Appetizer & Snacks

Oyster #4z5-

TREAY— & AFvY

EAR—Y—RDI 2V Gratin with Mornay Sauce 1@ ¥500
IN=TNRE—=F YL Grilled with Herb Butter 1@ ¥500
774 T—F—X¢& Fried with Blue Cheese and
EINAEDNDY—R Spinach Sauce 1@ ¥500
Prosciutto & Salami 7aysa—t & #5s
NEVET—/ Jamon Serrano ¥500
Jayva—brq80= Prosciutto di Parma ¥700
YrvEd—z—Lroyva—t Prosciutto di San Daniele ¥800
Iy Coppa ¥500
EILEATYT Mortadella ¥500
P73 Salami ¥600
EhE&ht Assorted Prosciutto and ¥1,800
Salami Plate
Cheese #-x
Jagvy—-3 Gorgonzola ¥600
NIV r—/LyTvr—) Parmigiano Reggiano ¥600
ALyYa Taleggio ¥600
Bheht Assorted Cheese Plate ¥1,500
Other zofts
FYV—TDENEDLE Assorted Olives ¥350
IVvIRFYY Mixed Nuts ¥350
STERDHEOE LR 5 Kinds of Pickled Vegetables ¥450
FIA4oL—YDBEDEHE Assorted Dried Fruits ¥700
TJLVFI7I54 MY aTREER Truffle Flavored French Fries ¥700

HEOHED IV aT4TENEDLYE

Starter s

Assorted Vegetables Crudites ¥1,200
Salad Plate

Pasta & Risotto

RRA & YV
ATy TFL4—= Spaghettini
THU EIFFA b= b EDTE. Clams, Semi-Dried Tomatoes and
H=Uyoy—=R Canola Flower with Garlic Sauce
RRTY T4 Spaghetti

TTVFr—L EVYT LT,
ZLyyab<wby—2R

Guanchare and Mozzarella Cheese
with Fresh Tomato Sauce

ThT4—= Bucatini

¥1,400

¥1,500

4D T4V R DR, FIYT VY —R Sardine, Fennel and Pine Nut with Sicilian Sauce ¥1 ,700

2YTTyL Tagliatelle
FHEA, TyR— TT=Y—R Beef Cheek Ragu and Capers

A=) Ravioli
XEDBE, RXAF—42, FLH/ Angel Shrimp, Peperonata and Oregano

Z7INTF—L Farfalle
3EDE. IV H—UyILEVIY—L

FLEryr Orecchiette

¥1,800

¥1,800

3 Kinds of Beans and Mint with Garlic Lemon Sauce ¥1 ,600

Yy yFrv, AT4vIE=a3—N =YV Y—L Salsiccia Sausage and Broccolini with Sage Cream ¥1 ,600

—av#¥ Gnocchi
Efi0F/3, EINAE, Seasonal Mushrooms and Spinach with
dnavy—77U—~4h Gorgonzola Cream

Uy b Risotto

AHEB . FFA bbb HTRI, FALER} Squidink, Dried Tomatoes, Bottarga and
ZestaLime

Main

¥1,650

¥1,600

b %
AEHOEADT I TRy 7 Acqua Pazza using Today’s Fresh Fish Ask
FAw—NBEODEENEZ2—I YL Grilled Lobster with half ¥1,850
Herb Butter full ¥3,200
BN T 7 F v fEE Duck Breast “Teppanyaki”
NP Iay—x with Balsamic Sauce ¥2,100
ARNYIFEDI YT Grilled Iberian Pork with
TLEFT—LRY—R Gremolata Sauce ¥2,300

BEEMFV7T0—RDRT—F Japanese Black Beef Rib Steak

10 LoRREXFRD

*XERY L

HIEO7Yy42—4 JLavy—7¢

[F5SNAEDIL—=
RAF—=FEDOIIN—T

MILEDRTL HUTZ75T7—D
JL—<EtHROA—=2Y—X

FRBRIERET7ATIIDT Lyt

P aT7DED

F<w—iEELBEEOD
HZ &L T

Farmer's Salad using Many
Kinds of Fresh Vegetables ¥1,200

Oyster Frittata, Gorgonzola
and Shrimp Cream ¥1,300

Porchini Mushrooms Veloute Soupe ¥1,200

Sauted Scallop, Cauliflower Puree
and Gascogne Sauce ¥1,500

"AWAQ” Chicken and
Foie Gras Terrine Truffle Flavor ¥1,800

Lobster Salad and Celeriac

Lemoulade ¥1,800

K BaEt. JIRERBA MBI ET,

A=Y —X with Gravy Sauce ¥3,200
Ry Bread ¥200
Dessert
F—p
INSD T LR Rum Flavored Baba ¥600
TATIRDRY—Y—RRZ Tiramisu with Berry Sauce ¥600
TAVEvvaa7 Fondant Chocolate ¥700
hv/—=U YayirIU—L Cannoli Ricotta Cream ¥700
TARIY—L, YL KiE Assorted Ice Cream ¥600

* All prices are tax excluded.



Drinks

FUY> o
Aperitif ama
RNRN=J YT, Sparkling Wine ¥600
F— Kir ¥600
F—on4vL Kir Royale ¥700
vTA—= Martini ¥650
*so= Negroni ¥650
Wine 74>
TIRFIAY Red Wine / Glass ¥500
72874~ White Wine / Glass ¥500
Highball ~qx—s
BALR—IL (LEYXY—X) Kaku Highball (LemonxSoda) ¥580
E—L K= (V—%) Jim Beam Highball (Soda) ¥580
A=H—RV 5T bNAKR— Maker’s Craft Highball
(FLydb—xy—4) (Orange peelxSoda) ¥600
Whisky V4 RF—
y=| Kaku ¥580
JLE—L (R—RY) Jim Beam (Bourbon) ¥580
A—H—=R<T—7 (N—KY) Maker's Mark (Bourbon) ¥650
BN (v oEh) Yamazaki (Single malt) ¥880
L& (v snEt) Hakushu (Single malt) ¥880
W 1249 (v o ELL) Yamazaki 12years (Single malt) ¥1,500
77047 105 (v orELb) Laphroaig 10years (Single malt) ¥950
By =Z—X N—F=— Hibiki Japanese Harmony ¥950
2YhTIY A2E (v IELR) Macallan 12years (Single malt) ¥1,000
Cocktail #2772
HvRYALYY Canpari Orange ¥650
A= Gin Tonic ¥650
RIYa—KFFf3— Screwdriver ¥650
EFXOIa—L Moscow Mule ¥650
T¥F =Y I4X Tequila Sunrise ¥650
HYRY—& Cassis Soda ¥650
VYV TAHT Shandy Gaff ¥650
T —2—TN Fuzzy Navel ¥650
HI—=TINY Kahlua Milk ¥650
Ee—+h Mojito ¥650
Plum wine &
(U] ey i Yamazaki Umeshu ¥650

M TAOA—NEEDOEXDORE, HBLARLLT¥5000 L&,

* In case you order alcoholic drink, ¥ 500 will be charged for first appetizer.

Beer e-»

FLITLELY (=) The Premium Malt's (Draft Beer) ¥580
H—IWRN=F /1 Carlsberg / Bottle 330mL ¥600
Digestif au=

T7vR Grappa ¥600
JEVFvyO Limoncello ¥500
RV ME Port Wine ¥600
<747 Madeira Wine ¥600
J4vHvb Vin Santo ¥650
Alcohol-Free /v7ra-n

F—nNTY— (JyFra—rtE—un) All-Free (Alcohol-free Beer) ¥650
YvTL3 Cinderella ¥700
Yr—Y—FvIN Shirley Temple ¥700
Soft drink yzrkyvs

v—avE Oolong Tea ¥500
Jyraya—2= Apple Juice ¥500
ALy ya—=x Orange Juice ¥500
RAFyTnya—= Pineapple Juice ¥500
VvV r—T—) Ginger Ale ¥500
a-—7 Cola ¥500
TV Evian 33cl ¥600
~yx Perrier 33cl ¥600
YRy ) Sanpellegrino 75cl ¥850
Cafe & Tea #7= & 74—

IRTLYwY Espresso ¥580
FyEF Doppio ¥650
JLvRka—e— Coffee ¥580
T4 RaA—k— Iced Coffee ¥580
TAYAYa—k— Americano ¥580
Hh7x77 Cafe Latte ¥650
HTF—/ Cappucino ¥650
% &1 Tea ¥580
N—TF4— RiE Herb Tea ¥580
TART4— Iced Tea ¥580
AAYIINITA— Royal milk Tea ¥650

M BRER BIREBRBE/AMEINE T
* All prices are tax excluded.



Full-course dinner

Z)La—X

¥ 3,000

BIZE., X2 UV Y P b—ETOEEVC LS 0,
Please choose one from each APPETIZER and PASTA&RISSOT.

Full-course dinner

Z)La—XR

¥4,500

BIZE, RRZ2& UV Y b, AAVvhb—RTOERULC LS,
Please choose one from each APPETIZER, PASTA&RISSOT and MAIN.
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10 B Lo REEXTROXERY 7 &
Farmer’s Salad using Many Kinds of Fresh Vegetables
o
N HEOTYvE—%
m| SAOvYV-JLEINARDIL—T
o Oyster Frittata, Gorgonzola and Shrimp Cream
<

RKF—=HEOTN—T
Porchini Mushrooms Veloute Soupe
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10 EEL Lo REEXFEOXKERY 7 £
Farmer’s Salad using Many Kinds of Fresh Vegetables
o
N HEOTYys—4%
m| ATV Y-—JLEEINAERDIL—
T Oyster Frittata, Gorgonzola and Shrimp Cream
<<

RALF—=EHEDYIL—F

Porchini Mushrooms Veloute Soupe
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TTVvFrv—LERYYTLIF—XDTILyVabvwhby—2

Spaghetti

Guanchare and Mozzarella Cheese with Fresh Tomato Sauce
JF7NTy7—L
3EOFEI VM LEVIY—LY—R

Farfalle

3 Kinds of Beans and Mint with Lemon Sauce

Yy b
AHEBEERTIA b=, FALERb

Risotto
Squid Ink, Dried Tomatoes and Zest a Lime
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ANRT Y T4

TTVFr—LEEYYTLIF—ADTLyyab<why—2X

Spaghetti

Guanchare and Mozzarella Cheese with Fresh Tomato Sauce

J7INT 7—L
3EOEELEI VN, LEVIY—LY—X
Farfalle

3 Kinds of Beans and Mint with Lemon Sauce

Uy b
AHEBERTA bbb, T4 LEX

Risotto
Squid Ink, Dried Tomatoes and Zest a Lime

DESSERT

TATIADNY =Y =2
Tiramisu with Berry Sauce

H BRHE JIRHBRBANESLET,

FHOBREE
Today's Fish Plate

ARYOAFEDIT VI FLET—LY—R

=

g Grilled Iberian Pork with Gremolata Sauce
BEEMFY TO0—RDRT—F SLfE—Y—2
Japanese Black Beef Rib Steak with Gravy Sauce
+ ¥1,000

b

il TATIRAONY—Y—2R

£ Tiramisu with Berry Sauce
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* All prices are tax excluded.



Full-course dinner

Z)La—X

¥ 6,000

BIZE. AAVhb—mT ODEBUPCEZI N,
Please choose one from each APPETIZER and MAIN.

Full-course dinner

Z)La—X

¥ 8,000

~ >
T7Ila—X

Amuse

~ >
T Ia—X

Amuse

10 B Lo REEXTROXKERY 7 &
Farmer’s Salad using Many Kinds of Fresh Vegetables
HIEOT7 Y v 2—24

IV —ZLEINAEDI L—=
Oyster Frittata, Gorgonzola and Shrimp Cream

RKLF—=HEOTN—T
Porchini Mushrooms Veloute Soupe

Aw—niBELIBEOY DY T FHEIT

Lobster Salad and Celeriac Lemoulade

FRBEBE7ATIIDTLyE FPUaTDED
“AWAQ” Chicken and Foie Gras Terrine Truffle Flavor

7944
KEDBEE, RAaF—42, ALA/FAL

Ravioli
Angel Shrimp, Peperonata and Oregano

7944
KEDBE, ROF—4, FLH/FAL

Ravioli
Angel Shrimp, Peperonata and Oregano

Yy b
A HEBLERFSA bbb, T4LEX b

Risotto
Squid Ink, Dried Tomatoes and Zest a Lime

UyYy b
AHBERTIA b~ FALEX

Risotto
Squid Ink, Dried Tomatoes and Zest a Lime

AHOBRAKE
Today’s Fish Plate

BEMFEY 70—XDRTF—F JLAE—Y—2X

Japanese Black Beef Rib Steak with Gravy Sauce

FHOBREE
Today's Fish Plate

BEEMFY 70—RDRTF—F SLAE-Y—2
Japanese Black Beef Rib Steak with Gravy Sauce

DESSERT MAIN RISOTTO PASTA APPETIZER AMUSE

TATIADRNY —Y—2R
Tiramisu with Berry Sauce

DESSERT MAIN RISOTTO PASTA APPETIZER AMUSE

TAZ7IADRNY =Y —2X
Tiramisu with Berry Sauce

H BRHE JIRHBRBASNESLET,

* All prices are tax excluded.



