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A la Carte

HIE&Y 7 X Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANFELERTF I TX ¥2,600 FFEEROYIX ¥3,200
Herb Marinated Sea Bream with Caviar Jamon Ibérico with Fruit or Salad
Hio —7<V) % F*x T4 THX ¥4,200 ARYIEALETIA—Y XiF ¥FX ¥3,300
Sea Scallop Garland and Green Asparagus Charlotte Shellfish and Pea Mousse
WEIRDH =Y VT Y=Y TANIHADY ¥ vu Y+ ¥3,000 AFY—Y a2l V-V E—RDL—R ¥3,600

R —T7 & VX AZ  Soup &Pasta

Beef Consommé Seafood Pesto Spaghettini with Homard Lobster
B®RBrAEC—T7a vy A= ¥2,000 AV-AVBELEBOEORAYyT4-= AAYV=/)V-¥ ¥5,000
Soupe de Poisson (Fish Soup) with Rouille Sauce Creamy Sea Urchin Spaghettini
A—=7 F RV Vv VAaHX ¥2,200 #HHEHDOZ Y —ALRNTyT4—= ¥6,600
Spaghettini Arrabbiata with Ripened Tomatoes Chilled Capelini with Caviar
TR FPDORANT vy T 4 —= TIET—X ¥3,300 WAy Y —="FPy4T7—L" ¥8,800
Spaghettini Napolitan with TOKYO-X Bacon Risotto with scallops and green asparagus
TOKYOX DFRY XV ANT v T 4 —= ¥3,300 WWHLZV—VTRARIFHFRDOY Vv b ¥3,500
Pasta Aglio, Olio e Peperoncino with Vegetables and Chicken Risotto alla Milanese
FMFLLFF ORIV F—) ¥3,500 H7I7VvESZIZ/EIY VYL ¥2,750

XA VT 492 Main dish
Grilled Japanese Sea Bass with Artichokes and tapenade Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras
RAXXDTYVE T—T4Fa—7LRx7F—F  ¥4,400 ZXKWL7+T777FLT74R ¥6,700

Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce
HAREEAEROAHOANE FHAAYA VY -2 ¥5,500

Grilled Homard Lobster and Vegetables of the Season

= —nNEE L FHHKO S ) ¥12,000
Deep-fried Breaded Jack Mackerel with Tartar Sauce

WILFTY 774 Bl zry —2 ¥4,300
Prawn Red Curry and Black Beef Hayashi Rice
BELYFAL—LT T39I YV TF4R ¥5,500

BERZI VL 2y ay

Pan-fried Brand Chicken and Thigh Confit, Rosemary Flavor
BRBORT L LBADa Y7 4 v—X~ ) —FEK ¥4,000

Domestic Beef Hamburger Steak with Mixed Mushroom Sauce

EREL N v oX—T FFOED Y — R
Braised Domestic Beef Cheek in Red Wine Sauce
EEFFFHDORTA VT L ¥

Pan-fried Filet of Domestic Beef with Red Wine Sauce

EEL7 s VHAHDRTILV RIfvY—2X

Charcoal-grilled Items

¥5,500

¥5,500

¥10,000

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

TR—VRATF—FDHRRI IV (24K%LY) ¥21,500
Charcoal-grilled Filet of Domestic Beef, Volcano Style
EEF7 1 VRADOWRKRZ IV Trrir—) ¥13,200

Charcoal-grilled Filet of Domestic Beef with Horseradish Sauce

EELE7 4 VRADHERZ IV L7+ —LY —X  ¥10,000

FHF—F o

Charcoal-grilled Lamb with Piperade
FEOWRR Y v eI —F
Charcoal-grilled Brand Pork Loin

R —27 v —RDERK 7 v

Dessert + Coffee

¥7,500

¥4,400

Tiramisu

TA4T73IR ¥1,900
Bitter Chocolate Mousse with Red Fruit
E4—Fgal—bL—XLlFH0TL—Y ¥2,200
Exotic Fruit Parfait

IFXFVFOIIN—YVLEDLT 2DV T x ¥2,200
Assorted Desserts

AL —=VEY Ebd ¥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—R&HE

Coffee or Tea
a—t— X ALF

Fresh Herbal Tea
Ty yan—TF4—

MR, Bless By —eAR NI Tz T T,
XEMICLEZTLAF—DH2BKIZIE, HOLLDRICEHLOTL LI,
KEMOAFERIUC K Y A =2 —NEPEEIC R 2 5B T0ET

171>+ ¥550~

¥1,100

¥1,800



