7 7N b AlacCarte

BISE&Y 7 X Appetizer & Salad
Potato Salad with Dotted Gizzard Shad Salad of Local Vegetables from Tokyo
ANZERT Y ITHX ¥2,600 HEEFEXOVIIX ¥3,200

Snow Crab-stuffed Tomato with Aurora Sauce
AV AED = —REED A—uv TV —221F ¥2,800
Sauteed Foie Gras and Broiled Eggplant with Sweet Miso Sauce

AT TV T — T ORERK ¥3,500

A—T &INA X

Slow-cooked Tasmanian Salmon Confit with Boiled and Seasoned Vegetables and Dashi Gelee
gAR=TH-tvORaY 71 LERLBE BRElHY 2L ¥3,300
Tuna Sashimi Carpaccio with Soy and Balsamic Sauce and Pickled Ginger Salad

FEEDO ANy Fa Ny IaEh BV T X ¥3,850

Soup & Pasta

New Otani’s Traditional Double Beef Golden Consomme
Sa—F—R=EROFTAVE=Tay Y A EEO LT ¥1,500

Onion gratin soup with Awaji onions

Pasta Aglio, Olio e Peperoncino with Egg, Japanesque Carbonara Style
KBIO<~~u v F—/7 LbEMELINVFF —FHILT ¥3,300

Gualtiero Marchesi’s Chilled Pasta al Caviale

REBEEREOEA=F Vv /TR VA= ¥2,000  (414)7THEROERE) w7 -YKLVEROREA 2544741 7-1" ¥8,800
Recommended Soup of the Season Creamy Porcini Spaghettini
FHoBTTOR—T ¥1,400 FAF—HOIIV—LAXTyT4—_ ¥5,000
Recommended Pasta of the Season Creamy Sea Urchin Spaghettini
EMOBTTHNRX ¥ASK VY=DZ)—LAXFyT4—_ ¥6,600
Pasta Pescatore “del Sol” Spaghettini Napolitan with TOKYO-X Bacon
BOFERAH P—LTN - V=L "KBOEAD L ) IT ¥4,600 TOKYO-XDFHY XV R F vy T 4—= ¥3,300
BRI Fish
Peppered Tuna Steak with Brown Butter and Soy Sauce Creamy Red King Crab Croquette with Sea Urchin Sauce
REFDRYy =T —% ERLAAZ WL T ¥4,500 27 EorY—Lauvvyy EftV-—X ¥4,500
Pan-fried Homard Lobster with Sansho Leaf Miso and Béarnaise Sauce Japaneseque Acqua Pazza with Select Fish from Sukumo Bay, Kochi
A= NBEORT L KOFERBERT VAL LHIC ¥11,000 BHHAREEBREXOREAORNIT v Y7y ¥5,000
Sea Bream Steamed in Sake, with Anchovy and Laver Sauce Deep-fried Breaded Jack Mackerel with Tartar Sauce
HROWERAL LFEEES T v Faty —RX ¥4,200 “BIFT7YV 774 REEAAZAY —R ¥4,300
Breaded and Deep-fried Jumbo Prawn with Sauce Américaine
KEE7 74 TAITF—XV—RAAY ¥3,800
PEBE  Meat
Stewed Domestic Beef Cheek Cutlet with Miso and Demi-glace Sauce Spicy Lamb Teriyaki with Cheese
EEFERAOYF2 -V LY 7 IKRBE ¥5,500 fFEDOF—IXAY R4y —BYEEE ¥7,500
Domestic Beef Tongue in Two Styles: Boiled and Stewed Veal Cutlet, “Ki-o-i” Style with Ume and Red and White Miso
EE4 % v ZABLHT 2BOKRD W ¥4,800 fFrEoAYLYREHL—E” ¥4,400
Wood and Charcoal-grilled Free-range Pork from Tokachi, Hokkaido, with Miso Tapenade Sauce Chopped Lamb Steak with Downtown-style Sauce
TBBEBEROLERRR )V bAHRELy 7F—F Y —R ¥4,400 fFEDO VNS % THHERY —XT ¥5,000

Wood and Charcoal-grilled Filet of Domestic Beef, Volcano
HES7 1 VADOLERRKEX S Y VT + VT — 7" ¥13,200

Roast Bone-in Chicken, Peking Duck Style

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

EEE7 4 VO TERRREX S IV BiFAY —2%&b¥T ¥11,000

BREEEO—X b+ ILEK Y Z7A ¥4,000
< DOEI  The Final Dish: Risotto

“Fukagawa-style” Risotto with Littleneck Clams Bouillabaisse Risotto
B 7o KO JIAY V' b ¥1,200 MANOBEWAEZORY TAXR—XAKY Vv b ¥1,300
Porcini Risotto Risotto of the Season
RKrF—=ED) Vvt ¥1,500 FffioY Vv b ¥ASK
Komatsuna Greens and Green Pepper Mentaiko Risotto
INRR L BEETFHRFOI VY b ¥1,200

F¥—1F - a—k — Dessert - Coffee
Coupe Dessert with Fragrant Muskmelon from Shizuoka Crepes Flambees
FEEAREFVEREEY X7 An D7 =TT ¥2,800 ZL—T777vR ¥2,800
Ice Cream Mont-blanc with Japanese Chestnuts and Jersy Milk from Hachijo Island Parfait of the Season
RMEL\XBYY—YV=INIV2T=DTAREYT T ¥2,000 FHoDO L7z ¥2,000
King of Dessert Trio: Tiramisu, Panna Cotta, and Ice Cream Coffee or Tea
TATIA, AvFay i TAR7) -0 FBO=RBY ¥2,400 a—k— Xt FIF ¥1,500
Rum Raisin Ice Cream Affogato Fresh Herbal Tea
TUL—RAVTARI Y —LDT 7 47—k ¥1,500 Zlvvyv¥an—774— ¥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.

MERIC I, Bbas By —C AR ENE S 4T E TS,
HKBMICLZTLAF—DH2BXKEFTE, HOPUDRICEHLOT LIV,
KAMOAFRIIC LY A= 2 —NEPERLCAZGENR ST T



