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Today's Appetizer and Salad
FHOEHREYFX
Fish of the Day
AHDOERIE

¥+1,500 (#id) TIA—LiBEDOT 77—V ICEETEEXT,
For an additional ¥1,500, you may substitute with the Steamed Lobster

Bread
INY

Beef Fillet Poélé
$741LHRDOKRTL

¥+1,000 (BEA) TIEZALAL 7475700y —Z |ICEETEET,

For an additional ¥1,000, you may substitute with the Rossini Style
[Beef Tenderloin & Foie Gras with Black Truffle Sauce]

Today's Dessert Trio

XEDOTH—31EREY

After-dinner Coffee or Black Tea (Hot or Iced)

B%na—kt— or {IX
GRy b or PA4R)

A—REIEX WAL 772747 Ga(B %K) -B74Y - FKT17),
+2,000m @) <8R A HRE N FRL—R— 74,
EENcEES IRV r—T - 7—AYF

" ) ) Glass Wine (Sparkling, White, Red), Highball, Operator, Kitty,
For an additional ¥2,000 (including tax), you may Non-alcoholic Sparkling Wine, Ginger Ale, Oolong Tea

add an “all-you-can-drink” option to your course order.

+500H (ﬁﬁ&) TIL—FK7y 7°Upgrade for an additional ¥500
EE—N . T7R74CARE)  LEYYT— AYE—Fa, ERAI2— N T4V HIZY T,
AYR)=Z AV RY—AL AV N)) =R AV YT =TT IN—,

FREIT2—R ALY I Va—R T—=TIN=YP2—R TYyTNYa21—R =7

Draught beer, Glass Rose Sparkling wine, Lemon Sour, Calimucho, Moscow Mule, Vodka Tonic, Cassis Soda, Cassis Oolong,
Campari Soda, Campari Grapefruit, Red Grape Juice, Orange Juice, Grapefruit Juice, Apple Juice, Cola
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-
B ADEDDTFAETTHTY !
One order per person is recommended.

Sea Urchin Mousse Bouquet Salad X ) Creamy Truffle Potato Salad ]
Fy—eKoZfE->7= 980 BUEBROT-—TY74 680 BOLHONKTIYFX
BERL—Z BA1,078)  (1~24%H) (BLATA8) 780(#t:2858)
Mixed Nuts "ORENO" Styles
BOIyIRFyY 480

(#iA528)
Seasonal Vegetable Pickles
ZHHTREOEILR 480

(#:2528)
White Liver Mousse
BL/S—L—2X 680

(#3iA748)
Thick-Cut Paté de Campagne
HER/NT 780

(##32858) R - ; .
Caesar salad "O‘\RENO" S_tylei Grilled Cream Cheese with Saikyo Miso
O —F—Y545 2~3%#) 880 SY—LF—ZDEREEE
Jambon Cru
= VAYN i 980 Burrata Caprese

®2LOT8)  FyF—2F—RDhTL—¥ 1,280
Chilled Bagna Cauda (#321,408)
;%52/\“—:—\'73 '75? 1,100 Sakura Sea Bream Carpaccio
(Bi21,210) B DA I3y F 3 1,380

Salmon Marinade with a Hint of Smoke (ﬁﬁ&l,518)

H—r2Uxr BWVERDOEY 1’280 Roast Beef - Japanese Black Wagyu Sirloin
(#£i21,408) EEMFY—Rna4r0OA—R =7 “ 1?1%83
Fia2,17

=% E
it 1P e g f i ‘ .
ARN—ZrhI X BEMGY—AA DA -7
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W r : ’_-I'— r
BEIIAA—VTTBMOAFIKRISIGCTATITEHLE BYFIF BMAELEZENTIVET,
Photos are for illustrative purposes only. Garnishes, pre§entation, am(_:l tableware may vary depending on ingredient availability.



B—ANVEDDTENHL BT IHTY!
One order per person is recommended.

J\J

Baked French Onion Soup French Fries with Your Choice of dip Fried shrimp wi‘th kadaif X 780
F=AVIFRR=T <m17_\528> BREY—ADKRTI774 BEDHZA7HBT #2858
Please Choice one 680 (sz)

HTFRLUIDHBUCEEL, HBATA8)

Anchovy mayonnaise

-7 S
OF—ZXV—2R
BBQ sauce Focaccia (2cut)
©BBQY/—2 7xhyFrE 400
Honey mustard sauce R (ﬁi&440)
O/N=_—TRI—FV—R Baguette (3cut)
| i - Ny b GHED 350
. D 5 (Ht:2385)
Shrimp & Seasonal Vegetable Ajillo BYV—ZAmEM +100@2110)
TELEFHEFRD 880
7ke—<3 (#:2968)
KEDINGEZ D=8
ioH-:Fﬁ’&IE(iazAfJ‘ TWET,
Margherita
TLTY—2 O 1,280
($:21,408)
Quattro Formaggi (4 cheese pizza)
7 A7y T 1,380
(Ftir1,518)
Capricciosa
H7VFa—¥ 1,380
($t21,518)

Truffle and Soft Boiled Egg Bismarck Style
Fla7EERBROER=2ILY ) 1,680
(#i21,848)
Prosciutto and Arugula Salad Pizza
ENLENYAZDYFZEY YT 1,680
(#321,848)
Half & Half (Please Select 2 types of Pizza)
N=T &/N—7 piFEi2EEOrYEE~3! 1780
(%321,958)

BEIIAA—VTTBMOATIRRITIGCTATITEHLE BYFI BMAELIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Pasta with Sakura Shrimp and Bamboo Shoots

BIELED/NRER 1,580
($t:21,738)
Risotto with Clams and Broad\Beans
THY)EZHLEDY vk 1,580
($t:21,738)
Extra Chgesy Lasagna
F=RToSYFY¥ =7 780
($t:2858)

Tomato Sauce Pasta with Blue Crab

i UL-H0) 3o d WAV SAV.S 1,280
(Bt21,408)

BMIEEBD/IRR

Black Truffle Risotto ) 1,380
=Y DE S AODNAA (#t:21,518)
Foie gras toPping .
BOATIShvEVY + 1,100@t:21,210)

Er)a7nYVy b
~T7FXTT T by I:“‘/7i:

BEEAA=—VTT.BMOAFTRRICE LT ATIELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce

ET7ALRART—FE7FT 7700y —=fF,

~f)a7V—R~ 3,480
BERTATY I ETALEDAT—%% (Bt:23,828)

M a7y —RTHEBLLEAYLIZEN

AR T DERBARFIEHRTHY  EBRO[Pa7F—/ Ay —=|
WERLIDEGR T I TATLLTIEDNIZEYN DEFETALAIIC, 74T
II7DY T, M aTE BN EST[RYT—Y —R | ZF b7
Ay —=IF DIV —ZADEREH VR DA T4y 2 TY,

VY —ZAHEHICERL VDT BO/ S Z DI T —RETHELA
{FEEWEH!

Combo Plate A (Half Rossini + Herb Chicken) Roasted Duck, Apicius Style
AYETL—® 3480 TBOO—RF FEYURAE 2,480
~IN=7 |:|“/:/—:+l\—7“¥,%~ (ﬁ:‘&é,SZS) Fish Dish of the Day (*HEAZJZS)
Combo Plate B (Half Rossini + Spare Ribs) ZFE @,..i,.‘\ﬂfi 7]\"980
arveE7L—rB 3.480 (#322,178)
~N=TAYY—Z4RARTYT~  §:23,828) Beef Fillet Poélé
474LADOFRTL 2,680
(#322,948)
Steamed Lobster (Homard Vapeur)
FI—IBEDTFT—N 4,000
(#324,400)
Japanese Black Wagyu Beef Sirloin Steak
2EMFoY—RAMXT—F 3,280
(#3i23,608)

.

Roasted Itoshima Pork with Sea Lettuce Sauce Tagliata (Sliced Beef Steak)
REROO—XF FEBEDOV—X 2)T7—2 ~FHDFEYRT—F~
2,280 (#:22,508) 1,980ti22,178)

BEEFAA—YTT.BMOAFTRRICH LT ATIELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Créme Bralée .
o B—ANOEDDTEXA BT THTT!
7 l/—L\7 U i B l/ One order per person is recommended. 580

(Fti2638)
Citrus Terrine
HEDT)—X 880
(Ht:2968)
Ice Cream Trio
T4 R3EEY 580
(FtiA638)

JY—LTVYal

Coffee [ HOT / ICED ]

A—ke—(Ry b/ TAR) 350
($t:2385)

Iced Tea (Original Blend)

TARTA—FHVSFALTLUF) 350
(Ht:2385)

Black Tea (Earl Grey / Darjeeling / Fruit Rooibos Tea)

IS 350

(FP=NZLA | B=Yy [ F—=Y A EZRT4—) (FiA385)

Strawberries Three Ways with Cassata

BOEDLILITEHYY—%

4’11 ’ Mascarpone-Scented Tiramisu

RAANWKR—REFEERTA4FIRX

Fig Butter

WhHLLNZ—

Sweet Dessert Wine

HOSEE74Y V—FIL X

Calvados Apple Brandy

HIVTF7ER

COGNAC FRAPIN VSOP
d=xyo 77,5 VSOP

LIEDDLDITFEA Information

O EEITRASEF L AR->THYET,
Please note that dining time is generally limited to 2 hours.

QFHTAF—RALKROE-B-HBIE FLIABKICOE50MEA) D @BETOIT—7LEEICTHRALIEIVEY,

T—7NFr—IRETERHLTEYET,
A table charge of ¥550 (tax included) per person applies during
weekday dinner hours, weekends, and public holidays.

Kindly settle your bill at the table when you are finished dining.

980
(21,078)

780
($£:2858)

300
(B:2330)

900
(B:2990)

1,100
(#21,210)

1,200
(Bt:21,320)

QT LLF—EBEFLOHIEEREICRARy 7ICBH LTSV EH,
If you have any food allergies, please don't hesitate to inform our staff.

O MOBHIBIF FRLETRADGEN TS VET, FOT TABENET,

Please be aware that some dishes may differ slightly
from the photos shown.

BEEFAA—YTT.BMOAFTRRICH LT ATIELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.





