Standard Course

4,300

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

*Please select one item from below

B HOREZE 1 mT OEROLITEL

Appetizer

Grilled octopus with Iv\curingfed vegeTobles genovese sauce
Va7
FREDY 1z /RX—ELI R

Young Bluefin Tuna Carpaccio with Japanese Parsley and Ume-Flavored Salmoriglio
AU AADAIVINY F 3 FEBADTIVEY v 3V —2X

Char-grilled asparagus Bismarck style with anchovy sauce
RNIBET AINGHADERR IV 7FaeDy—R

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BERDW AL VICETEXT (+¥1,000)

Sautéed Spanish Mackerel with Tobiko Beurre Blanc
DY T7T— EU>ZDT—IVT TV —R

Balsamic Teriyaki-Glazed Beef Skirt Steak with Rutabaga Purée
FNZZONVFIORBYERE LZNADEL—L
WRNA AT T=FT VAT EEEN, (FADY & LIEHZDH 2K TIFLDEFETH

Japanese beef Loin Steak
EEFO—XDERTvH (+¥1,650)

Dessert

Tarte Fromage
MLb27aOR—Y2

Créme Brilée
gL—LTVJal

Tiramisu
TATIR
Strawberry and White Chocolate Mousse

KEBWB T Ver,26

Blood Orange Sorbet
NKAFERTZ v FAL>InvIibRx

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

GENTLE Course

=i 4 DEMAEZERICERY ANf.GENTLEARET 5 7/VO—R
BDBMESAIEAITEND. BIRHLS T — FETERICERLHFWREITET,

-Amuse-
Horsehair Crab Croquette
EEO/OT VAR

-Appetizer-
White Asparagus and Firefly Squid Bismarck-Style Salad with Butterbur Sprout Sauce
RIA T RANTHREERHOEAR IV EY 2 BOEDY —X

-Pasta-
Tagliolini Aglio e Olio with Toyama White Shrimp and Spring Vegetables
BLEERIEELETFRONOYF—/ 2F1)—Z

-Main-

Please select your preferred main course.
BEBDA VREE SRV EEW
Charcoal-Grilled Bone-In Lamb with Bagnet Verde
BREFEDORNE/NZ_zv bT)VT
or

Japanese beef Loin Steak
EEFO—RDERXT v H(+¥1,650)

-Dessert-

Bergamot Savarin
NIVAEY bOY TSV

I—b—&faldfIA

Special Recommendation

500

YTTARY YT

Sauteed Scallops GENTLE style
TRET7DY7— GENTLE R 21 )b

O—RETEXNDAIE +¥500 T—IMTEMBIFE T,
*You can also choose one more extra dish
+500yen before your main dish

e XYW DREZ T BE. FEHE S TIEOKMIF IS,
RETOBNEHET EAGIBMLIANLEIFET,

A la carte with Bread

Arugula, Prosciutto and Parmigiano cheese Salad
)Wy AT EENLDA VTS —4
~)byaZ Java—F NIV v—S~ 1,980

Bottarga and Octopus Peperoncinoi
ARz éfccoRayF—/

2,200
Snow crab tomato cream pasta
. . U
RITAHZDO I b7 — L 2,475
Sautéed Spanish Mackerel with Tobiko Beurre Blanc
BOYTF— EV2ZDT—ILTSIVY—R 2,420
Japanese Beef Loin Bistecca
EEFO—ADERXTvAH 4620

All Price are subject to 10% service charge.
TEROSHEICHE F-EAR0%EMESE TIEEE T,
BHIFA A=V TT, LANKRICEY —EAZ 21— D BIFENCTENET

20260301



Standard Course

4,800

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

*Please select one item from below
BEHOREE 1 KT OBRU LEL

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BrRZDY))V
FRDI T/ RN—E 3%

Young Bluefin Tuna Cgrpoccio with Japanese Parsley and Ume-Flavored Salmoriglio
AIRTOADAIVINY Fa FEBRADTIVEY v 3V —X

Char-grilled asparagus Bismarck style with anchovy sauce
RNIFET AINTHRADERRIVY PFaEDV—X

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BEADW AL VICETEFT (+¥1,000)

Sautéed Spanish Mackerel with Tobiko Beurre Blanc
DY T— EU>ZDT—IVT TV —R

Balsamic Teriyaki-Glazed Beef Skirt Steak with Rutabaga Purée

ENZZO/NVHZOBYBE )L2N\NHDE2—L
WERNHRY =TV hT EEHEN. 1FADY & LIEHHFDHBILK TIERDERFHE

Japanese beef Loin Steak
EEFO—IXDERTYH (+¥1,650)

Dessert

Tarte Fromage
Mlba7OR—a

Créme Brilée
gL—LTJal

Tiramisu
TATIR
Strawberry and White Chocolate Mousse

HEBWB T Ver,26

Blood Orange Sorbet
NARTERETZY FALYIDVILN

Weekend & Holiday lunch

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

GENTLE Course

=i 42 DEMZERICEY AN GENTLEE &R T 57/ 0—X
BDEMESJAIERICEN, BSOS T — P X TERICBRELHFWVREITET,

-Amuse-
Horsehair Crab Croquette
FEEO/OT VAR

-Appetizer-
White Asparagus and Firefly Squid Bismarck-Style Salad with Butterbur Sprout Sauce
RIA ST RANTHREEBHOEAR IV EY Z 2 BOEDY —X

-Pasta-
Tagliolini Aglio e Olio with Toyama White Shrimp and Spring Vegetables
BLREERIELEETFRONOYF—/ 2)F)—Z

-Main-

Please select your preferred main course.
BEHDAA VHBEBROCEEN
Charcoal-Grilled Bone-In Lamb with Bagnet Verde
B EFEORNEN-_zv T )LT
or

Japanese beef Loin Steak
EEFO—XDEXT v H(+¥1,650)

-Dessert-

Bergamot Savarin
NIVAEY bOY TSV

d—b—F 23R

Special Recommendation

500

VITARY YT
Sauteed Scallops GENTLE style

[R2TDYT— GENTLE X% 1)V
BREZ TEXDAIE +¥500 T—IMTEMIEITE T,

¥ You can also choose one more extra dish

+500yen before your main dish

BRI o XY DRETH%Z, FEHES TIEOKMIFIC,
RETOBNEHET EAGIBMLIANRIFTET,

A LA CARTE

Arugula, Prosciutto and Parmigiano cheese Salad
Wy AT EENLDA VY ZT—4

Bottarga and Octopus Peperoncinoi
AZAXzEfezpRNAQVF—/

Snow crab tomato cream pasta
ATAHZDII M7 ) —L
Sautéed Spanish Mackerel with Tobiko Beurre Blanc

BOYT— LU>TDT—IVT IV —R

Japanese beef Loin Steak
EEFO—XDERXT VA

Petit Bread (2pieces)
TFINY (21@)

1,980

2,200

2,475

2,420

4,620

418

All Price are subject to 10% service charge.
TROSEICHIE H—ERRI0BEMBEETETEETEXT,

BEEFA A=V TY, FANKRICE) —BHAZ 1 —DDDBBENTEVET

20260301



