Weekday lunch
11:30~15:00 (L.O.14:00)

COURSE / STANDARD

Appetizer + Main Dish + Dessert + Coffee orTea

*Please select one item from below
BIFAHOREL 1 BT 2B LT 0

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BREZO7 UL
BEOYr/ R—ET Y *

Marlin carpaccio, urui, white kelp and mikan
hyF< 7oAy Fa F520 BREHREEADA

Burrata cheese, Prosciutto and soft-boiled egg Salad Bismarck
Ty —=RF—REENLDERATLIEYF K

Special Recommendation

4,290

BEEFAA—VTT, FANIKRICEY —EAZ 2 =D hh2EENTEVET
Main Dish Dessert

Cherry salmon in zimino, fresh tomatoes and savoy spinach Tarte Fromage

BMBOA VR4 I—/ TJLyyabvb BEHRIINAE fLg7ow—3a
AVRA4I—=/ . AEINATEE b FOEAH, bR H—F 5O REE

Créme Brllée

Chicken fricassee with homemade yuzu chli paste SL— LTl

BRHEELIAOT7Y Hyt BREMFHER Served with Soup and Bread

NRZT L= MaFR—=TENYDPMINTET,

Japanese black beef tagliata Strawberry Opéra (+¥1,1000 TTFH— b AZa—&W 1 & O—t—1F)

BEMEDLY T -2 (+¥1,320) BRERESZH S 0F <7 (+¥550)

Japanese cifrus “Setoka” and Mandarin orange sherbet

HEDERDADY v —Ry |

Y T7ARY YU T4
500

[R&FDYF— GENILE R X A L]
Sauteed Scallops GENTLE style

% +¥500 T—MZEMIET £ 7,

¥You can also choose one more extra dish +500yen before your
main dish

BRIz DRETEE, ZOEER S TIEOBKMSIFIC,
REATOBNEHEFTEZARSBRMLAWELEITES,

FU Yo A= 2 —F5&R

EXPRESS PLATE /“Salads and Pasta

Ny AZEENLDA VYT —4 1,980
Arugula, Prosciutto and Parmigiano cheese Salad
V2= i s ZE R AT S

Served with Soup and Bread
B ATL— MUFRA—TENVHMFNTET,
(+¥1,100 CFHF—FXZ2—&Y 1 & O—b—11)

Porcini mushroom ravioli Lamb ragout sauce

FLF—ZDFEFY FEDFT—Y —2 2,200

Snow crab tomato cream pasta Linguine
RTAHZDIY b7 YU—L UrTAx 2475

Grilled octopus with Marinated vegetables genovese sauce

1,320
BEZOSULBEDS 1/ A—E7 %
Olive
FU—7 660
Prosciutto
L 1,210

s1A 2,750

All Price are subject to 10% service charge.
TROSEICHE V- 10% zMESETIEZET,
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Cherry salmon in zimino, fresh tomatoes and savoy spinach
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Dessert

Tarte Fromage
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*You can also choose one more extra dish +500yen before your
main dish
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Arugula, Prosciutto and Parmigiano cheese Salad
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*Served with Soup and Bread
Y AT L— MUFZA—TENVHMFNTET,
(+¥1,000 TFH—bAZa—&W 1 & dI—k—1)

A LA CARTE

Porcini mushroom ravioli Lamb ragout sauce 2,200 |
RIVF—ZDZEA ) FEDST—V—2R

Snow crab tomato cream Linguine

ATAHZDOII M7 —L UVTA% 2 475
Baguette 418
Ny b

Cherry salmon in zimino, fresh fomatoes and savoy spinach
MDA VR 3I—/ TLyvabxb BB#MEShAE 2420

Japanese black beef tagliata

BENFDRIT—2 3.630

T-bone Steak
7 AUHETR—2 AT —F (5509) 6,490

Grilled octopus with Marinated vegetables genovese sauce

BRZOT)IVBFEDI = /N—EI % 1.320
Olive

FU—T 660
Prosciutto

EIAVN 1,210

" Free Flow Drinks 90 wakil
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All Price are subject to 10% service charge.
TEDEBICHE H— XK 10% ZMESTHTEEET.



