BooL>F 4!
RENMFEO—RET7ADI50Ay——HE

Add truffle sauce
FELEL !
FJa27v—R
500 (#ti2550)

P oc

3 kinds of
Freshly Baked Bread

EEf-T/NV3E
480 #:52528)

Rossini style - Sauteed WAGYU Chuck roll and Foie gras with Truffle sauce

BEEMEN—RE7x7700y——FE  3,480@:23,828

Rossini style - Sauteed WAGYU Chuck roll and Foie gras with Truffle sauce — Truffle
— Topping
O BEMHEN—RE74+75700y—=F  4,480@:24,928)
| @ ~EMPEROR~
\§:?/ BLRICMAINE 7Ly >a b aT7%2 X714 R LERLEREENA,
BEEx ZFREA=2—,

N
L

~ “‘Oyy—T" &3~
DSV REGSRDBRZIVYFVID W=« PURTY « AL—A] BHEREL
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RUEOMEEDTOY Y——EO%EE UHICDDicCEN'S
Oy y—Z—R] EHEINDEIITTS oI U Y FORREVS A VRIE,
REICAY FSNZD « URT—FD LIS, DEOEDICNY FUEITAPTSDIT—, Z
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MIEOEICIE. BOSNTH LTV Y Y amT FERZFE T,
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Main Dish - A/ > T vy>a

Whole Roasted Lobster with Sauce Américaine

F2—IiEEORIL1IEA—X |

~TAY—R)— A~ 4,580
($t:25,038)

Roasted harf Lobster with Sauce Américaine

Fe—igEon—X /28 2 850

~TAYy—=X)—R~ -
(Ft:a3,135)

FX—ILEEDFE OHRZRARICE I EHT 20, Lok
WePa—>—ITEE EIFET, A, BRNE 708720
LY 2L, BEOFRDOKEE —HEICEND LB ED/N
—E=—AHDOHRIZEHY £T,

N CIAV.E

Tomato Sauce Pasta with Blue Crab

BEVED M2/ —R/IRE 980
(5:21,078)

F—TVLRENDD I EDBRVWARB D/ RIFANTGA =2 —,
Y EDREBRDRAE L7z b= b7 U —LlFHESR.
O REOY—RXET

N E—REICEBLEAY LS o

INRZDY—REZ—HEICES Z )
3 kinds of Freshly Baked Bread

BEEF-T/N 318

480 @::2528)

BEFHDINARE S HICEKRLL |

Snow Crab & Salmon Roe Topping
ATAELA1F7DERMzWEYS
999#ti21,099)

Half & Half Pizza of Your Choice
FaARE
N—=TFEN—TEYY 7 1,530
(#:21,683)
BIFEREY Y 7%2DFEAT
N—=T&N—=T7IZTEZXT !
RWVT) =R TFUITTHNT YY)
MaZeRLF—EDER~ILY )/
Y—FEV&QLEVI =L/ JY I FEDTYF—F/
Lo &NERT/Faly—_&H¥73/
N—O v BHF=F
| IEAYN= +100
(#i2110)




Truffle-Scented Creamy Potato Salad

F)27FS

LHOHRT b 7K 680
(FAT748)

Z<DHRICEINEETDEIHEATINO. L X =2 —,
UL R SRSy i

I —I—ThROONERT b7 8%

RO 2 ) OBV RT F v TRICEET
THBECTEE L,

Small Appetizer - &2FH

Creamy Sea Urchin Mousse
with Snow Crab, Salmon Roe & Tomato Consommé Jelly

EROLHOHL—R

~RJBEA oS5 M2 bavyrTal~ 600
(B3A660)

NS Y TIZAS T2 3D IHOEFD L—2,

LICIEERAE b= bpavy AP 2 LT,

IBIC, ZIENARDY DX TAEE A & ZHFEET -
SREMOT T,

INSHERZEO., B—AKRUEBEL AL S0,

Cold Appetizer - a1
Seared Marbled Wagyu Carpaccio

FarE Y DR Y HsSy F 3 1,380
(#521,518)

EEM4OFEREY) O—2 &R Y,

BFRED KN 2 7vIR—RET Yy 2 )—LDRFA R,
¥ Ly a5EHLS>TARA R TOHL/ Yy F3(T,
HORC—EICE Y ECHIY = TOESH A

« ERYF—IADEY LEBHIZ,

FyELTTELIZEONC!

Sea Urchin & Caviar Topping (3g)

EF. ¥vETFOERMEVS
999#ti21,099)
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Cold Appetizer
AHIR

1

Truffle-Scented Creamy Potato Salad

4«11 ! Creamy Sea Urchin Mousse
with Snow Crab, Salmon Roe & Tomato Consommé Jelly

L EBIBRTIRAINT =2~ 4

L BEONSA TR

FY 2 7ERRHOIFET MFE 680  EROKHLHL—ZR 600
BEAIA8) AL AHFE MR bAYAD 2L~ (#t:2660)
/k"g Seared Marbled Wagyu Carpaccio Cream Cheese Saikyc:-Yaki e
7k ) DR Y HvSy Fa 1,380 S U—LF—XDERLEE 780
(Htir1,518) ($t:2858)
Sea Bream Carpaccio Prosciutto Misto — Assorted Cured Hams
ABERDHIV/YF 7 1,180 Faya—FIRXFb 1,200
~7IN—YY — R~ ($321,298) ~NLDOBEY EhE~ ($:21,320)
ORENO Green Salad Assorted 3 Kinds of Cheese
\\I —_ — > N =__ N :
BOTV = YFF L¥25—HAZrer 980 L7 Sogmery A 1,500
($:21,078) ($ti21,650)
N—7H4 X Half 580 ’
(#:32638) .
Topping sFsormEctyEys |
Sea Urchin & Caviar Topping
ER.XYETOERMNWEYS 999
($ti21,099)
- Sngw Crab & Salmon Roe Topping
sl o RTAEEAVFDERMNEVS 999
~ NSO Bt~ (#%321,099)
Hot A ti
I
BB
Cream Soup of the Day /j}#f ORENO Lasagna with Melting Béchamel Sauce
EHDR—7 500 BDFY T ~La3~vviny—2~ 1,280
(Ht:2550) (Ht:21,408)
3 kinds of Freshly Baked Bread 4 kinds of_Rice Croquettes
BEET-T/ 31 480 ABDZAR0Y7T 600
(H1:2528) (#:2660)
Shrimp & Vegetable Ajillo (Ga‘rlic Olive Oil Sauté) Head-On Shrimpz Wrapped in‘ Kadaif Noodles (2 pieces)
IELTFRDTE—Y 7 980 EEOHEA 7T 2F) 600
(#321,078) Add Head-On Shrimp (#t:2660)
Wrapped in Kadaif Noodles (1 pieces) 300
FE—Ua & IR WAB T ? B BEOHEA7HF AF) ($:2330)
Freshly Baked Baguette
7e—g /\"72\\/ k 10 1sice  120@:2132)

© (Bir528)

FEIIA A= T, BHOANFRRUIGLT, [Hiidht BYUH BMHEH3ENTEVET,

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



VTS
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7 - FRUOzSHEREtTY, HRP
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0) hoERMERFERHTEY.
Evy7RINEROERM Y TTS5Y
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YEFNERCLIREDYHT— D ’
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Half & Half Pizza of Your Choice
[For procsciutto pizza, add¥110]

IN—7 & /N—T

BIFERE Y 7 E2RBEBRV /23 WD

[5b1EHNTAY 12— FEYDIBA, +¥110] (#5:21,683)
Margeritei
ST =2 O 980
(#321,078)
Prosciutto Pizza .
7AYa—bEY O 1,480
($ti21,628)
Cinque Formaggi (5 Cheese P‘izza)
9‘-*/071771-11/7%‘/‘ 3 1,180
(#3A1,298)
W'}Trffule, Porcini Mushroom and Egg Bismarck Style
FYa7EFNF—2EDER2ILY ) 1,350
(#:21,485)
[ e
/A’ﬁ‘l Salmon & Lemon CreamPizza Pizza
—ERQLEZV—L () 1,180
(#321,298)
Juicy Shrimp Marinara Pizza
SW3YisEO=YF—7 O 1,250
(#3A1,375)
Whitebait & Kujo Leek Pi‘zza
Lo &AERF 1,180
(Htir1,298)
Chorizo & Salami Pizza
Falvy—_&47I&)J 1,180
(#tir1,298)
M Bacon & Onion Pizza
N—2YV QIBAF=FY ) 1,180

BHA A

(%:21,298)

Honey

I3HHD
100

($t32110)

FUOTTHILT Y Y

Y27 &FRILF—
Ex<ILY

33 BEQZY F g

BHIA A= T, BMONRRRISC T, [Hiraht. BUL BIHhEhEENTIWET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Pasta & Risotto

INAB &)Yy

Tomato Sauce Pasta with Blue Crab
EVED M b/ —RINREZ
F—=TVLFEL IR, TBDIFEATY SAZA =2~
EYEORARAH LT b= by —RIFEFTT,

980 :21,078)
ORENO Bolognese
Eoraor—+t 1,280
(#ti21,408)
/A}ﬁ Octoy:zus Penne Regout all’Arrabbiata
WDFI=T7ET7—R RU% 1,280
(Ht:21,408)
Salmon & Avocado CaLfIirower Cream with bread crumbs
Y—EVETHRAFD 1,280
HV7757=7Y—A4A (#:21,408)
FENUBOE Ui %
4}\f/gchef’s Today’s Peperoncino
AHDOY 2 7DRRAVF—/ 1,380

(#%:21,518)

T TIZDY/ Yy b

INAZ %S HITERLC !
Snow Crab & Salmon Roe Topping
XTAEEAIFD
Ry
999 #::21,099)

INRRDY)—RET—REICESZ !
3 kinds of Freshly Baked Bread

B 1T/ 3 480 #t:2528)

Truffle Risotto

WEMOUVIAS 1,130
(#:21,243)

Foie Gras Risotto

TZ+TIDY Yy b 2,080
(#ti22,288)

BEIA A= TT, BMONFRRIISCT, [Hiahth BUL BIHEh2ENTSWET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Main Dish
—_—
AMTA4Y2
KA T4y 2 DERRBRISTERIC30~45M\ 725 £ T,
BEDHICHEIEXEBHEW=LET,
Wﬂ Rossini style - Sauteed WAGYU Chuck roll and
Foie gras with Truffle sauce
BEHRA—RE7+x77700v—=@E 3,480

(Ht323,828)
Rossini style - Sauteed WAGYU Chuck roll and Foie gras /
with Truffle sauce~ Truffle Topping~ %
EEMEN—RE 7475500y ——F
~EMPEROR~ 4,480
EP = o TJLyyabVa7%R54RLEERBRENA, s
‘ X Y27 ABASNBERE AEREA= 2 — #t:24,928)

Add truffle sauce
HELEL !
F)a7v/—R
500 (#:32550)

Pan-flying WAGYU Chuck roll with Truffle Sauce
BERO—RDETL ~b) 270Y—2~ 2,480
($t22,728)

Grilled Beef Skirt Steak & Potato Gratin ERRLLVW—RETS—HEIC !
with Red W'ne Sause 3 kinds of Freshly Baked Bread

~FR7A /‘/—z~ (322,178)

’/’f/**#
Roasted Spring Chicken with Butter Sause
2,480

.%GJB*L:% ;/\2 b Lz @237

" Ly iy "f W
P | e ,‘... * I_‘_ N1 :
L .}{

Lightly Stewed SHIMANE IWAMI Pork

EAREER RR— 7 DERULEAM 2,380
~TRE—RY—R~ (22,618

Mﬁwmle Roasted Lobster w‘ith Sauce Américaine
F2—IiBEDONIE1IEA—X b 4,580
~TRAY =) — R~ (#:25,038)

Roasted half Lobster with Sauce Américaine

Fe—iEEOO—R 128 2,850
~TRAY =) — R~ #:23,135)

Chef’s Fish of the Day

PN =[0) 2 B3 1,980
(#t:22,178)

HEDL Y TEhAEBAFE-7-> = 7BIEDO—I,
VY —RETCI > Tk B E B LA TSIy,

FX—IBEOHIEIRA—R F~TA )T —XY)—Z~

BHIIA A= TY, BMOMNRERIISCT, [fiFaht. BUMH B EHIENTIWET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Cake

AT -

NRYF—Rlr—%

R B S

IF4ZIZADEI 7Ly K

Chestnuts

2 UK Dk %
HORTTCHESFRSA 77 +—< R |

Assorted Seasonal Sorbets

=Ry FEYAEDHE

half Cold Tiramisu

BT 1 7IRDEITLY R

Basque Cheesecake

NRYF—Rr—%

After Drinks

Hot Coffee

Fy ba—k— 450
(Ft:2495)

Espresso

IRTLyY 450
(##:2495)

Rosehip Tea (Hot)

A—Xt v 774 —450

(Hot) (#432495)

N ) —AZETlk IS

ECHDIEHTIATSA R b Z=RHE!

BROBRAY

Iced Coffee

7ARA—k— 450
(Ft:2495)

Hot Tea

Fy brq— 450
(#t:2495)

De\ssert Wine

TH—r74> 680
(BAT48)

Cappuccino

Hh7F—/

Iced Tea

TARTA—

1,280
(B:21,408)

500
(#:2550)

600
(B2660)

600
(BEA660)

480
(B2528)

450
(B:2495)

A 00— F&FRSESRT

TRITGEHARIN—H )
=3/ \1 R—I)L& Eas

0P TV wareser: |- i bl

BHIIA A= TY, BMOMNRERIISCT, [fiFaht. BUMH B EHIENTIWET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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