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A la Carte

HISE&Y 7 X Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANKERT T ¥2,600 FHEE¥OVIIX
Herb Marinated Sea Bream with Caviar Jamon Ibérico with Fruit or Salad
Effio =7~ % ¥ VA THL ¥4,200 ARYIEANLLTIAL-Y XiF $TFX

Sea Scallop Garland and Green Asparagus Charlotte

Shellfish and Pea Mousse

WIROH -5V P T )=V TARGHADY ¥ vuy + ¥3,000 223FF¥—V 2l )—-VE—RDL—X
RA—7 &R LX  Soup &Pasta
Beef Consommeé Seafood Pesto Spaghettini with Homard Lobster
EREBr AR =TIV AR=T ¥2,000 Av-AEELHOFEORAAYyFi-= AV ) V¥
Soupe de Poisson (Fish Soup) with Rouille Sauce Creamy Sea Urchin Spaghettini
A—=7 F BRIV YV VMAIHEZX ¥2,200 WHOZ Y —ALRAST T 4—=
Spaghettini Arrabbiata with Ripened Tomatoes Chilled Capelini with Caviar
AL FDART T4 —= TIET—X ¥3,300 ®BElpyY—="FxT4F—L"
Spaghettini Napolitan with TOKYO-X Bacon Risotto with scallops and green asparagus
TOKYOX DFHRY RV ANRF v T 4 —= ¥3,300 WWZH(ZY—VvTRANFHRADY Vv b

Pasta Aglio, Olio e Peperoncino with Summer Vegetables and Chicken

ERELF ooy F—) ¥3,500

AAVT A4y Y

Risotto alla Milanese

P77 vEFEBIZZRAIYI VYL

Main dish

Grilled Japanese Sea Bass with Artichokes and tapenade
ARXF¥DI7Y) L T—T4Fa—2Lx7F—F
Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce

RAREEEEROAHOANE FEAHT7A YV —A  ¥5,500

Grilled Homard Lobster and Vegetables of the Season

¥4,400

Fv— g L FHEFEXO ) ¥12,000
Deep-fried Breaded Jack Mackerel with Tartar Sauce

WMILFTY 774 FEzrzLy —2R ¥4,300
Prawn Red Curry and Black Beef Hayashi Rice
BELYFIL—LT Iy I Yr T4 ¥5,500

Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras

THKIE 74T I ALTA R ¥6,700

BERZ VAL ZY gV

Pan-fried Brand Chicken and Thigh Confit, Rosemary Flavor

PHRBORT L EEBADaY 74 u—X~ ) —RAK

Domestic Beef Hamburger Steak with Mixed Mushroom Sauce

EEFN VN FROBEDY —R

Veal Filet with Morel Sauce
FFE74VvALE) —2HEDOY —X
Braised Domestic Beef Cheek in Red Wine Sauce
EEFFFADORT A v L ¥

Pan-fried Filet of Domestic Beef with Red Wine Sauce

EESF7 4 VHORTL HR74 vV —R

Charcoal-grilled Items

Charcoal-grilled T-bone Steak (minimum order: 2 persons)

TR—VRATFT—FDFRIRZ7IN QEKLY) ¥21,500
Charcoal-grilled Filet of Domestic Beef, Volcano Style
EEFT7 4 VRORRRT Y v AT — ) ¥13,200

Charcoal-grilled Filet of Domestic Beef with Horseradish Sauce

EEET7 4 VADKBERZI AL L7+—AY —Z ¥10,000

TH—bF - a—e—

Charcoal-grilled Lamb with Piperade
FEDOHRIR7 I v T —F
Charcoal-grilled Brand Pork Loin

BRER—27 0 —XDEERZ Y LV

Dessert « Coffee

Tiramisu

TA4T73IR ¥1,900
Bitter Chocolate Mousse with Red Fruit

A —Fgal—FL—RLEHRNRTAL—Y ¥2,200
Exotic Fruit Parfait

IFVF9ITIN—=DLBDL V2L D VT x ¥2,200
Assorted Desserts

A4 =YY Eb¥ ¥2,400

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

Various Cheeses

F— &

Coffee or Tea

a—k— Xt ¥F
Fresh Herbal Tea

Ly yan—754—

MEHEICE, BliEER IRy - ARSI TwEE LT,
MXEMICEL2TLAX—DB2BKIEIR. Do UDRICHSHLOTFLIEI N,
MEMOAFRIIC LY A =2 —NAPEBIL A LB TTVET

15y b

¥3,200

¥3,300

¥3,600

¥5,000

¥6,600

¥8,800

¥3,500

¥2,750

¥4,000

¥5,500

¥8,000

¥5,500

¥10,000

¥7,500

¥4,400

¥550~

¥1,100

¥1,800



