7 A b AlacCarte

RIE&Y 7 & Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANZLET I IX ¥2,600 HHEFROYIX ¥3,200

Snow Crab-stuffed Tomato with Aurora Sauce
ATJAED = r—RFED A—v 7Y —RBT ¥2,800
Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce

TATT TV T — LIFOREBEHE ¥3,500

A—=T &NA LR

Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee
GAR2=TH-2vOERaY 71 LEBRLBE BRHIY 2L ¥3,300

Tuna Sashimi Carpaccio with Soy and Balsamic Sauce and Pickled Ginger Salad

KD ANy Fa NI aEH BYVFTX  ¥3,850

Soup & Pasta

New Otani’s Traditional Double Beef Golden Consomme
Sa—F—FoEBROFTIAE—T7ay Y A EED LT ¥1,500

Onion gratin soup with Awaji onions

Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style
KGO~y F—7 LbEMEANVKF—FHZT ¥3,300

Gualtiero Marchesi’'s Chilled Pasta al Caviale

RREENEDBBEF =V T2V R—T ¥2,000 (1) THEROER) vv7-VRLVERORE 24 %% T1T7-1" ¥8,800
Recommended Soup of the Season Creamy Porcini Spaghettini
ZHOBTITHOR—7 ¥1,400 HFAVF—=EDZ YV —LARXT YT 4—_ ¥5,000
Recommended Pasta of the Season Creamy Sea Urchin Spaghettini
ZHOBTTHNREL ¥ASK 9Y=027Y—LAXFyTF4—"_ ¥6,600
Pasta Pescatore “del Sol” Spaghettini Napolitan with TOKYO-X Bacon
BOERZA L —=LTN - V=L "KBOEAD X )T ¥4,600 TOKYO-XDFRY XV ATy T4 —= ¥3,300
fEBE  Fish
Peppered Tuna Steak with Brown Butter and Soy Sauce Creamy Red King Crab Croquette with Sea Urchin Sauce
REEORy =27 —F EHRLNZ BT ¥4,500 27 Eps)—Lsanyy BV -2 ¥4,500
Pan-fried Homard Lobster with Sansho Leaf Miso and Béarnaise Sauce Japaneseque Acqua Pazza with Select Fish from Sukumo Bay, Kochi
Av—NVBEORT L KOFRERTAA-XLEdic ¥I1L,000 FAREEBEXOREAOMIT vy ¥5,000
Sea Bream Steamed in Sake, with Anchovy and Laver Sauce Deep-fried Breaded Jack Mackerel with Tartar Sauce
HAOWEAL IFMEEEL 7 vFay —R ¥4200 “BUFT7Y 774" /FMaIL LY —R ¥4,300
Breaded and Deep-fried Jumbo Prawn with Sauce Américaine
KEFEZ7 74 TAIT—RXIV—RADY ¥3,800
R Meat
Stewed Domestic Beef Cheek Cutlet with Miso and Demi-glace Sauce Spicy Lamb Teriyaki with Cheese
EEFERNOYFa—nv LYy 7 IBREBEBK ¥5,500 fFEOF—XAY R4V —HYHEX ¥7,500
Domestic Beef Tongue in Two Styles: Boiled and Stewed Veal Cutlet
EESF 2 v EidHLHT 2DV ¥4,800 frForY LY REHA—E" ¥4,400
Wood and Charcoal-grilled Free-range Pork from Tokachi, Hokkaido, with Miso Tapenade Sauce Chopped Lamb Steak with Downtown-style Sauce
TRBBRO LERRRBX 7 )V bA%EL2y TF—F ) =R ¥4,400 fFEON NV NN—J % THHERY —RT ¥5,000

Wood and Charcoal-grilled Filet of Domestic Beef, VVolcano
EEY 7 4 VRO LERRRBX 7Y VT AT — 77 ¥13,200

Roast Bone-in Chicken, Peking Duck Style

Wood and Charcoal-grilled Filet of Domestic Beef with the Sauce of Your Choice

HEL7 4 VRO HERRRBX 7 )V BIFARY — A% Ab¥ T ¥11,000

BREEEOn -2+ kRL Y 7 ¥4,000
< DRIFE  The Final Dish: Risotto

“Fukagawa-style” Risotto with Littleneck Clams Bouillabaisse Risotto
Bz X0 EAY V' b ¥1,200 ANDOEKZ-oBED T4 Y R—ZEAKY Vv b ¥1,300
Porcini Risotto Risotto of the Season
RKAVF—=EDY Vvt ¥1,500 FHoY Vv b ¥ASK
Komatsuna Greens and Green Pepper Mentaiko Risotto
INBR L BEFEFHRFOI V'Y b ¥1,200

FH¥—} « 2a—b— Dessert - Coffee
Coupe Dessert with Fragrant Muskmelon from Shizuoka Crepes Flambees
FRELRE B VBRESR 7 A0 vyD s — 7/ T ¥2,800 ZL—F77vx ¥2,800
Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island Parfait of the Season
MELNLEY ¥ =V —INI V2T DTAREYT TV ¥2,000 ZFHDOASAVT x ¥2,000
King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream Coffee or Tea
FTATIAR, AV Favi TAR7) -4 FHEO=MBY ¥2,400 a—b— XiF K ¥1,500
Rum Raisin Ice Cream Affogato Fresh Herbal Tea
TFLV—RAVYTARIZY—LDT 7 +H—F ¥1,500 Ly ¥an—T7T74— ¥1,800

* 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.
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