DINNER MENU

Seasonal Course 6,000yen
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Antipasto Caldo. -u» .

Homemade smoked salmon and orange bruschetta Fritto Misto

HEBAE—VHF—F LAV VDI NVAT v & 1,400 7Yy bPIRAEL 2,500
Fresh Fish Carpaccio Parma-style eggplants and mozzarella cheese

RO H V8T 3 1,600 FALEYY 7L IF =DV 1,500
Japanese Black Wagyu Aitchbone and Sea Urchin Tagliata Seasonal Vegetables with Bagna Cauda Dipping Sauce

BEMFA FRLERDL ) 7— 4 2,200 BHFED N —= % 7 £ — 1,600
Antipasto misto

T YT AR BMIAL 2,000

Cheese assortment

F—REY AbY 1,830

Seafood acqua pazza
BNhO7 78y 7 2,600

Charcuterie Assortment

PR T4 THEY EDE 1,880

Panko-Crusted Norwegian Salmon with Avocado and Browned Garlic Butter Sauce
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TUANDEEN LT =) v 7N E—)—R 2,300
New York Swordfish Herb Grill with Spicy Fresh Tomato Salsa
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Zuppa. -«---

Kinki Vegetable and Sake Lees Acquacotta

TR WO T 7T 2w R 1,500
Today's Potage Soup

Jamon Serrano Ham and Ricotta Cheese Bruschetta
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NEYEFT— LY AR —F—RXDITNRT v & 1,200
Onion Gratin Soup
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Grilled Japanese Beef Prepared in the Style of the Day
EEFDZ7YV v ZOHDAXA VT ask

Roast Lamb with Crown Daisy Salsa Verde
FEDmr—2 b FEHOHFVHT 2 vF 2,800

Veal Cotoletta with Anchovy and Lime Sauce
FHDatryx FrFablts4LDY—R 3,600

Beef Chuck Flap and Oatmeal Cutlet with Sauerkraut and Checca Sauce
FFTP A= I—AVVY FU—ISTUbETryAY—R 3,400

Fresh Curly Kale Salad
with 24-Month Aged Parmigiano and Treviso Dressing
vy ¥a =Y —r—ntsx

Domestic Beef Tenderloin Cutlet with Red Cabbage
and Beet Marinade, Red Wine Sauce
EHEF74vHAOE—7AY 1LY Ly FXxaxy L

20 HPSvIPx—7 PrEXFLvy v vy 1,600 =YD=V Hr4ry—2 4,500
Classic Caesar Salad
IS5V IV —HF—H5K 1,300
Aglio olio with whitebait
Dolce ... LoTDr—yt—ya 1.200
Spaghetti Alle Vongole in Bianco
Today's Gelato Rryaverra 1,350
AKHDY =5 — b 600 Sakura Shrimp, Green Seaweed, and Homemade Yuzu Pepper Cream Pasta
A . BiE L il BREMFIARD 7Y —2oe2 4 1,400
Créme Brilée
V=LY 2 800 Three Cheese Lasagna
3MDF—X5HF=7 1,600
Cappuccino with Brown Sugar and Hazelnut ) ) . i
HTFF— ) EEELA—E Sy 1,000 Hiyoshi Porlf and Zucchini Tomato Rl-sotto
a HERERXy ¥ —=Dr=FY Vv b 1,600
’lilram—lsi = 1.200 Kobe Pork Milanese Genovese with Grilled Miso Risotto
747 . MEX—7DIZ /AT 2/ R—t BESKIEDY /v b 1,600
Bz\lsque Cheeseicake Parmigiano reggiano and gorgonzola cheese risotto
WAZF =Ry —%* 900 NV ITx— Iy T —) LINT LS —5DF—RY Sy b 1,700
Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
- LX) ADWENVELDI Y —LvAX 1,800
Handmade Pasta Tagliolini with Domestic Beef Ragu
Fib 2z a2x) v EHEFDOS T — 1,800
Homemade Bacon and Porcini Mushroom Pasta Carbonara
. Flavored with Truffles
crossfield / erossheld with 1 HFEBAN—2 > L AEVF— DAV — 5
with TERRACE LOUNGE GEESSIE LT e JOUsEe FY 27 DFED 2,350

¥ EFEBOMERS 4 — AR E L T10% 2 THE V2L 2§



	スライド 1

