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 )%

Young Bluefin Tuna Carpaccio with Japanese Parsley and Ume-Flavored Salmoriglio
ATVRIOADAIVINY F 3 FEBRADTIVEY v 3V —2X

Char-grilled asparagus Bismarck style with anchovy sauce

RNFEET ZAINTHADERRIVT 7V FaLny—2R

Main Dish

Fish and Meat Double Main Course (+¥1,000)
BAERDW AL NCEHTEET (+¥1,000)

Sautéed Spanish Mackerel with Tobiko Beurre Blanc
BqOYT— EU2TDT—IVT TV —R

Balsamic Teriyaki-Glazed Beef Skirt Steak with Rutabaga Purée

FNZZO/NVHZOBYIEE L2NADE2—L
RS RIT—F Y HTELREN. FADY & LEEHDHBILK TIEROEEHS

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

Dessert

Tarte Fromage
MlLa7OX—Ya

Créme Brllée
gL—=LT7Yal

Tiramisu
TATIR

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,

-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 2 BOEDY —X

-Pastao-
Tagliolini Aglio e Olio with Toyama White Shrimp and Spring Vegetables
BELEEHICEEFRORROVF—/ 2+ 1)—=

-Main-

Please select your preferred main course.
BEHDAA VRBEBECLLEEN
Charcoal-Grilled Bone-In Lamb with Bagnet Verde
BAEFEORMENZ_zv b TT)VT
or

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

-Dessert-

Bergamot Savarin
INEENIVAEY bDY TS

Od—b—F 23R

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
ARTAHAZD I ) — L 2,475
Sautéed Spanish Mackerel with Tobiko Beurre Blanc
BOYT— EU2ZDT—ILTSVY—R 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

20260301



Standard Course

4,800

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

*Please select one item from below
PEHOREE 1 ST DHREUL TN

Appetizer

Grilled octopus with Moring’red v?getobles genovese sauce
srzony))b
FRDI T/ N—ET )%

Young Bluefin Tuna Carpaccio with Japanese Parsley and Ume-Flavored Salmoriglio
ATIIOADAIVINY F 3 FEEBAOTFILEY Y3V —R

Char-grilled asparagus Bismarck style with anchovy sauce
RNBET ANTHADEARIVY 7FaenDy—X

Main Dish

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

Sautéed Spanish Mackerel with Tobiko Beurre Blanc
BDYT— LUSTDT—IVT IV —R

Balsamic Teriyaki-Glazed Beef Skirt Steak with Rutabaga Purée

FENZZONIVYZOBYREE ILZNNADE1—L
WERNH AT T—TVHT EEHEN. FADY & LIEHHFDHBIK TIELRDERFHE

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

Dessert

Tarte Fromage
Mlba7OvR—a

Créme Brilée
gL—LT)al

Tiramisu
TATIR

Weekend & Holiday lunch

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

GENTLE Course

WU 42 DR ZERICE Y AN GENTLEA &R T 57/ 0—X
BDEMESAIEAITEN, BIERHS TH— X TERITERLIFWVREITET,

-Amuse-
Horsehair Crab Croquette
EED O YR

-Appetizer-
White Asparagus and Firefly Squid Bismarck-Style Salad with Butterbur Sprout Sauce
RIAMTRANTHREERHMOEAR IV EY T2 BOEDY — X

-Pasto-
Tagliolini Aglio e Olio with Toyama White Shrimp and Spring Vegetables
BLEEAICEETFRORRNAYF—/ 2UF1)—Z

-Main-

Please select your preferred main course.
BEHDAA VRBEHRULZEWD
Charcoal-Grilled Bone-In Lamb with Bagnet Verde
BEHEFFEORMGE N2y b T )LT
or

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

-Dessert-

Bergamot Savarin
NEENIVAEY bOB T 7S

J—b—&fldHIA

Special Recommendation

500

VITARY Y ) T4
Sauteed Scallops GENTLE style

R2TDYT—
BEEETEXDAIE +¥500 C—IMTEMIEIFET,

*You can also choose one more extra dish

GENTLE R &1V ]

+500yen before your main dish

SO RYDRETBE, EH

s
RETDBNEHET LA ER

A LA CARTE

Arugula, Prosciutto and Parmigiano cheese Salad
Wy AZEENLDA VY S —4

Bottarga and Octopus Peperoncinoi
HhoAzsfkzorXaryF—/

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

BOYT— LU2CDT—IVTZVVY—R

Japanese beef Loin Steak
EEFO—XDERXT VA

Petit Bread (2pieces)
TFIN (21@)

All Price are subject to 10% service charge.
TEOSBICHE Y—EXRI0REMESE TIEEXT,

BEIFA A—ITT, LANRRICKY —BAZ 1 —HDDDBEBENTENET

1,980

2,200

2,475

2,420

4,620

418

5 TIEDEMF I,
LHWeIFET,



