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

74LRAE747770DAy—= 3 480G23,828)

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

- Double Size
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Main Dish - X1 >Fv>a

Whole Roasted Lobster with ?auce Américaine

Fv—IBEONILIEA—X}

~TAYF—RY)—R~ 4,580
(#t:25,038)

A2 —VBENROH IR Z R KBRICE | Z 579,
LokhePa—o—12fE EiFET,

TNAL A & £ 725E o722 720 B3 L o,
SHOHDIEIGE —FEICENS L

i EDAN—F=—DODHIILBDET,

Tomato Sauce Pasta with Blue Crab
BYEDMT M/ —RISRZ 980
(#321,078)
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3 kinds of Freshly Baked Bread
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Pizza - EvY7

Half & Half Pizza of Your Choice
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Truffle-Scented Creamy Potato Salad

Fa7&3
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Small Appetizer - 82FH

Creamy Sea Urchin Mousse
with Snow Crab, Salmon Roe & Tomato Consommé Jelly
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Cold Appetizer - SHIS

Seared Marbled Wagyu Beef Carpaccio

FERYMEDRYAHINYyFa 1,280
: (#:21,408)
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Sea Urchin & Caviar Topping (3g)
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Truffle-Scented Creamy Potato Salad ) Cream Cheese Saikyo-Yaki
Ma7FZHBHODFRT X 680 JU—LF—XDOEFEKEE 780
(Bt:a748) (#iA858)
Wn Seared Marbled Wagyu Beef Carpaccio Paté de Campagne (Country-style Paté)
rafFYMFDRY ANy F3 1,280 HER/ T 880
(#321,408) (#i2968)
Sea Bream Carpaccio Wagyu Roast Beef
BiDHIL /Ny F 3 1,080 EENF0FRO—R =7 1,780
(#:21,188) (#2321,958)
ORENO Green Salad . Foie Gras Confit
BDIY =PS54 L¥as—H X Requar 980  7ATHFDAVT4 1,980
(#321,078) (#:22,178)
N—7HA X Half 580
(#%:2638)
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Sea Urchin & Caviar Topping (3g)

ER.FrETryEVS (38) 999
(#3i21,099)

Snow Crab & Salmon Roe Topping

RTAELAIF7DE R EYS 999
(#3i21,099)
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Creamy Sea Urchin Mousse

with Snow Crab, Salmon Roe & Tomato Consommé Jelly Prosciutto Misto - Assorted Cured Hams
EROLHOHL—R 600 7RAYa—pkIXb 1,200
~RTABEAOS LRIV AD 2L~  (B2660) ~NLDOBEYEht~ (#t:21,320)
Chilled Foie Gras Flan
SO S5 S s Assorted 3 Kinds of Cheese
BRI 777 7 600 .

@660  F—RAIEEYEDHLE 1,500

(##i21,650)

Marinated Qlives‘viith Semi-Dried Tomatogs
#U —7 & I~ 74 IN-? ha)v U Z‘ l400 3 kinds of Freshly Baked Bread

#i2440) & 1T/ 38 480#:2528)
Cream Soup of the Day
AKHDOFRER—L2R—7 500

(##32550)
French Fries with White Truffle Aroma
RTFE774 ~BMN270FEY)~ 600

(#132660)
Head-On Shrimrf Wrapped in‘ Kadaif Noodles (2 pieces) J N
BEDHZA715F 2F) 600 BRI H L— L

(#:2660) ~RTABEAYFE b bV AV a L~

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



French Onion Gratin Soup
MLV AZF I8 R—7 680
(#3A748)
Shrimp & Vegetable Ajillo (Garlic Olive Oil Sauté)
IELHEDTE—T3 980
(#:21,078)
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Freshly Baked Bread
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Half & Half Pizza of Your Choice

FaA REN=T&N—7 1,480

BIFEREY Y 72 20BEHROCEND (#321,628)

Margerita

2T Y—2 O 980
(FtiA1,078)

Quattro Formaggi (4 Cheese Pizza)

J7kA7ZFRYY 1,080
($#321,188)

4}“/1/ Trffule, Porcini Mushroom and Egg Bismarck Style

M aZE¢RLF—=EnER2L7 0 1,280

(#3i21,408)
Wﬁ Truffle Potato Cream Pizza
WEWAOL ol S VN 1,080
(%321,188)
Juicy Shrimp Marinara Pizza
JYRiEEOT)F—7 O 1,180
(#%i21,298)
Whitebait & Kujo Leek Pizza
Lod &IEFEFRF 1,080
(#:21,188)
Chorizo & Salami Pizza
Fav—&%4339) 1,080
(#321,188)
M Iberico Bacon & Onion Pizza
ARYAR—OV&IBHAF=F 1,080
(#i21,188)
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ORENO Lasagna with Melting Béchamel Sauce
BDFH T ~a3~vvxy—2~ 1,180

(#321,298)

3 kinds of Rice Croquettes
3@EDFM4XaAy T 700
(#HAT70)
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BERFAA—YTT.BMOANFRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Tomato Sauce Pasta with Blue Crab
EVEDIT M/ —RINZR
F—TVLRELOIR N FREDIFEANT/ SREA =2~
EVEORRA LA LI b/ —RISHERTT,
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FHDOYz7DRRAVF—/ 1,380
(#i21,518)

Lobster Pescatora Rosso

AETEDERRRAMF-AvY 2,580

(#i22,838) (R TCOERARS b Oy P
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Snow Crab & Salmon Roe Topping 3 kinds of Freshly Baked Bread
XTAEEAIFDERMEYS 999@121,098) Br&f-T/3E 480#ti2528)

Truffle Risotto

Vo Fa27dDYYy b 1,080
& BT (Bt:21,188)
%,
r R Foie Gras Risotto .
7ATI IOV v+ 2,080
(#i22,288)
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Pan-Seared Beef Tenderloin with Truffle Sauce

G T74LADETL ~Fa7ov—z~ 2480
(#ta2,728)
Grilled Beef Skirt Steak & French Fries
ENFIODRTF—FT7Yy b 1,980
7 (#322,178)
4\’/’“/1’ " Roasted Duck with Red Wine Sauce
AROOT4 ~F74V—2~ 2,480
(Btir2,728)
T-Bo?e Steak (500q)
T R—rRX7—= (500g) 5,780
(#t:26,358)
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Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce

HEIALRL7375508y—= 3,480
BERTFTI I ETALADAT—F% (32 3,828)
M a7V —RTEBLLEANYLTZT N
Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce - Double Size
$74VRAL7x7770AY—= 6,580
~MEGA KING~ (#3A7,238)
EHARXDOyy—=, RIZBDA2 /%7 MIES!!
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3 kinds of Freshly Baked Bread

BEEf-T/V 318 480 #:2528)

Whole Roasted Lobster with Sauce Américaine

Fe—BEONILIEA—X} 4,580
~TRAYF—XY) =R~ (#t:25,038)
Chef's Fish of the Day
AEDOAREE 1,780
(#321,958)
EBRLWY —RE Z—HEI2!
3 kinds of Freshly Baked Bread
BEE=T/N 318 480 @t:2528)
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Hot Coffee

Fyba—k— 450
(#:2495)

Espresso

IRTLyY 450
(#:2495)

Rose Hip Tea (Hot)
A—Xkv771— 450
(Hot) (t:2495)
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Dessert Wine
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Seasonal Mont Blanc

(#t:2495)

(#%:2495)

(#i:a748)

EHDEVT TV 1,280
BORTHESET(4 7874 —< R (Ht:21,408)
Assorted Seasonal Sorbets
FHDIvry—y M) EDHE 500
(Ht32550)
Gateau Chocolat
k=307 600
(#:2660)
Basque Cheesecake
NRYF—Zbr—3 600
(Ht:2660)
Creme Brulee with Vanilla Ice Cream
JL—L7Val 700
~NNZFTARDE~ (#3AT70)
0
Cappuccino
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Iced Tea
450 FARTA— 450
(#Ht:2495)
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.





