Premium Dinner Course
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Appetizer i3

Tuna Sashimi Carpaccio with Soy and Balsamic Sauce
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Pasta YA %

Chilled Pasta Caviar Cappellini
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Seafood i

Pan-fried Homard Lobster with Sauce Américaine
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Main Dish A4 vs4vsa

Wood and Charcoal-grilled Filet of Domestic Beef,
“Volcano Style” or “with Red wine Sauce”
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The Final Dish: Risotto, etc. ~<(L % )0}

Please choose one from the following
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“Fukagawa-style” Risotto with Littleneck Clams
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Porcini Risotto
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Komatsuna Greens and Green Pepper Mentaiko Risotto
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Bouillabaisse Risotto
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Risotto of the Season
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Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce
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Dessert =#— b

Coupe Dessert with Fragrant Muskmelon from Shizuoka
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Confectionery, Coffee or Tea
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¥22,000

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE. ¥R, Blea s Ry —e 2B EEIEecwAEEEE T,
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES. XEMICE 2T ULAF—0H2B5KIFTIZ, HOLLDRICEHLOFLIEI N,
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. XEMOAFRIUC K D A= 2 —AEPEBEIC R IGERT I ET



