Standard Course 4,500

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

*Please select one item from below
BHHOREZ 1 &9 OHBOLLEN

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BRCOVVIVEEROY T /RN—ELI X

Bonito Carpaccio with Summer Vegetables and Ginger Salmoriglio
BOHIVINY F3 EFREEZDTIVEY v 3

Zucchini and Arugula Bismarck Style
AyF—Z&Iby ASDERRIVIMAIIT

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

Main Dish

Grilled Swordfish with Summer Vegetable Basquaise

AADFDT) IV EFRD/NAT—X
MNRT =R NZTHAD R R PI8T Y D% HROEAS

Chicken gratin in Eggplant with White Wine Sauce
FHERBBEMFDI 74— b BTAVY—R

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

Dessert

Creme BrUlee
JL—LT)al

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

GENTLE Course 6,600

W& 2 DEBMEERICERY AN GENTLEA XT3 7))V O—X
BOEME SJATEAIED, BN S TH— FETERICBELHIVRITET,

-Amuse-
Cured White Squid and Delaware Grapes
BUOAETSVITDY b=k

-Appetizer-

Bonito Carpaccio
with Summer Vegetables and Ginger

BoAIVINY F 3 EFREEZDOYIVEY v 3

-Pasta-

Peperoncino with Italian Bottarga and Whitebait
A2V TELGLTHELFILSTDORIRNOYF—/

-Main-
Japanese beef Steak
EEFOEAT vV

-Dessert-

Peach Melbg
E—F XU

J—b—FIFhs

Today's Pasta

AEHDINZ R

880

HREZOIXDAIE +¥880 C—IITEMIEITE T,

*You can also choose one more extra dish

+880yen before your main dish

Arugula, Prosciutto and Parmigiano cheese Salad
Wy AZEENLDA YT =2
~)by3AZ TAYa—F NVIVvr—S~

Bottarga and Octopus Peperoncinoi
HoAzé&fezp"\~NaQ>F—/

Snow crab fomato cream pasta
AXTAHZDII T — L

Grilled Swordfish with Summer Veg7?foble Basquaise
ARDVFDT) IV BEFRD/INAT —

Japanese Beef Loin Bistecca
EEFO—-—ADERT YA

1,980

2,200

2,475

2,420

4,620

Special Recommendation

A |a carte with Bread

All Price are subject to 10% service charge.
TEROLMBICHE F—EXRN0%EMEEETEEET,
BHIEA A=V TY, FANRRICK Y —EBAZ 1 —HDHDBBENTETVET

20260701



Standard Course 5,000

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

*Please select one item from below
BHHOREZ 1 &9 OHBOLLEN

Appetizer

Grilled octopus with Marinated vegetables genovese sauce
BRCOVVIVEEROY T /RN—ELI X

Bonito Carpaccio with Summer Vegetables and Ginger Salmoriglio
BOHIVINY F3 EFREEZDTIVEY v 3

Zucchini and Arugula Bismarck Style
AyF—Z&Iby ASDERRIVIMAIIT

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

Main Dish

Grilled Swordfish with Summer Vegetable Basquaise

AADFDT) IV EFRD/NAT—X
MNRT =R NZTHAD R R PI8T Y D% HROEAS

Chicken gratin in Eggplant with White Wine Sauce
FHERBBEMFDI 74— b BTAVY—R

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

Dessert

Creme BrUlee
JL—LT)al

Weekend & Holiday lunch

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

GENTLE Course 6,600

W& 2 DEBMEERICERY AN GENTLEA XT3 7))V O—X
BOEME SJATEAIED, BN S TH— FETERICBELHIVRITET,

-Amuse-
Cured White Squid and Delaware Grapes
BODETSVITDY)V— R

-Appetizer-

Bonito Carpaccio
with Summer Vegetables and Ginger

BoAIVINY F 3 EFREEZDOYIVEY v 3

-Pasta-

Peperoncino with Italian Bottarga and Whitebait
A2V TELGLTHELFILSTDORIRNOYF—/

-Main-
Japanese beef Steak
EEFOEAT vV

-Dessert-

Peach Melbg
E—F XU

J—b—FIFhs

Today's Pasta

AEHDINZ R

880

HREZOIXDAIE +¥880 C—IITEMIEITE T,

*You can also choose one more extra dish

+880yen before your main dish

Arugula, Prosciutto and Parmigiano cheese Salad
Wy AZEENLDA YT =2
~)by3AZ TAYa—F NVIVvr—S~

Bottarga and Octopus Peperoncinoi
HoAzé&fezp"\~NaQ>F—/

Snow crab fomato cream pasta
AXTAHZDII T — L

Grilled Swordfish with Summer Veg7?foble Basquaise
ARDVFDT) IV BEFRD/INAT —

Japanese Beef Loin Bistecca
EEFO—-—ADERT YA

Petit Bread (2pieces)
TFIN (2 1@)

1,980

2,200

2,475

2,420

4,620

418

Special Recommendation

All Price are subject to 10% service charge.
TEROLMBICHE F—EXRN0%EMEEETEEET,
BHIEA A=V TY, FANRRICK Y —EBAZ 1 —HDHDBBENTETVET

20260701



