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Japanese'blue crab sauce
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Caviar, urchin, crab and jelly of homard lobster
with fondant of cauliflower
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<OB potato salad (BA748) Caesar salad (Bt3A1,078)
N N MESTENLRFTAR +
F)—T <)% ¥580 Topping Prosciutto slice (%;i)¢348|230)
Marinated olive (BEiA638)
o— JN)—=>H54 ¥680
Etﬂ ") 'E %Fﬂ/ NT ¥780 Green salad (BEAT4B)
Pate de Campagne (BEAB58)

- . o . B 7O HRFOA—IAE=TDHSE ¥1,480
TIo2—=9F—ADATL—+ ¥980 3&?; Roast beef (Angus beef) salad (BiA1,628)
Burrata cheese caprese (BE3A1,078) '

4 _ . . B T ZAAINLTDOA—T > KE= ¥1,080
%37 ,ﬁ#% ° r7_-_—_ : 4770)%7}{7‘3 %% \“/%3 ¥ ,280 3’2; Oven baked escargot (%Ftﬁ’l ,188)
=<O% Carpaccio of fresh fish, sea urchin and salmon roe (Bi3A 1,408) 4

. BREEIIMAI=-33)FvET50 ¥6,000
CNRINAH BB EZD?) % «1,080 AR 9 Gaseo0

W Marinated firefly squid and spring vegetables (B3A1,188) Caviar plate
3337 BL/N=/NF ~T7 )2 {EiL T~ ¥680 NI —LF—X DB TS ¥780
<O White liver pate ~brulee tailoring~ (BiAT4B) Miso marinated cream cheese (B3A858)
3 LI/ +¥250(#tiA275
[SEAmAL SF—XF 5034 165) [z s/ (#275)

\ .  BHEOEOEARIC!
SEPYNLEFTIOBRYEDE  ¥980 PP Eol LB~YF—XT54 ¥480
Assorted ham (32 1,078) Spicy cheese fries (BE3A528)
BEHNTE—V3 ¥880 754 RRT 7>FaE<wax—X %680
Srimp Ajillo (B3A968) French fries (BL3A748)
272 Y8 (218) ¥390  ARBIaTNT— ¥100

Bread (2cut) (BiiA429) Homemade truffle butter BtA110)
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\ Selectable half & half pizza

8 MNaTeERIPOERZILY ¥1,280
Bismarck (Truffles and mushrooms) (BEA 1,408)
VTR =T KF-—REL ¥780

.(l\7 N —R-Z2=g-FrFab.-FLA/) @A)

Marinara (Tomato sauce, garlic, anchovies, oregano No cheese)

@=L7)—9 ¥980
Margherita (31 1,078)
EvtrE/a ¥980
Tuna & mushroom (Bt 1,078)
BMA-TILITYD ¥980
Minced meat & Mortadella (Bi3A1,078)
7700 7Ly Y ¥1,180

Quattro Formaggi (Btir1,298)
. o E¥|
INA K J@h 54538 5_—=3 ¥ 1,180

Spicy salami and Jalapeno (BE3A1,298)

e

AB D/ Y ¥980 @t/ LXILyaS ¥1,480

Today’s pasta (%A 1,078) Prosciutto and arugula (BiiA1,628)

2P TS I D BN ¥980 g >
Japanese blue crab sauce (Bt3A1,078) N +53 df aoel
FiEIRox—+ ¥980
Bolognaise (Bt3A1,078)
ENLEEREDTIN)Fro—F ¥ 980
Amatriciana with onions and prosciutto (BEiA1,078)
LFEX/aADRROF—/ ¥|,180
Peperoncino with 4 kinds of mushrooms (B3A1,298)
Squid ink (#B3A1,518)
@ﬁlt“&%%é@/ S2F-HS5AIHN- ¥ 1,580
Sakura shrimp fava bean pasta (A 1,738)
TYo5—9F—XeDE=7Lvabeh ¥ 1,680
Tomato sauce pasta with Burrata cheese (BEiA 1, 848)
EENI=7")—LJ—R ¥ 1,980
Sea urchin cream sauce (BL3A2, 178)

K/ NRIKEEY  +¥300m:2330)

Large serving

RISOTTO uvv

7277 2¢M) 270w b ¥1,780

Foie gras and Truffle risotto (Btir1,958)
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Beef filet with sauted foie gias “ROSSINI“ style ¥2 qgo(%&’ 278)
Hi->DHAX2EN Ay —=
(474L300g 74775 100g)
¥5 780(#%3&6,358)

IR EFAR BM27Y—2R
47411509 #1709
(o ) ¥2,580 2,538

Beef skirt steak with beef cheeks

BEHHLANI> 74

Duck thigh confit

sERPEREO—NDO—X b

Roasted pork steak

“F/S@E*%”"T—U’l’\/x%—;\'—

Sirloin steak

FEFETDOHDHO—m

Roasted lamb
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Grilled Spiny lobster
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Add half
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Today’s fish plate
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¥1,680 4TI S5t 4 72T TSI MvEVT
+ ¥| ,280(?}%2&,408)

(BtA1,848) Foie Gras Toppings

¥|,780

(A 1,958)

¥1,980

(B3A2,178)

¥2,280

(Ft3A2,508)

+3,980

(#$3A4,378)

¥1,990
(BtA2,189)

1,680

(BhA1,848)
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Today’s suggestion menu
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€ We ask that you order at least one drink per customer.

@ If you have any food allergies or intolerances,
please do not hesitate to contact the restaurant service staffs.

@ Please pay at the table.
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Mont Blanc (BE3A 1200)
BnIL—4L7T7")al
~EHDTARI)— LA~ ¥580
Creme brulee (#t3A638)
AOYAMAT4Z3IX ¥580
Tiramisu (B3A638)
@Y Eht (B3A748)
Assortment of 3 kinds of Seasonal ice cream
ARBD/ST4VTHRETHF - Ask
~AKABNREA=2—5TET I~
\Today's pastry chef's special dessert

Café & Digestif axosman

d—kb— (kv |~/774Z) Coffee [ HOT / ICED ]
IRy (7)) Espresso
FLZK (R b/ 7AR) TealHoT/ICED]
7'771?{% L‘E%Fﬂﬁﬁ\%’% Green Tea [ HOT ]

B¥480 r528)

AT LT cafélatte
¥600 #:2660)

IR LY ( 9\\7\\”/) Espresso [ Double ]
¥800 (#:1880)

N\

'ER—EV’(\/ Botrytised wine
KODIRF=T RIS EsNEHO71>

7]’3—' |\'7’r> Vinho do Porto
FILEHILTHE SN S H CBEERIET >

7 5v7/X Grappa
TRITEBA9)TDT 527 =

#1IL™9 7 K Z calvados
METHELTS>RDTI>T—

~ — )L Marc de Bourgogne
TRITESIFZRANDT F70T —

IR LwY a—k—"Fa—-I
Espresso Coffee Liqueur
a—E—H5EBLE)Fa—IL, Hek BRK.
EHDEIESLWAIFURZ,AlC.28%

¥800

(B431A880)

¥800

(BEiA880)

¥800

(B3A880)

¥800

(BEiA880)

¥800

(B3A880)

¥3800
(B3A880)
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