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4,980m #2) i
ustrative purposes only.

KEHEEFA A= TT,

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

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

Bread
INY

Beef Fillet Poélé
$74LHRDOKRTL

¥+1,000 (BEA) TIHF74LAE 74T/ DAy —= [ICEBETEET,

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)

BEOI—k— or f{IX
GRy b or PA4R)

A—RETEXNALL 77274 Ga(B#K) BT FTA4),
+2,000m G0 <BR A HIRE NAF=I FRL—F— £571,
EEITEET JUTNA YT r—I =L J—AVFE

i ) ) 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 (*H\l&) —C7 L— FT‘Y 7°Upgrade for an additional ¥500
EE—N.TFR740(GERE) LEY T AVE—Fa. TRAI2—-N . TFvh YT,
AR =L AYRI—AV AV YY) =L Hho ") TL—=FTTN—"Y,

FREIL21—R FLUYOV2—R TL—=TTN—=YPa21—R Ty T N¥a1—R . A—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

H~7A LO:208530% / & L LO: 2185304
Sun-Thu Last Order: 8:30 PM / Fri-Sat Last Order: 9:30 PM




B—AU:‘:O@&‘I}'UJ“BTTM)’GT!(
One order per person is recommended.
T =t -

Sea Urchin Mousse Bouquet Salad Creamy Truffle Potato'Salad

gy eun%fEofz 980 BUFROT7T—-T7H74% 680 EOLDHOHMETIYIX
BERL—ZX #21,078) (1~2&#) (BATA8) 780#t:2858)
Mixed Nuts "ORENO" Styles l]
B0y ZFvY 480
(#iA528)
Seasonal Vegetable Pickles i
FHIFRDOEIILR 480
(#2iA528)
White Liver Mousse
HL/N—L—2X 680
(F2A748)
Thick-Cut Paté de Campagne
A2E T 780 R
(#2iA858) , S )
Caesar salad "ORENO" Styles Grilled Cream Cheesg with Sillliyo_'_Mlso
O —HF—454 (2~3%#) 880 ZY—LF—XDBERKES 680
(Bi2968) (#132748)
Jambon Cru
i RAVA 980
(#:21,078)
Chilled Bagna Cauda .
BERN—ZvHIZ 1,100
(#521,210) _
Bu‘rrata Caprese . R . .
797—RF—ZXDHh7L—+E 1,380 o
(#31,518) N !
Fresh Catch Carpaccio 5
EENEERDHI /Ny Fa 1,800
(#3i21,980)
Japanese Black Wagyu Roast Beef Marinated Salmon
24 on—R -7 1,980 -2 1,380
(#2322,178) (#321,518)

i Rt WAy
BRN—ZH YR

BEIIAA—VTTBMOAFIKRIIIGCTATITEOE BYFF BMAELEIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Shrimp & Seasonal Vegetable Ajillo Fried shrimp with kadaif

TELEEMBRD 880 BEDHLZM17i5T 780

Te—3 #2968 (274%) (#32858)
Please Choice one F7N > — =]
French Fries with Your Choice of dip HKTEREVIDEBUKIEEL, FOZ !
igxéy_z o)-'j-:j__ I~‘7 -3,{ Anchovy mayopnaise BBQ sauce Focaccia (2cut)
@7 Farv3a OBBQY—2R .
680 Cheese sauce Honey mustard sauce 7ﬂ'jJ /+‘\1 (2@) (ﬁ\A%28
(#A748) @OF—XV—R O/NZ—IRY—FV—-A Baguette (3cut) =
Additional dip /\“7-"‘\\/ I~ (3@) N 350
Y —ZOiE1N +100®t:2110) (#t:2385)

EAVESDVAES

~TAT T Ty t“*/7‘\~‘ -
Black Truffle Risotto Summer Vegetable & Abalone Risotto
=N WEMAODVA 1,380 ERFLHEDY /v 1,980
(Ht:21,518) (H:22,178)
Foie gras to’pping .
TATIS PV Y +1,100:21,210)

BREFAA—ITTEMOATKRIISCTATELE BT BMHAELEZEATETVET,

Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

RO —=XBIETIE. BIC Josn—FamARREHT
.- g Fo A yrall) BHBBHAN=TV 2T
ECHOIERTERGINVMERE! Bons 15— BT

ftém? 7')'6&%2'53%3‘! Fukda-t4ulN S




KEDIRBE DT,
BEREZRUGAD TETVET,

Margherita

2T -2 O 1,280
($t:21,408)
Quattro Formaggi (4 cheese pizza) J .
s7bA7x02yY 1,48
i ($:21,628) Loy ‘.'__
- ’
%}*f/" Chef's Special Pizza of the Day [ ""j,_fg r
KHD 27T THEY 1,480 *:a e o g
t B D
(F#321,628) NESZEE Y LIPS 7

4}//" Truffle and Soft Boiled Egg Bismarck Style

WEWRE )] 95/ 1,680
($t321,848)

Prosciutto and Arugula Salad Pizza

ENLENYASTDYFEEYY 7 1,680
($:21,848)

Half & Half (Please Select 2 types of Pizza)

N=7 &/N—7 siRER2EEOLTEE~S! 1,780
(#321,958)

Tomato Sauce Pasta with Blue Crab Genovese Pasta

BVEDIZ M/ —RIXRER 1,180 P/ R—ENRRER 1,580

(#321,298) (#t:21,738)

=

Short Pasta with Sea Urchin Cream Sauce Extra Cheesy Lasagna

V=7V —LDa—FNRR 1,680 F—XFtoRYFH=7 780
(21,848) (B2858)

BEIAA—VTTBMOATIKRIIIGCTATTEHLE BYFIF BMAELEIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



XAV TEAYT 2

KAA T4y 22D BRRERITREIC25~455 W2 & T,
BERHICHENEXEBELWELET,

Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce

F7ALVHART—FET7AT 7700y —=fF,
~M)a7YV—X~

BERTAT I FTALRADAT—F% . 3’;480
F27Y—ZTHBLEAY SN (132 3,828)

AR T DERBFRFEHRTHY  EBRO[Pa7F—/ Ay —=|
WERLISEFR T I TATLLTIEDNIZEY DETALAIIC, 74T
IIDYT— M aTE LB ESTRYT—Y —R |ZF b7
Ay —= I DV —ZADREREL VDAV TAY32TY,
V—AHAEYITERL VDT O/ %D TR/ —RAETHELA
{FEEWER!

W“ Roasted Itoshima Pork with Tomato & Nut Sauce

REEROO—XF 2,280
2 bh&Fyy/DY/—X (#t:22,508)
Tagliata (Sliced Beef Steak)
2Y7—2 2,400
~FRHNDFEYYYRT—F~ (#322,640)
Roasted Duck with Cassis Sauce
BBoO—XF AVRADY—R 2,480
(Ftir2,728)
Beef Fillet Poélé
$74VADKRT L 2,680
(FtiAr2,948)
Combo Plate (Half Rossini + Half Beef Tongue Rossini) Fish Dish of the Day
are7L—h ZNSI) £3::k St 1,980
~N=7RyI——+N=7FZ2ray—=~ (#522,178)
3’480 Steamed Lobster [Homarq Vapeur)
(#1:23,828) FR—IiBEDTFT—I 4,000
($t324,400)

\ =4 |~t+v“/®‘/,—;j ~EHDE Y R T —F~
e

* |

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



FHF—1

Fig Butter Vanilla Panna Cotta

Wb L4 — 380 NZFZEED/NFAYR 480
(#i2418) (#:2528)

Créme Brlée o i ) Assorted Seasonal Ice Cream (3 Kinds)

SL—LT YL rooiorsurpatoncrecommended. 580 BEIDTA Z3EREY 780
(#i2638) (#iA858)

4}‘/’& Mascarpone-Scented Tiramisu Peach Melba with Three Peach Preparations

CRRAANK—FEFEDIT17IR 880 HO=FDOHILTOE—F AN 980

(#32968) (#321,078)

JU—L7Yal
’,‘?5’*? . / ? ;
D)
A
Coffee [ HOT / ICED ] Sweet Dessert Wine
O—k— (kv k/TAR) 350 HO&E74>» V=TI X 900
($t:2385) (#t:2990)
Iced Tea (Original Blend) Calvados Apple Brandy
TARTFA—(FISFLTLUE) 350 AT rER 1,100
(#t:2385) (H:21,210)
Hot Tea (Earl Grey / Darjeeling / Fruit Rooibos Tea) COGNAC FRAPIN VSOP
RGP 350 d=xy¥ 75/5» VSOP 1,200
FT=NTA [ Z=2Uy [ TI=S WA KR T14=) (FiA385) (#Ht:a1,320)
WEDISDITEA Information
O EEITRASEF L AR->THYET, Q7 LAF—EBFEDOAIEHEREICRRy ZICHHA LISV ES,
Please note that dining time is generally limited to 2 hours. If you have any food allergies, please don't hesitate to inform our staff.

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

T—7NFr—REEHLTBYET, Kindly settle your bill at the table when you are finished dining.
A table charge of ¥550 (tax included) per person applies during
weekday dinner hours, weekends, and public holidays. O—BOLRIEIF EHLETERZGEN TS VWET, FHI THEBVET,

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.





