DINNER MENU

— Seasonal Casual Course 5,000yen
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Salmon Carpaccio with Roasted Bell Pepper and 5-Spice Harissa,

Served with Basil and Greek Yogurt Sauce
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Truffle french fries
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French fries with three kinds of cheese
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Cheese assortment

F—ZBEY A b 1,880 Spicy Jerk Chicken with Okutanba Chicken,
Crispy Hokkaido Inca Potatoes, and Greek Yogurt
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Antipasto misto Seasonal Vegetables with Bagna Cauda Dipping Sauce
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Caprese with Italian Burrata and Seasonal Fruits with Homemade Shiso Genovese

ARNTET S —REBHOIN—VDHTL—+ HFREKIES ) x—+ 2,000

Japanese Black Wagyu Aitchbone and Sea Urchin Tagliata
BHEMFAFRLETDRX) 7—& 2,200

Seafood acqua pazza
BRDT 77897 2,600

Fatty hairtail fish with boscaiola in dashi stock
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Lightly Seared Alfonsino with Spiced Bell Pepper Sauce
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Today's Potage Soup : Jamoén Serrano Ham and Ricotta Cheese Bruschetta
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Onion Gratin Soup
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Kinki Vegetable and Sake Lees Acquacotta
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Domestic Chicken with Honey Ginger Glaze
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Roast Lamb with Crown Daisy Salsa Verde
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Veal Cotoletta with Anchovy and Lime Sauce
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Domestic Beef Tenderloin Cutlet with Red Cabbage
and Beet Marinade, Red Wine Sauce

Fresh Curly Kale Salad

with 24-Month Aged Parmigiano and Treviso Dressing
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Grilled Japanese Beef Prepared in the Style of the Day
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Classic Caesar Salad
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Spaghetti Alle Vongole in Bianco
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Three Cheese Lasagna

Today's Gelato
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Hiyoshi Pork and Zucchini Tomato Risotto
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Créme Brilée
) =L ) 2 800 Kobe Pork Milanese Genovese with Grilled Miso Risotto
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Cappuccino with Brown Sugar and Hazelnut
HTF—r HEELA—ENF oy 1.000 Parmigiano reggiano and gorgonzola cheese risotto
’ NWIT vy P kana ) —S5DF—RY v} 1,700
T .
_1rarf11§L; 1.200 Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon
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szsque Cheefecake Handmade Pasta Tagliolini with Domestic Beef Ragu
AT G =I5 900 FI b 2x2Y)y HEFDSS— 1,800
Sicilian-Style Casarecce with Clams, Bottarga, and Fresh Tomato
YFYTH THYERIENA - TLyvabbOAF Ly Fa 1,800
Firefly squid and fresh tomato pasta with the aroma of sesame, Osaka-style
RENVAAE IV vab=bD 824 KR A, THROFY Zilkb¥ T 2,000
Homemade Bacon and Porcini Mushroom Pasta Carbonara Flavored with Truffles
HFERUN—2 LRV F—=DHINVRF—F ) aT7DED 2,350
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