GENTLE Dinner Time Menu

GENTLE's Recommendation

Prefix Course

MTFomy o MBS LR Z BROWERZEET,

GENTLE's prix fixe courses allow you to choose
the number of dishes you reserve, regardless of category.

3l ¥7,150  4m ¥9,130 s ¥ 11,000

Today’s Fresh Fish carpaccio
HEDHIN Ry F 2

Chilled Tomato Soup with Sweet Shrimp and Vegetables
HACrHBZOWRB < b 2—7

Pate de Campagne with Truffle Sauce
NRTFRHY—=a2 bPYaTV—2A

Sweetfish and green pepper fritters with escabeche sauce
firELIBHLLDTIY Yy P TRAHIRy Y2V —2R

Stracciatella and Wagyu beef tacos
BEMFZ 7RI F¥TvIDXAR

Aglio olio (Squid and fresh tomato)
BHEAH LTIy a b bOT7 =Y At =V

Tomato cream pasta with snow crab
RTAH=ZD R k7 ) — AR K (+¥1,200)

Cachoe pepe with scallops and corn
MZE A4 —ba—rDhF a TR

Balsamic teriyaki duck breast
WD LY 2 afgh e

Japanese beef filet steak and Arugula Salad
HEF 74 VROERT v ALy a7DH 7 X (+¥1,980)

T-bone steak with Raw pepper 550¢g
7 XU AETHR— > 257 —%550g(+ ¥3,520)

Sauteed sea bream with honey and basil Genovese
HEADY 7 — EEAI LDV = /) R—¥

Blueberry Cheesecake
AATBEIL—RY— L7F—X

Muskmelon and Fromage blanc sorbet
HREEEYZAZ A0y 79—V 2 YR

Black Forest cake
TAVHYF V= NFDT+L /) T—)b

Three Cheese Platter
F—X3FED GhbY

AlLa Carte

Appetizer

Arugula, Prosciutto and Parmigiano Reggiano Salad
Ny AT EHENLDA VYT —&

¥1,980
Today’s Fresh Fish carpaccio
DI NN F a ¥2530
Burrata Chesse and Amera tomato Caprese
ARYVTENRT 7 —RF—ATA=F 3 bOHTL—F
¥3,300
Octopus Genovese Ajillo
RaADYz /) RN—E7b—Y 3
¥ 2,090
Sweetfish and green pepper fritters with escabeche sauce
flirFELIMNBLOT7Y Y b TRAARy P2V —2R
¥2310
Sautéed scallops
RRFDY F—
¥2,420
Pasta
Pomodoro Spaghetti with
Burrata cheese and Parmigiano
TI7—=RF =RV ITYy—/DRERF—1 AT VT4
¥2,420
Snow crab tomato cream Pasta
ATAH=ZD I PV —LRAK
¥ 247
Bottarga and Octopus Peperoncinoi
MNoFTALIDRRT Y F—)
¥ 2475

Main

Sauteed sea bream with honey and basil Genovese
HDY 77— EEEANILDY = ) R—F
¥ 2475

Sauteed Chicken White wine and Salt lemon sauce
HEHEOY T — A4 Y eELEYDY — R

¥3,300

Grilled Lamb Chop with Salsa Mantovana
FhFavyFOTYN HFAYIY Y r—F

¥3,465
Japanese beef filet Bistecca
EEF7 4 VAOERT v A
¥5,170
American T-bone Steak
7 XY HETR— Y 2F—*(550g)
¥ 6,490
Desert
Creme Brilée
— A
JV—L7Yal ¥990
Tiramisu
7473IA
¥990
Chocolate ganache Cointreau
ayybhtu—0fEFaar— (5HE)
¥990

If you order a meal in the dining room,
you can also have a single piece of sushi
from the sushi restaurant.
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