Standard Course

4,300

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea

*Please select one item from below
BFHOREE 1 T OBRUCEETL

Appetizer

Grilled octopus with Morianed vggefobles genovese sauce
Etzmﬁuw
FRDI T/ N—EI )%

Smoked Salmon Carpaccio with Citrus Sauce and Salted Lemon
Y—EDBEAIVINY F 3 HBEOY —XEBLEY

Char-grilled asparagus Bismarck style with anchovy sauce
RKBEET ANTHADERARIVG 7VFaLtDV—2R

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BEARADW AAUICETEET (+¥1,000)

Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FREBDYTFT—8#OL1—L YLV I 7—F

Herb-Crusted Bone-In Chicken Thigh with Tomato Sauce
BHEBELERATE/NUPE I Y —R

Japanese beef Loin Steak
EEFO—-—XDERXT YA (+¥1,650)

Dessert

Tarte Fromage
MlLE7OX—Ya

Creme BrGlée
JL—=LT7Yal

Tiramisu
TAZTIR
Sachertorte GENTLE style
Hw I\ LT GENTLE R & 1)L

Japanese Citrus and Mandarin Sorbet with Creme d'Anjou
EEMEEEHFDADY IV T LAZYT 1

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

GENTLE Course

M 4 DEMZERICEY) AN GENTLEZREXRT 5 7/)bI—X
BDEMZESATEAICEN. BIRDS T — FETERICEBELAVEITET,

-Welcome Drink-
Cod Milt and Camembert Soup with Green onion
A=) T T4 (/T IV a—IVEERT )

-Amuse-
Ribollita with Snow Crab and 18 Kinds of Vegetablest
AXTAHZE 18 FBBEODHERA—T VR —42

-Appetizer-
Carpaccio of Ezo Venison with Arugula, Parmigiano
BRBERDAIVINY F 3 CIVNNFAEINWZ I v—/ DA VT F—4

-Pasta-
Spaghetti with Fresh Sea Urchin and Tomatoes
CEEELE S ICEBHRRET A—F b D/ 4

-Main-
BRANBALEEONZEHRULZEN
Choice of Fish or Meat
Steamed Tilefish with Crab Bisque and Turnip Ravioli
HEDT 7 TV BVEBDER Y LEDZEX

or

Beef Cheek and Foie Gras in Puff Pastry with Truffe and Red Wine Sauce
FIFEFRETHTTSDINAEH M2 TERTA VDY —R

-Dessert-

Christmas Special Dessert
MEAAY Y 2REITE D) ARATY—F

I—b—FlFAIH

Special Recommendation

500

VITARY YT

Sauteed Scallops GENTLE style

R270DY7T— GENTLE RZ Al

I—RZETEXDAIE +¥500 T—MTEMIBIT T,

¥ You can also choose one more extra dish

+500yen before your main dish

Efco RZY DKL T B, FEGES TIEOBKMIFIC,
RETOBNEHET EIAGIBRMLAINLITEY,

A la carte with Bread

Arugula, Prosciutfo and Parmigiano cheese Salad

Wy AT EENLDA VT T =4

~)byaAS JAava—Fr NIV v—/~

Bottarga and Octopus Peperoncinoi

HhoAzEfeapAXOYF—/

Snow crab tomato cream pasta
ATAHZDII NI ) =L

Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FREDYV TF—#OE1—L VY T 7—F

Japanese Beef Loin Bistecca
EEFO—RADODEXTvAH

All Price are subject to 10% service charge.

1,980

2,200

2,475

2,420

4,620

TEREOSBEICHE Y —EARI0%EMEE L TEEET,
BEEFAA—ITT, FANKRICKY —BAZ 1 —DDDBBEHTEVNET

20251201



Standard Course

4,800

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee or Tea

*Please select one item from below

BHHOHEZE 1 I OERECLEL

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
arcong b
FREDI T/ N—EI %

Smoked Salmon Carpaccio with Citrus Sauce and Salted Lemon
REEEMY—EOERAIV/INY F 3 #HBEDY —XEELEY

Char-grilled asparagus Bismarck style with anchovy sauce
RNEET AINGHADERRIVYG 7FaLDV—=R

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BERDW XA VICETEEXT (+¥1,000)

Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FREDY T—EOE1—L YLV b T 7—F

Herb-Crusted Bone-In Chicken Thigh with Tomato Sauce
BEBRHLEABTE/NHE T IV —X

Japanese beef Loin Steak
EHE4O—XDODEXTvH (+¥1,650)

Dessert

Tarte Fromage
Mlb2a7O—Y2

Créme Brilée
gL—LTVJal

Tiramisu
TAT7IR
Sachertorte GENTLE style
HwINMUT GENTLE A2 1)L

Japanese Citrus and Mandarin Sorbet with Créeme d'Anjou
EEMBEEHFDADY IV T LAZY T 1

Weekend & Holiday lunch

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

GENTLE Course

8,800

M= 4 DEMZERICEY) AN GENTLEZRRERT 57V I—X
BDEMESAAILED, FIRDS T — FETERICBELAVERITETY.

-Welcome Drink-
Cod Milt and Camembert Soup with Green onion
AIN=7 V2T TA2 (/2T IVA—IVEBRAT)

-Amuse-
Ribollita with Snow Crab and 18 Kinds of Vegetablest
XTAHZE N8 BEADHERA—T )R —42

-Appetizer-

Carpaccio of Ezo Venison with Arugula, Parmigiano
WEBADAIVINY F 3 CIVNFAEIWZ D v— /DAY ZT—4

-Pasta-
Spaghetti with Fresh Sea Urchin and Tomatoes
BEEEDICERHRERET A —F b FD/INA AR

-Main-
BEANBALELNZEEEUCEEL
Choice of Fish or Meat
Steamed Tilefish with Crab Bisque and Turnip Ravioli
HEDT 77—V BYEDER Y LBDZEXY

or

Beef Cheek and Foie Gras in Puff Pastry with Truffe and Red Wine Sauce

FIFFRETATITZDINAEIH b 2T ERTA DY =X

-Dessert-

Christmas Special Dessert
ATV EBRITE T UARATY—

JI—bE—& AR

Special Rec

ommendation
500

VITARNY v )T
Sauteed Scallops GENTLE style

[RRTDYT— GENTLE RZ AV
BREZ TEXDAIF +¥500 T—IITEMIEITE T,

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

o XYW DREZ T BE. FEES TIEOKRMIF I,
RETOBNEHET EAGIBMLIANLEITET,

A LA CARTE

Arugula, Prosciutfo and Parmigiano cheese Salad 1.980

Wy AT EENLDA VY

—&

Bottarga and Octopus Peperoncinoi

AZRzLfczo"XarF

-/ 2,200

Snow crab tomato cream pasta

ZTAAZD IR L =L 2475
Sautéed Red Fish with Turnip Purée and Salsa Mantovana

FEDYF— BOE1—L HILPTY h7—F 2,420
Japanese beef Loin Steak

EEFO—ADERT YA 4,620
Petit Bread (2pieces)

FFINY 218) 418

All Price are subject to 10% service charge.
TROLSBICHE F—EXR0%ENEEETEEET,

BEIFA A—ITT, LANRRICE Y —BAZ 1 —DDDBFENTENET



