Weekday lunch

11:30~15:00 (L.0.14:00)

COURSE / STANDARD

4,300

Appetizer + MainDish + Dessert + Coffee orTea

*Please select one item from below
BEHORERE 1 KT OHRV LTV

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BREZOY UL
FRDI T /N—EI X

Bonito carpaccio with ginger salmorillo sauce and shichimi
HAYADOAIVINY Fa EZOF)IVEY v 3V —X E£EK

Burrata cheese, Prosciutio and soft-boiled egg Salad Bismarck
TvI—RF—XEENLDERRIVI AT A

Main Dish

Sautéed Cardinal Fish, soft shell crab and pumpkin gnocchi with lobster sauce
BELYDYT— VIV ZTENETERDZavF: AI—IUBEDY—R
Awaodori chicken scottadito with mushroom frifolati
FERBIBODAOAYZT4—b EDTOMIT+Z—T 14—
MKEUTFT—T 14— Chlc £\ THSHBETEY THIZ ORI

Japanese black beef Bistecca
BEENFDOERTvH (+¥1,320)

Dessert

Tarte Fromage
Mlba7OR—Y2

Créme Brilée
gL—LTVUal

Chocolate mousse with Vanilla Icecream
E2—F32L—bbDL—R NZZT7AR

Japanese Chestnut Mont-Blanc
MEDE> 7 Z > (+550yen)

DOUBLE MAIN COURSE

Special Recommendation

Appetizer + Fish + Meat + Dessert + Coffee orTea

For 5,300yen you can have a full course of fish and meat
FRHNELSANE, AW eI L— K7y FI—RTY

Appetizer

Please select one item
ED S BEFHOFIHE 1 @BRULEEN

2 Main Dishes

Sautéed Cardinal Fish, soft shell crab and pumpkin gnocchi with lobster sauce!
BLYDYT—VI VIS TERNEFERDZavF FI—IVBEDY—X

Awaodori chicken scottadito with mushroom trifolati
FIERBIBODADAYARATA—F EDTD)T+5—FT 14—
or
Japanese black beef Bistecca
EEMFOERT VA (+¥1,320)

Dessert

Please select one item
EDSHEHFHOTH— M 1 BERULEETL

_—

BEIFA A=V TT, FANRKRICE Y —BAZ 1 —DBDDBBENTEVET

VITARY Y )T+
Sauteed Scallops GENTLE style

IR270DYT— GENTLE R A ]
O— A& TENDHIE +¥500 T—MEMEFE T,

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

o XV DREZ T B%Z, FEGS TIEOKMAIFIC,
RETOBNEHETEAGIBMLANELEITET,

EXPRESS PLATE /” Salad and Pasta

Served with Soup and Bread
INAR T L— MUFA—=TENDMTNTET,
(+¥1,100 TFHF—rAZa—&W 1 8 d—b—1F)

Wy AZEENLDA VTS =4
Arugula, Prosciutto and Parmigiano cheese Salad
Vy3aA5 FAva—t ILIVv—/ 1,980

Served with Soup and Bread
ST L— MU A—FENVMTNTET,
(+¥1,100 CFH— b AZ2—&VY 1 & d—b—1F)

Porcini mushroom ravioli Lamb ragout sauce

RIVF—ZDZEF U FEDZT—V—X 2,200

Snow crab tomato cream pasta Linguine
RTALAZDII MU= UV T4 % 2,475

" Free Flow Drinks 90 %34 2,750

FUZVIAZ 1 —IFRIRTBRLLEY, VI FNUVIELEEICTHRLTEYET,

All Price are subject to 10% service charge.

TEEOLBICHE F—EAR 10% ZMBEETLTEEET,



Weekend & Holiday lunch

11:30~15:00 (L.0.14:00)

Special Recommendation
DOUBLE MAIN COURSE 5 800 pec! ! 500

COURSE / STANDARD

4,800
Appetizer + Main Dish + Dessert + Coffee orTea Appetizer + Fish + Meat + Dessert + Coffee orTea . _
VITANY YT 4
. . Sauteed Scallops GENTLE style
*Please select one item from below For 5,800yen you can have a full course of fish and meat B B
BIFHOREE 1 RFDHBRVLLEL RB VA= RO—ZADA A VRBICHRREE BINE, ATV L— K7y 71—ATY K27 DY T = GENTLE ZZA)V]

O—REZENXDAE +¥500 T—MTEMBIFE T,

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

Appetizer Appetizer

Griled octopus with Marinated vegetables genovese sauce Please select one item BRIz XU DR TBE, =G5 TIEOBKMIFIC,
"EzOg b ENSEFHDNTE 1 BBRU T REFOBNEBET £ T B BRLHNRFET.

FRXOIz / RN—ET =X

Bonito carpaccio with ginger salmorillo sauce and shichimi

AVFDHIVINYF 3 EZOFIVEY v 3V —RELHK

. | . 2 Main Dishes
T e N e oy ek A LA CARTE

Sautéed Cardinal Fish, soft shell crab and pumpkin gnocchi with lobster sauce

Mcin DISh BLYDYTF— VTN IIVISTENEESD 3 vF FR—ILBEDY — R ' N
Arugula, Prosciutto and Parmigiano cheese Salad 1.980
Wy AZEENLDA VT Z—4
Sautéed Cardinal Fish, soft shell crab and pumpkin gnocchi with lobster sauce Awaodori chicken scottadito with mushroom trifolati
BLYDYT—=VI IV STEMEERDZavF FAI—ILIBEDY —R EREDAIAVATA—F EOCDR) TAST—FT 4 — Porcini mushroom ravioli Lamb ragout sauce 2200
or RIVF—ZDZEF ) FEDZT—V—2R

Awaodori chicken scottadito with mushroom ftrifolati .
N Japanese black beef Bistecca
BEBORAAYRATA—F EDC ! =T A— oo —
FRRBIEORAY AT — N EDTDN) T+5—T 4 SEMEDLRT A (+¥1,320) \ \
R T4 T5—F 4 —IThle< &3 ) TH®H B ETE Y FHA OB RIE ARTAAZDOIR NI )—L UV TA4 %

Snow crab tomato cream Linguine 2 475

Japanese black beef Bistecca

BEMFOERTvAH (+¥1,320) Desser'l' Sautéed Cardinal Fish, soft shell crab and pumpkin gnocchi with lobster sauce 2,420
BLYDY TV I IIVISTEDNEERDZ3vF FI—ILIBEY —R

Please select one ifem Japanese black beef Bistecca 3,630
Dessert EDSBEROTF— M | BRU T BEAEDC Ry

T-bone Steak 6,490

Tarte Fromage TAYAETR—>YRXT7—F (5509)

ML27OR—Ya

Petit Bread ( 2 pieces) 418
TFIN> (218)

Créme Brilée
gL—LTVJal

Chocolate mousse with Vanilla Icecream
E2—F3dL—bDL—XNZZT7AR i .
. Free Flow Drinks 90 %4 2,750
Japanese Chestnut Mont-Blanc
MEDE> T Z > (+550yen)

FUZIAZ 21— FRRTSEBRICEN, VIRV IELEEICTHELTEYET,

All Price are subject to 10% service charge.

TEROSHEIHE Y —EAM10% ZMEES L TRELT,
BHEEA A=V TT., FARRICE Y —8BAZ 21 —HDDBBEHTEVET




