basque Cheese Cake by TANGO

(Varies by Season)

SPECIALITE 2xsvu>

FxAFOOy >—=SUSHI 1600
Akita Beef Rossini SUSHI

3500

€ APPETIZER
BRI X A TLY—FE> DAL/ Sy F LT

Abukuma River Salmon Carpaccio Style

& PASTA

INFIYVREFTFYNYOF7—F - F—F
Pancetta and Spring Cabbage Aglio Olio

¢ MAIN

TERLVIBBBROLZE0
Please Choose 1Dish Below

D ARILFED R A BEE EHFEFH
~EOEDOY I YT T ILT~
Charcoal-grilled Daisen Chicken and Spring Vegetables
~ Salsa Verde of Canola Flower ~

DEMBORAGEE &L
~WEDT I TINYY P T~
Charcoal-grilled Sea Bream and Wild Vegetables
~ Cherry-blossom Flavor Acqua Pazza Style ~

DM T O—AAT—F
~R AR — N — A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BRBE S DEEKF

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT
TREVIGBROEEN
Please Choose 1Dish Below

DZESIDIKYA
Shiawase UfuUfu Pudding

D7+« T3 [+300]

Tiramisu

D TANGOFENZA Y F—X 5 —=+
XEFHICKUABRIERYET.
Special Made Basque Cheese Cake by TANGO
(Varies by Season)

D> E=HD/NT T

Seasonal Parfait

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

SITAXTLUIFTLAA-R

Chef’'s Premium Course

5500

€ AMUSE

TITPEDEBTHEL
A Dish From The Chef

& APPETIZER
BIEBRIIX A TIT—FE> DRI/ F LT

Abukuma River Salmon Carpaccio Style

@ SPECIALITE

FEFOOw > —ZSUSHI
Akita Beef Rossini SUSHI

@ PASTA

INIFITYREFFYNYDF—)HF - F—UF
Pancetta and Spring Cabbage Aglio Olio

¢ VMAIN
TRLIVIBBBOZE0
Please Choose 1Dish Below

DEHFORAGEE &L
~WEDT I TINYY FHIL T~
Charcoal-grilled Sea Bream and Wild Vegetables
~ Cherry-blossom Flavor Acqua Pazza Style ~

D &) TO—AAT—F
~HINV AR — RN —A~
Aged Ribeye Steak ~Whole Grain Mustard Sauce~

D BREE S DEEKE

Kagoshima Grilled Satsuma Fukunaga Aging Beef

@ DESSERT
TRLVIBBBOZE0
Please Choose 1Dish Below

DEZEEILDIIRJA
Shiawase UfuUfu Pudding

D> 7453 [+300]

Tiramisu

D> TANGOSRNA Y F—X T —F
KEFHICKUABTEFERY T,
Special Made Basque Cheese Cake by TANGO
(Varies by Season)

D> E=HD/NT T

Seasonal Parfait

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


Mobile User


