A ToIL>F 4!
REMFEO—RAL 7377 5D
2y —=Jil ~BrYa7y—2~

Baguette (2 pieces)
RITNT b
@2hvh)

120®H2132)

Wagyu Chuck Roll and Foie Gras Rossini
with Black Truffle Sauce

E2ENMFBEO—-REI7x7/500v>—=
~2r)a7Y =R~
(2EMF130g+747%540g)

3,980 (%ii24,378)

~ Ry S = SR
T AEGIFRDBEBREILYF o2 IM<) — 7O F U L — LI RPEREL,
EBRELTCLAN I VA —F—DHOFEE LR LMEMRTVar7d—/ - my>—=KIiC
RBELZOPHEED T rys — =KD LIHICED 22 25
Toyy— = UEMIEN 2 LD R T LY F DKM XA RBL,
RWEIZHY I ENT T4 VAT —FD I REDEDICAHY LT T 77DV T —,
ZFLTIRYZ— 1 MEN B M) 2T B RATE AT 572 — R,
FFEOLRIIE RO LT~y aR T 2R E T,
gD >0 — XD ERI 2 NKENO. IX =2 —,
BURVE I BEBEDOY —RETBALEADIEE W,

BHIFAA—ZTIEMOATRRICHEL T AFabtE RO SMHAEDBZ ehHD &,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Main Dish - X1 >Frv>a
Whole Roasted Lobster
with Sauce Américaine

Fe=igEohAltO—-Rb
~TRY =R =2~
5,280 (#i25,808)

FI—IBEDIFOHKZRARICS I SH IO,
LoebePa—>—IllEEIFEd,

MABRE EoE OO ERLD.

BB DIRIR Y —EICBNZ
BEDON—FEZ—DODHICIEND T,

Blue Crab Tomato Cream Pasta
EDEOMIF7V—=LINRY
1,080(#t21,188)

F=TUUARFEDO—FEAI/INZZ,
BOEDORKRISRAHE LA NI — LM,
HTO.RBOV—IET

N E—REICEBLEDNDLTIEE L,

FRRODY —RES —EBIEIE|
Baguette (2 pieces)
BEIE-TAFYb @hvr) 1206E2132)

Half & Half
N=&IIN\=7
1,680 #i21,848)

BHIREYYFE2DBEAT/N—T&/N\N—TICTETXY!
RILT)—2
cRJadERILF—ZHOERYILY
O AT7HILRYY
LEVEBZAMITIDFIUT7—FETVA
HSIENSTR—ZaDTA TR
D pi s ERVI Y NS 15107 L) N ekl /3 s
NR—AVEEDRANAA—F

BEERAA—ITIBMOARRRICHELTCRTEOE EDFIF. BMHAEDZEHHD £T,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Silky Potato Salad with Truffle
AT ERLHSHRTIISH
780 (#t:2858)

ZLDARICETIKITBHIEATINO.IAZ 21—
FIaT7DERBEDZF LS
J)—Z—TROSHBRT Y S4%Z
BROMWIIREDDDEYIDRT ~FyvFRIC
FTE T TRAEIE SV,

Cold Appetizer - BHIZE

Shrimp and Cavliflower Mousse
with Lobster Consommé Gelée

BEEHVYIST—DL—=X
FI=NAYRATalL
680 (#::2748)

INERERDHRICGEERA)ITZT—DL—R,
FR—IBEDEAHZBBIEIalLIC
FICEREF WS ZH LS

BREMOT YT,

INSBRERZEM B—AKRVESRLALTIEEIL,

Lobster Risotto
AI=IBEDVYI v+
1,9800i22,178)

BREDOEIFLVWEDZED L.
REBRT AT = =D o
T3 TRETS.
BEGFEDIDDI v,

BEERAA—ITIBMOARRKRICHELTCRTEOE EDMIF. BMHAEDR L HD £T,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



] COLD APPETIZERS |

Shrimp and Cauliflower Mousse . }Tomafo and Mozzd;élla Caprese‘
with Lobster Consommé Gelée Silky Potato Salad with Truffle with Basil Espuma
BELHVIST—DL—R rVa7&S EYYPLIF—=XLITIOD
FI=laAVIRXTalL LOHSHETIISH h7L—€ NOMLDIRT—-7
680 (#:a748) 780 (:2858) 1,480(#’!5&1,628)
ORENO-Style Green Salad Grilled Miso-Marinated Cream Cheese
RDIV=209545 IV =LF—=ADMISORITHRT 880
L¥25— Regular 980 (#ti21,078) (#i2968)
I\N—7 Halfsize §80(#:2638) Aged Prosciutto
BREENL 1,080
Normandy-Style Paté de Campagne (#iia1,188)
NI T1 —m 980 Assorted Cheese Platter
NTE-hoN—=2a #621,078) F—ADEHEDHE 1,280
g (#iA1,408)
Sea Bream Carpaccio 4\}‘/’ Chef’s Selection of 8 Tapas
BlohINYF3a 980 HIHEBHYNRSHEEKD 1,980
(#4iA1,078) (#iA2,178)

| HOT APPETIZERS | ==

Truffle-Flavored French Fries

ILUFRTIISA bU2TEMK 680

(#4iA748)

3 Kinds of Risotto Croquettes
3@oUYybranyr 580
(#i:2638)

Crispy Kataifi-Wrapped Shrimp
BEOHT1 IR 680
(#4iA748)
—RiBIN Add1Piece +340#iA374)

Shrimp, Mushrooms and Yuba in Garlic Oil Grilled Extra-Large Sausage
BE-ZIDC-REOTE—T3 980 #FRKY—t—So/JT 880
(#iA1,078) (#i2968)

e~
% Baguette (2 pieces) French Butter
, ,,\,,\ ’W" BIT=-TRTFy b @hyr) 120852132) FSUREINY=—  250H52275)
AT 'Ef'é'l;—fx ST BMOATRRICELT HFEahE B[ EMAEHEZLHHDET,

“Photos are for |llustratwe purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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] PASTA&RISOTTO |

'\.\4\&
:3\‘%\ - (7 =
4 * Blue Crab Tomato Cream Pasta {ﬂ

EOBD
FRbIV=LNRY e
3 Sea Urchin Cream Pasta
B0S0 8D EROIY—LIAZY  1,480621,628)
EHFEN Add Extra Sea Urchin +999(#21,098)

Snow Crab and Kujo Scallion Pasta with Yuzu

XTALH_EARKXZXDINRY 1,680

~HFRE~ (iﬂ:&l 848)

Pork Ragu Pasta

BRDS T =25 1,480
(#iA1,628)

Calabrian-Style Tomato Pasta with Sardella

HNFYSORTINZY 1,480
HhSTIVTRJ (BtiA1,628)

Hiratake Mushroom Aglio e Olio

?F&WEGJN\D/?‘-—/ 1,280
(BA1,408)

Lobster Risotto
FI-iBEDVI Yk

Black Truffle and Parmesan Risotto 280
1,980 #i22,178)

BRY2T7ENUNRFSF=ZADYY) b @21,408)

77253581 Add Foie Gras +999(#ii21,098)

BHIFAA—ZTIEMOATKRRICHEL T AFabtE RO SMAEDBZ D HDET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



I PIZZA | o

LD | e ﬂ. i )
). ﬁﬂr T e
Q..I.‘; 2 g-..\ 3‘}_{!,"\{1 ."0&'. .
¢ Tug E N
; “-. .<. L' F,IE
- B Yoo,
5 ‘ f i 4\}“}1/ Half & Half
F N=&/I\—=7
(BFIMBEBRUCTEIWN)

1,680 (#i21,848)

Margherita : Diavola with Salami and Jalapenos Pizza con Cicinielli (Whitebait Pizza)
INTFV=5 O 1,080 #353¥N5A—=30 1,180 FF=IyY 1,280
#21,188) F4THES OJ  @a1,208) SSAOEYYP & (ir1,408)

Siciliana Bianca

Quattro Formaggi with Sardines and Lemon Boscaiola with Bacon and Mushrooms
J97r0 1,380 LEVEZT720 1,280 A—JYLINTH 1,480

2#NIy (B21,518) SFYT=-FETVH (| B21,408) KIAHAF—SF (| (#21,628)

< @ﬂ’

Bismarck Pizza
with Truffle and Porcini Mushrooms

2 FNF—=HD

EZTNT )

1,480(#i21,628) —

. s N

., 2L

: L o, € e
EElzt*fX—*‘)"G?;ﬁM@]kﬁﬁ;Rl:ﬁﬁU’C121&1%131:*\%01?1&7‘\?51]]17’)‘2%195:,2;13‘35 i?}ﬁjw b bl %

Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary\dependit ' tauﬁgbilit% | "
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Wagyu Chuck Roll and Foie Gras
Rossini with Black Truffle Sauce

RENFEO—-RL
7377500y —=f
~ERYa27Y=2~
(BEMF130g+7475540g)
3,980 (5i24,378)

Peposo — Beef Shank Braised Roasted Venison

in Red Wine and Black Pepper Roasted Duck Loin Apicius-style with Fresh Peppercorn Sauce

45 RO BN SBO—2WOO0F 1 BROO—Z

i e 7% $7.9 2,280 7EIOZE 2,480 ~EHHOY—2Z~ 2,880

~RR=Y)~ (#i:22,508) (#:a2,728) (#4iA3,168)

Grilled Beef Skirt Steak Choucroute Garnie

with French Fries Braised Pork and Sausages Pan-Seared Wagyu Chuck Roll

and Red Wine Sauce with Saverkraut with Red Wine Sauce

FNFZDRXT—=FT7Vy b Sa—=7)L—brhiL= EENMFEO—-RDERIL

~HITA Y =R~ 2’280 ~BRLY—t—-SnEidAH~ 2’280 ~FHRDA Y =R~ 2,980
(#i:22,508) (#i:22,508) (#iA3,278) 7

Whole Roasted Lobster with Sauce Américaine

A7-LiEEOAZrO—-X+ 5,280
~TRY =R =R~ ($5A5,808)

Catch of the Day

* H 0&#4& 1,980 Whole Roasted qbst;r '-

($522,178)  with Sauce Américaine§ 5
AR—IBEOHRIEO=X
~ PR TR

:"'///W Baguette (2 pieces) French Butter
BI-TNAT Y Qhyr) 120@52132) ISV RENY— 2502275

g <N

BERAA—JTIBMOARRRICHELTCRHFEOE BDFIF EMAEDZ L HDET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



] DESSERTS | 7v-+

Chocolate Cake
with Vanilla Ice Cream

Hrk—<335 680
NZSTARARA  (BA148)

N . -9 M ik—2335
Today'’s Petit Fours ' ' T .;.-I‘fi. N=STARRZ
FHOPMRF 350 . LR

($iia385) ey L Pl

Créme Brilée 2 Scoops of Ice Cream

JL=LTVal 780 2BDOTIRIV—L 680
(#1:2858) (HHAT48)

] AFTER DRINKS | aitosnan

Coffee (Hot / Iced) i Tea (Hot / Iced) 2

J—k— (hybk/71R) 480 KIFE (Kvbk/T12X) 480
(#4:2528) (#4:2528)

Espresso Dessert Wine

IX7TLvyY 480 TFTH—bFI1YV 800
(#:2528) (#iA880)

WD) —ABIETIE. i R Joon-FesiReRERT

= T s BHRBHRN—IU Y §
[ - y £ 1 > - - N N v _
ECOOEMTERSIAHERME! Mook gz /\1 =)l = Eien] @

- —C“ - » ! i
WP TV Sucass [~

BHIFAA—ZTIEMOATRRICHEL T AFabtE RO SMHAEDBZ D HDET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



