Dinner Course

GENTLE Signature Course GENTLE Course
27 dh ¥ 11,000 45 i ¥ 8,800

Menu Menu

Ribollita with Snow Crab and 18 Kinds of Vegetablest Ribollita with Snow Crab and 18 Kinds of Vegetablest
R A= L IBHHDIHA =T VR Y — & R A7 = L IBEHDHHEA—T VR Y — &

Carpaccio of Ezo Venison with Arugula, Parmigiano

WREERD AL Xy F 3
TNANRFHERN IS Y= DA VYT —X& Carpaccio of Ezo Venison with Arugula, Parmigiano

IREREA D ALy F 3
CANRFHESNNITS Y — ) DA VYT —XR

Celeriac Blancmange with Italian Caviar
Rev )77 v~vyz A 2)THEFYETOR

Fresh Sea Urchin and “Amela” Tomatoes from Shizuoka
JLHREREL 5 IC L AR ET A =7 b~ DR X

Fresh Sea Urchin and “Amela” Tomatoes from Shizuoka
JeHEEE > I E BRET A —F P~ b DA X

Beef Cheek and Foie Gras in Puff Pastry
with Truffle and Red Wine Sauce
FIRIERE 74T 77 D34 Gl
MY aZeR7A4vDY =R

Steamed Tilefish with Crab Bisque and Turnip Ravioli
Hilo 77 77—V EVEO R LD T EAY

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

FIRIERE 74T 77 DL WA Christmas Special Dessert
bY2ZeRT Ay DY =2 FFHA Y ZBRET B2 ) A~ AFFE— b

Christmas Special Dessert
FFAAFVEDBET D7) A AT~
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A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.

All prices include 10% tax, and there will be an additional 10% service charge.
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Cold Appetizer

Wild Arugula Salad
Wy AT ASFHADA T =7 ¥1,540
Sea Bream Carpaccio ¥1,650

BEEOI Ny F 3

18-Month Aged Prosciutto “Mattonella” ¥1,650
1877 A3 < b 4 7 &/~ A

Marinated Diced Prosciutto in Olive Oil ¥880
A1) ENLDY v N A=A

Marinated Italian Olives and-Dried Tomatoes ¥880
A7)V TEF)—=T7TYRIT4 = hDT!) 1%

Amela Tomatoes and Burrata Caprese ¥1,980
TA—F 2 bLTT—FF—RDNTL—F

Potatoes Marinated in Genovese Sauce ¥990
IO DDY =2/ X—E<7 ) *

Cheese Platter 11# /1 variety ¥990
F - Ebh4 2f& /2 variety  ¥1,400
3% /3 variety  ¥1,980

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
F=TLFr—Y LT, B—ABK¥s500HA - H—EXRBNETERL £ 7

All prices include 10% tax, and fthere will be an additional 10% service charge.
TRTCOFRRIEIEFFATT, BRI Y — 2B ZTEEH L £5,




Hot Appetizer

French Fries with White Truffle Flavor ¥1,540
774 FERT A2 7R

Arancini ¥990
77 v F— = 4E)

Grilled Asparagus with Soft-Boiled Egg and Parmigiano ¥1,760
TANTHADT ) IV FRIDE L 1D v =/

Sautéed Scallops ¥2,200
WHEEERSY T DY T —(3M8)

Charcoal-Grilled Octopus ¥1,540
B DR KEBES

Sautéed Awaodori Chicken ¥2,200
FlZ RN T —

Braised Lamb Shoulder in Tomato Sauce ¥2,200
TULaI)LY—D k7 NEAL

Japanese Beef Loin Steak ¥2,200
BEFo—-—Z2DEZRT v 7

Pasta

Snow Crab in Tomato Cream Sauce ¥2,750
ARTAT=D =T b7 ) =LY —=2R

Bottarga Peperoncino Pasta ¥1,980
DL AEDRNT yF—

Burrata Cheese with Pomodoro Sauce ¥2,200
77— F—ArKER—D

Scallops and Sweet Corn Cacio e Pepe ¥2,200
R TY AL —=hT—2VDhHF 3 T

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
TF=TLFr—Y LT, B—ABK¥s500(HA - H—EXRBNETERL £ 7

All prices include 10% tax, and there will be an additional 10% service charge.
TARTORRNEEEFATT, BIERI0%DY — 2R ZTERL £ 7,




ADDITIONAL SUSHI

#2 ) Nigiri

Medium fatty tuna
R

Sea urchin

Salmon roe
Wi s

Today’s Sushi
ABDIEY) &

Today’s Seared white fish
AEBDOLK )R 27

Assorted Gunkan Sushi - Sea Urchin & Salmon Roe

FiE2R(ERT WD)

3 kinds Assorted Tuna Nigiri Sushi

<7 a3EDE) RSN GFF Prs

A4 Roll

Pickled radish and Tuna roll
Y5 ARS

nsv 2E#)

1 piece /¥1,100

1 piece /¥1,660

1 piece /¥990

3 piece /¥2,750

2 piece /¥1,760

2 piece /¥2,420

3 piece / ¥2,530

¥1,320

EXNWIRILIZL ). BHPRRICLDH NI IVET,
Ingredients may change depending on the purchase situation.¥

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.

T—7LFr—2E LT, B—ABEY500FA - Y—EXRBN)ETERL £7,

All prices include 10% tax, and there will be an additional 10% service charge.
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