Sea Urchin, Caviar, Shrimp, Scallop & Lobster Consommé Jelly
with Seasonal Vegetable Fondant

E_Flﬂ-'-:f\ #'V‘E‘T\ iﬁ%\ 'Ilﬂalll__\ 7]'7—)1/@ 580
AVYAD AL EEHHRED 7+ Xy (#i2638)

Simple Green Salad

VTNEBT) =B IH 580
(#i2638)

Cream Cheese Saikyf)-Yaki

I)—=LF—XDEFEGEE 680
(#iA748)

Caesar salad "OBENO" Style§

o —Y—Y74(2~3%#%) 780
(#:2858)

Paté de Campagne (Country-style Paté)

INF R IN—=2 780
(#t:2858)

Thick-cut House-marinated Salmon

EYEREY—E2YUXR 1,180

(#%321,298)

HHEO<ILLT—FR &

Wagyu Roast Beef & Mushroom Salad with Violette Mayonnaise

Soup of the Day

KXHDR—7 400
(Ht:2440)

Chilled Foie Gras Flan with Orange Gelée & Caramel Mousse

BRIATIZ77V 480

~FLUTTabeF N TAINL—R~ (#3A528)

Foie Gras & White Liver Paté

7AxT I ZEBLN—DNT 580
(#312638)

\ BHEIATIT7T7V
~HALYTOTILERY T A L—R~

AVYAD AL EEMHROT AR

EEMFOO—Z PE—TL
Ty Ya—LOY5K 1,680
~Z3AF—RAEF L~ ($:21,848)
Italian Burrata Ch‘eese & Fruit Tomato‘Caprese
ARVTETY7—2F—XL& 1,480
ZV—=Y b2 DAHTL—E (#1:21,628)
Homemade Foie Gras‘Conﬁt with Citrus Marmalade
BRE}7AT7 73074 1,980
HigED< I LF—F (#1:22,178)
Today's Premium Fresh Fish Carpaccio
AHEROERAI /Ny F3 1,980
(#322,178)
Hokkaido Beef Tartare - “UniQ” Style with Sea Urchin & Caviar
EEEFAD RIS 2,180
~FYETEERDV=/LIIT~ (#i22,398)
Head-On Shrimg Wrapped in‘ Kadaif Noodles
BEDHZA715F (2%) 580
(#iA638)

French Fries with Anchovy Mayo

774ARRTFh PFaEvaxr—xX 680

(HL:2748)
Bagna Cauda with Colorful Vegetable‘s
BYBRDN—=—xHhX 680
(#3iA748)
Aged Prosciutto
PRE /N L 1,280
($t:21,408)
0 Chef's Special Bread (2 pieces) 390

TS | Yz 7ZEbY v (21E) (2129)

BEREAA—YTT.BMOAFTRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Special Beef Stew Shrimp and Taro Ajillo (Garlic Oil Sauté)
BRE—-7vF2— 780 BELEFOTE—T3
L (BA858) 880
- ‘_’. Sautéed Foie Gras with White Asparagus Steamed Mussels with (#t32968)
; 77]_773 t,-‘]-\ l7,f I~ Plenty of White Wine
Lk FRGHROYT— 1780 HYLYA—LED 1480
Petit French Onion Gratin Soup ($8321,958) A74 %L (#321,628)

TFFAF T2 R=F
480 (#:52528)

v

VA

7

AR A9U7 - FRUDSBMASNI-RERD
gl CAPUTO#OV/INEMY Hry a0y "%{ER LI

W &
O

CAPUTO | 44 TiEofz, ER28cmOE Yy Y 7!

XEDIMBEZ DR, BRFEZEBAENTTVET,

Half & Half Pizza of Your Choice

FaA REN—=7&/ =7 L: 1,980G:22,178)
TROCY LY BFEL Y 22EEHRVOTIWND

BFFET-HoD AL EY

D pL

BT =
Margerita i’ % . -
SO e & S:  980@®21,078) il #
FHY By T OERE, L: 1,180®tia1,298) a0
P MV EYYFLTF—X -
Bambino (Tuna, Corn & Bacon) . ™
NyE—/ (Fa-v-~-av) S 980#21,078) kb&, :

L: 1,180(21,298)

Spicy Salami (Piccante Salami)

EAYFHSI S: 1,280(i21,408)
l:“')%#?i%ﬁof:t“*f}j L: 1,480@®t21,628)

Trffule,porcini mushroom and egg Bismarck style

M) 2T ¢ RLF——HEOERZILZE

THEfE(5Eyy7) S: 1,380@®t521,518)
Do TRg0marsan

Quattro Formaggi (4 cheese pizza)

7 ATHIT YD . ;
MEREDF—IXDEELY Y 7] St 1’380(1%1&1’518)

sHEHCAFIyERITEELEAY T, L 1,680®ti21,848)

Prosciutto & Arugula

ENLENLYTAT O

[ AVAWI =

S: 1,58021,738)
L: 1,880@:22,068)

PREMIUM Bismarck

TLITLERRILY LH4ZXDH)
A 22 DENL R
KIBOLDEYEN—TN—TRRNTT,

>¢Not applicable for Half & Half pizza

L: 1,980#ti22,178)

A N

FIARBEN=TEN=T

W ZAN=PE Y A4

BEIIAA—VTTBMOATIRRITIGCTATITEHLE BYFI BMAELIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



NRAR & VY B

Bolognese with a Mountain of Cheese

IWEY) F—XDFAR—t 1,380
(#321,518)
Penne Arrabbiata with Generous Bacon
(Spicy Tomato Sauce)
T2 BYR=avD 1,480
ROZTSET7—2 J) (A 1,628)
Fresh Tomato Pasta with Burrata Cheese
79 7—2F—XEDET: 1,680
7Ly a bR RR ($:21,848)
Spaghetti with Tomato Cream Sauce & Blue Crab Sea Urchin Cream Pasta - The Ultimate Flavor
TRIH=D 2 IU—LY—R RN T4 EEDIZIV—LISAR 1,980
BORIERAS>DERA=2—%2T LI A EIFICAREDEEF L% (Fti22,178)

MR BZETRBEADOFYENRR/NT Y T4 EIFELE

1,280
(t:21,408)

e -
ERDTZIY—LRRR

all W7 BT R%EDERTLyabvbiRE g

4

Truffle Risotto . 980
(WEMAOUNARS (#321,078)
Foie Gras Risotto with I?lack Truffle Sauce

7A&T7T75D)Y)y b 1,780
~BNa7YV—R~ (#8321,958)

T+T7T7DY Yy b
L2 |*U:L7‘/—7<~_

BEIM A=V TT. BMOATKRISE LT AFEhbE BT BIHAELEZENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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AA T4 2
AL VT Ay 2 OB RS TIRI 25~ 454y W o E T,
BRI BV ELET,

Salt-Koji Confit of Domestic Brand Chicken Thigh
with “Inca no Mezame” Potato Fritters

EERAIFLHADIER I 71L

N 1,780
AVHDHIHD7Y) (#121,958)
"ORENO" Hamburger Steak with Red Wine Sauce
ORENO/N\» /=5 ~FK74>/—2~ 1,780

(#321,958)

BRI bHA D
=y m Sl

Today's Seafood Dish
AEDENRIE
1,980®#ti22,178)

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

E74LRE7FT 70Oy —=

BEBTAT I HTALADRAT—F% 3,480
P27y —2THEBLELY SN (B55:23,828)

AR T DERBARFEHRTHY EBRD[Va7+F—/ -Ayy—=|
WERLIDEGR T I TATLLTIEDNIZE DEFETALAIC, 74T
IIDY T, M aTE BN EST[RYT—Y —R | ZF b T
Ay —=[IF DIV —ZADFEREH VR DA T4y 2T,
V—AHAEYITERLV DT O/ %D TR/ —RETHELA
{FEEWER!

Tagliata of Beef Skirt Steak

FNFIDR)T—4R 2,080
(Ht:22,288)

Roasted Magret Duck, Printaniere Style

</ LEEOO—X b 2,280

~7FVE=T—ILEA~ (#tir2,508)

Pan-Seared Beef Tenderloin with Black Truffle Sauce

£ 7LLHDERTL ~BMa7v—2~ 2480
(#322,728)

Hamburger Rossini

NYN=FAayd—= 2,980
(#323,278)

Today’s Wagyu Beef Dish

ABHDOWAGYURHE 4,430
(#324,928)

Roasted Lobster
Fe—IigEOA—X|
4,980 @t:25,478)

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



Rich Rum-Infused Custard Pudding

FLEFDIRADREET) 580
(FtiA638)

Assorted Seasonal Ice Cream and Sorbet

FHDTA R, r—_y XY EHE 580 )
($ti2638) N

sL—L7)2bephar A/~ N
Créme Bralée with Your Choice of Ice Cream or Sorbet

IL—LTVaLEBBFHTAR /AN 680 4/
(FHA748) 2 Freshly Squgezed Mont Blanc
E®YINEVYT I 1,080
Rich Chocolate Gateau with Vanilla Ice Cream BORicHETFE5A4T7 /87 4—<2 v R (321,188

BEH =307 NZFTARRZ 780
Lo WEE EIfHh—2aa5 o574 2 A 200 (FA858)

HEDBHRAY

Coffee [ HOT / ICED ] Botrytised wine

A—k—(FybTA4R) 480 BE74> 800
(#13A528) KADikRIFIZTEIhoESnaHO71A > (#i52880)

Espresso [ Single / Double ] Grappa

IRT LYY (VI ZTIN) vorn 480@R528) 7598 - 800

%70 800 #:2880) TETTEIAKIT DT TV T (#32880)

Black Tea [ HOT / ICED ] calvados

KR (Fy b/ TPAR) 480 ANTFER 800
(Ht:a528) UYIATEBTIYRADT TV T — (#32880)

Herbal tea [ HOT J(chamomile & lemongrass)

N=TTA="RY—E—Z{L" 480

(AEI-NLEVIZROTLYF[H 724V LZR]) (#5A528)

LIEDLDLDITFEA Information

@711 ARELTHE—ABRHVY¥660%TER L THY £T, QT LLF—%ZBFLOHIFETERICRZ Y ZITHEBRUFIF T,
A cover charge of ¥660 per person will be added for the amuse-bouche. Please feel free to ask our staff if you have any allergies.
QLFETO[T—TIURFICTH ALV EL, QL ANRISOEBHMY I BEFIGU LD TEE
Please cooperate with ‘table accounting’ at your table. BEWLTEYET,

Please order at least one drink and one food per person.
QLFL2SHH T, BRHLDBERORBICHIHRABENWLET,
Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.

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



