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
TATIR
Bitter Chocolate Mousse with Vanilla Ice Cream

E2—F3L—FrDL—RANZZ71R

Strawberry and Rose Sorbet
HEE NETENTDYILN

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

GENTLE Course

=2 DEMAZERICERY ANz GENTLEZXER T 5 7/VO—X
BDBMESJAIEAITEN, BIRLSTH— M ETERICBRELIWVIEITETD,

-Amuse-
French Duck Confit with “Gekko" Lily Bulo and Foie Gras Pressé
TOVAEBODIOAY T« BHOWIRET AT IZDT L v

-Appetizer-
Tuna and Japanese Parsley Tartare with Stracciatella Cheese

FECBLFDRIVEIVA NS Y FYTvIF—X

-Pasto-
Peperoncino with Italian Bottarga and Snow Udo Shoots
AZVTERYZIVAEES B0ORIRNAYF—/

-Main-
Japanese Beef Sirloin with Hiratake Mushrooms and Sherry Sauce
EEFT—OC4Y FEEVIU-BY—X

-Dessert-

Kotoka Strawberry and Pistachio Nougat Glacé
HELEARFADIA—TT vt

O—b—FfaldfIs

Special Recommendation

500

VITARY YT

Sauteed Scallops GENTLE style
[RAT®DY 77— GENTLE RZ AU

OA—RETEXDAE +¥500 C—IMTEMIETE S,
*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 AZEENLDA VT ZT—R
~)by3d3 JOva—F JNEIe—/~ 1,980

Bottarga and Octopus Peperoncinoi
AZRZéfccoXaryF—/

2,200
Snow crab tomato cream pasta
. . O

ARITAAZDE M) —L 2,475
Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FEBDOYTF—BDOE1—L FIHYIV b7 —F 2,420
Japanese Beef Loin Bistecca
EEFO—RADODEXTvAH 4620

All Price are subject to 10% service charge.
TEROLBICHE F—EXRN0%REMEETE TEEET,
BHIFA A=V TY. FANRKRICE Y —BAZ 21— DBIHEENCENEYT
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Standard Course

4,800

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

*Please select one item from below

BHEHOREE 1 @I OEECLEL

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
EytaolN%
FROI T/ N—t< X%

Smoked Salmon Carpaccio with Citrus Sauce and Salted Lemon
REEEMNY—EDEEA)IV/I\Y F 3 HEDOY —XEEBLEY

Char-grilled asparagus Bismarck style with anchovy sauce
RNBET ZAINGHADERAR IV 7FaeDy—R

Main Dish

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

Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FREDY T—EDOE1—L YLV NI 7—F

Herb-Crusted Bone-In Chicken Thigh with Tomato Sauce
BHEBRLERBENVPHEIT Y —X

Japanese beef Loin Steak
EE4O—XODEXTvH (+¥1,650)

Dessert

Tarte Fromage
MLz7OvR—Ya

Créme Brilée
gL—LTYal

Tiramisu
TATIR
Bitter Chocolate Mousse with Vanilla lce Cream

E2—F3dL—bDL—ANZZT7ARX

Strawberry and Rose Sorbet
WBTENZDYV LN

Weekend & Holiday lunch

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

GENTLE Course

6,600

=4 DEMEZERICERRY ANfz. GENTLE #R{&T57/)VO—X
BDEBMESAIEAITED. BIRHNS T — FE TERICERELHFWREITET,

-Amuse-
French Duck Confit with “Gekko" Lily Bulb and Foie Gras Pressé
TS VAEBRDOAY T« BAPDUIRET T I7SDT L v

-Appetizer-
Tuna and Japanese Parsley Tartare with Stracciatella Cheese
FCAHERDRZIVZIVA NSy F¥TvIF—X

-Pasta-
Peperoncino with Italian Bottarga and Snow Udo Shoots
ARZVTERYZIVALEES20ORXXAYF—/

-Main-
Japanese Beef Sirloin with Hiratake Mushrooms and Sherry Sauce
BEEFY—O/Y FEEY T —BY—X

-Dessert-

Strawberry and Pistachio Nougat Glacé
WETEERZFFDIA—TS v+t

O—b—F I3 IR

Special Recommendation
500

VITARY YT o

Sauteed Scallops GENTLE style

[RAT7®DY 77— GENTLE RZ A1)l
PEREZTEXDAIE +¥500 T TEMIBIFE T,

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

Efco XV DRZ 7 B%Z, FEGES TIEOKMIFIC,
RETDBNEHET EIAGHIBRMLANELITEY,

A LA CARTE

Arugula, Prosciutto and Parmigiano cheese Salad 1,980
Iy ASEENLDA VTS —5 !

Bottarga and Octopus Peperoncinoi
HSAZEfezpRRAVF—/ 2,200

Snow crab tomato cream pasta

ZIAHZD R o —L 2,475
Sautéed Red Fish with Turnip Purée and Salsa Mantovana

FROYT— BOEC1—L HILHPTY R 7—F 2,420
Japanese beef Loin Steak

EEFO—-XDERTYH 4,620
Petit Bread (2pieces)

7518 218) 418

All Price are subject to 10% service charge.
TEHROSEICHE U—EXR 10% ZMEESETEEXT,

BEIFAA—ITY, FANMRRICEY —EAZ 1 —HDDBBENTEVET

20260107



