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

Standard Course 4,300 GENTLE Course 6,600 Special Recommendation

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea PO 2 DEMEERICRY ANfe, GENTLEZHXT 27/La—2 Today's chs’ro 880
. ADBHESAERICEN, BIEHSFY— b ETERICEELHIVELIFET, AHDINAZ
*Please select one item from below
BEFHOKREZ 1 BT OERVULEEL
_Amuse- PBEBEETIEIXDAIE +¥880 C—IMT:EMIBITEX T
Appeﬁzer Loquojft;%(izcjs\i};ohwg@im—c/cin—o;%heese *You can also choose one more extra dish
+880yen before your main dish
Grilled octopus with Marinated vegetables genovese sauce
BRZDTIIVERDY 1/ N—EI X .
-Appetizer-
Sea Bream and Kiwi Corpoccio with Troponese Sauce OCTOpUS and New Potatoes with Citrus Salad (POnTe”eriO)

BEFIADHIVINYF 3 bINZ—EY—X ZIEFCoHWVE MEEFE>Tc/N\T Ly T A |a carte With Bread

Char-grilled asparagus Bjsmorck style with o\nchovy sauce
RNIBET RINGHADEARIVY 7FaEDY—2X

-Pasta- Arugula, Prosciuttfo and Parmigiano cheese Salad
Wy AZEENLDAVTFZT—R
Snow Crab Tomato Cream Pasta ~bwa5 FAVa—k JULE T r— )~ 1,980

XTAHZD I b —LINAEZ

MOin DiSh Fish and Meat Double Main Course (+¥1,000) Bottarga and Octopus Peperoncinoi
READW A1 ITETEET (+¥1000) ' HSAZERTDRROYF—/ 2200
-Main-
Pan-Fried Splendid Alfonsino Beurre Blanc Sauce, Shiso & Walnut Genovese Japanese beef Loin Steak S bt t t
BROL=TIL T— LTSV —RA KEELBHDI T /R—E EEFO—RADERT YA row crab fomafe credm pasid 2,475

RTAHZD I ST —Ls

Charcoal-Grilled Japanese Pork with Onion Sauce Pan-Fried Splendid Alfonsino
BO—ADRKEE FEREDY — - !

BIRO—ADPNEE FEREDY =4 -Dessert- Beurre Blanc Sauce, Shiso & Walnut Genovese 2,420

: BEOLZIIV T—IVT VYV —RKREELDBIHDI T/ RX—F

. Today's Dessert

Japanese beef Loin Steak AADTH— k

EEFO—XDERTYH (+¥1,650) Japanese Beef Loin Bistecca

b — el EEED—ADOL ATy 4620

Dessert

Créme Brilée
gL—LT)al

Tiramisu
TATIR

Exotic Fruit Millefeuille
IFVFVIII—YDI VT 4—1

All Price are subject to 10% service charge.

TEROSBEICHE T—EXAH 10% ZINBEETETEEET,

BHIEA A=V T, TANRKRICEY —BAZ1—HBHDRBEDNCEVET
20260512



Weekend & Holiday lunch

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

Standard Course 4,800 GENTLE Course 6,600 Special Recommendation

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea PO 2 DEMEERICRY ANfe, GENTLEZHXT 27/La—2 Today's chs’ro 880
. ADBHESAERICEN, BIEHSFY— b ETERICEELHIVELIFET, AHDINAZ
*Please select one item from below
BEFHOKREZ 1 BT OERVULEEL
_Amuse- PBEBEETIEIXDAIE +¥880 C—IMT:EMIBITEX T
Appeﬁzer Loquojfta%i;rc;s\ij;og@im—c/cin—o;%heese *You can also choose one more extra dish
+880yen before your main dish
Grilled octopus with Marinated vegetables genovese sauce
BRZDTIIVERDY 1/ N—EI X .
-Appetizer-
Sea Bream and Kiwi Corpoccio with Troponese Sauce OCTOpUS and New Potatoes with Citrus Salad (POnTe”eriO)

BEFIADHIVINYF 3 bINZ—EY—X ZIEFCoHWVE MEEFE>Tc/N\T Ly T A |a carte With Bread

Char-grilled asparagus Bjsmorck style with o\nchovy sauce
RNIBET RINGHADEARIVY 7FaEDY—2X

-POSTO- Arugula, Prosciutto and Parmigiano cheese Salad
Wy A EENLDA VT T —4
Snow Crab Tomato Cream Pasta ~bwa5 FAVa—k JULE T r— )~ 1,980

XTAHZD I b —LINAEZ

MOin DiSh Fish and Meat Double Main Course (+¥1,000) Bottarga and Octopus Peperoncinoi
READW A1 ITETEET (+¥1000) ' HSAZERTDRROYF—/ 2200
-Main-
Pan-Fried Splendid Alfonsino Beurre Blanc Sauce, Shiso & Walnut Genovese Japanese beef Loin Steak S bt t t
BHEOLZTIV 7—ILTS5 VY — R KEELBHDI T/ R~ EESO—ZXDERT v A now crab fomaio credm pasta 2,475

RTAHZD I ST —Ls

BROAGRARERERSO) A Pan-Fried Splendid Alfonsino
BA— RANBEE ~REDY — B ;
BEO—ADRABEE HEREDY —R -Dessert- Beuro Blang Sauce, Shiso & Walnut Genovese > 420
‘ BHDLZTIV T—IV TSV =R REELBHDI T/ X~
Today's Dessert

Japanese beef \Loin_S’reok AADTH— k

EEFO—ADERT YA (+¥1,650) Japanese Beef Loin Bistecca 4.620
d—b—F Iz EEFO—ADERTvAH '

Petit Bread (2pieces)

Dessert TFIR (218) 418

Créme Brilée

gL—LTJal

Tiramisu

TATIR

Exotic Fruit Millefeuille
IFVFVIII—YDI VT 4—1

All Price are subject to 10% service charge.

TEROSBEICHE T—EXAH 10% ZINBEETETEEET,

BHIEA A=V T, TANRKRICEY —BAZ1—HBHDRBEDNCEVET
20260512



