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
WBEZENZDY LN

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

GENTLE Course

WU 42 DRMZERICE Y AN GENTLEA &R T 57/ 0—X
BDEMESAIEAICEN, BIERHS TH— P X TERICTERLIFWVRITET,

-Amuse-
French Duck Confit with “Gekko" Lily Bulo and Foie Gras Pressé
TOVAEBODIAY T BARUIRETATIZDTLvE

-Appetizer-
Tuna and Japanese Parsley Tartare with Stracciatella Cheese

FCBLFDRIVEIVA NS Y FYTvIF—X

-Pasto-
Peperoncino with Italian Bottarga and Snow Udo Shoots
AZVTERYZIVAEES BL0ORIRNAYF—/

-Main-
Japanese Beef Sirloin with Hiratake Mushrooms and Sherry Sauce
EEFT—O/FEETU—BY—X

-Dessert-

Molten Chocolate Cake with Vanilla lce Cream
EOI—3 25 NZIT7AR

O—b—F a3 IR

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

2026020101



Standard Course

4,800

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

*Please select one item from below

BHEHOHEZ 1 M OEECEL

Appetizer

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

Smoked Salmon Carpaccio with Citrus Sauce and Salted Lemon

REFEGMNT —EVDERAIV/INY F 3 GOV —XEEBLEY

Char-grilled asparagus Bismarck style with anchovy sauce
RNFEET ZAINGHADERRIVY 7oFaLDy—R

Main Dish

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

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

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

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

Dessert

Tarte Fromage
MlLzT7OR—Ya

Créme Brilée
gL—LT7)al

Tiramisu
TATIR
Bitter Chocolate Mousse with Vanilla Ice Cream

E2—FadL—bDL—XNZZT7AR

Strawberry and Rose Sorbet
WBTZENZTDYIUN

Weekend & Holiday lunch

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

GENTLE Course

=4 DEMEERICERY AN GENTLEARET 5 7/VO—R
BDBMESAIEAITEN, BIEHLSTH— FETERICBELIFWVIEITET,

-Amuse-
French Duck Confit with “Gekko" Lily Bulb and Foie Gras Pressé
TOVAEBRDIV T4 BHRDURETAT7ISDT L vt

-Appetizer-
Tuna and Japanese Parsley Tartare with Stracciatella Cheese

FCBLEFDRZIVEIVA NS Y FYTvIF—R

-Pasta-
Peperoncino with Italian Bottarga and Snow Udo Shoots
AZVTERYZIVAEES0OXXOYF—/

-Main-
Japanese Beef Sirloin with Hiratake Mushrooms and Sherry Sauce
EEFT -0/ FEEVIU-BY—X

-Dessert-

Molten Chocolate Cake with Vanilla Ice Cream
TOI—3 35 NZST7AR

O—b—FfaldfIg

Special Recommendation

500

VITARY Y )T A
Sauteed Scallops GENTLE style

R270DY 77— GENTLE RZA L]
BBREZE TENDAIF +¥500 C—IITEMIEITE T,

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

Efco KW DRE2 7 BZ. FEE S TIEOKMSIF I,
RETOMNELHET EIAGIBMLANERITET,

A LA CARTE

Arugula, Prosciutto and Parmigiano cheese Salad 1.980
Iy ASEENLDA VHFS—4 '

Bottarga and Octopus Peperoncinoi

HSAZEfezoRRAVF—/ 2,200
Snow crab tomato cream pasta 2,475
ARTALHAZD I T — L

Sautéed Red Fish with Turnip Purée and Salsa Mantovana
FEDYT—HOL1—L HILPTY h 7 —F 2,420
Japanese beef Loin Steak

EEFO—RDERTYAH 4,620
Petit Bread (2pieces)

TFIN 2 1@) 418

All Price are subject to 10% service charge.
TEROSEICHE P —EARI0%ZMES L CEEE T,

BEIFA A—ITYT, LANKRRICE Y —BAZ 1 —DDDBFENTENET



