DINNER TIME 17:30-22:00 /L.O 21:00

COURSE 9800

ANDRATIvZ7LTBEED2ZY) — A
Seafood Sticks with Shrimp Cream

BOINVZN NE=INIEZARLZDEY
Bonito Tartare with Buttermilk and Spices

B .FEIA=A VT IEXVRA=T
Onion Gratin Soup with a Hint of Dashi Broth

HITAIEHBEDIANASR X
Oil-based Pasta with Bottarga and Vegetables

HHEROYTF— HKERZ)-—LYy-—RLWMTFOHFY

Sautéed White Fish with Miso Cream Sauce and a Hint of Yuzu

BEEBMN4 Y —uwdivrorInv
Grilled kuroge Wagyu Sirloin

TEEELY, BFEGAZ1—% 1 DBRUKIEEWL
Please select one dish from the options below.

WEFTY)—x

Matcha Terrine with Vanilla Gelato and Caramel Sauce

FEHIN -V DA vHE—FLT=T—}
Seasonal Fruit Compote with Gelato

T T4 T —NV
Petit Fours

a—v— /A&
Coffee / Tea

APPETIZER

BNDRATAv Z7LWBED 7Y — A
Seafood Sticks with Shrimp Cream

EANLLtTNV—YDEYE DL
Assorted Prosciutto and Fruit Platter

<~V Ay -y WHEKRDOVZIF—NVZY—01
Marinated Salmon with Sansho-flavored Horseradish Cream

HHLEA—TOXY)—T =) %
Ciftrus and Herb Olive Marinade

A7 AR Tk
French Fries

SEASONAL APPETIZER

BDrNVENV NRE—INVILEZARNLARDFED
Seafood Sticks with Shrimp Cream

SOUP

BIEZLEBEBIA=F VT IRV RA—T
Onion Gratin Soup with the Aroma of Bonito Dashi

SALAD

TudueB XX F—INFrFve T
Chunky Vegetable Salad with Yogurt Dressing
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BHEHEADYTFT— BEZV—2Yy—2LHMFDOFY

Sautéed White Fish with Miso Cream Sauce and a Hint of Yuzu

ARITAN— 7 & s a2 R > v
Matsusaka Pork Bone-in Loin Cutlet

BEEMEIS—uwfivorywv
Grilled kuroge Wagyu Sirloin

b B ST St - MG
Grass-fed Beef Steak (300g)

PASTA &RISOTTO

HIAIEBEDAANNRZR
Oil-based Pasta with Bottarga and Vegetables

TRV =V LILEHWHA Z24LDF)D
Brown Rice Risotto with Beets and Chicken Breast,
Scented with Thyme

DESSERT & CHEESE
HWRTI)—=

Matcha Terrine with Vanilla Gelato and Caramel Sauce

EHIN—VDavE—FLI=T—}
Seasonal Fruit Compote with Gelato

F—X3HEEIE LY
Assorted Three Cheeses
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% Prices include tax.A 10% service charge will be added during dinner time.





