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

Standard Course 4,500 GENTLE Course 6,600 Special Recommendation

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea UEI 2 DEMEERICEY AN, GENILE #{& T2 7/)L0—X Today’s Pasta 280
ADBIHE ST, BN 57— F E CERICEELHV T ET, AHD/INAZ

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

-Amuse- PEBEEZIXDAIE +¥880 C—IITEBMIEITX T,
Fresh Sea Urchin and Jade Eggplant with Consommé Jelly

Appe’rizer B L EBET 0y AT 1 L X You can also choose one more extra dish

+880yen before your main dish

Grilled octopus with Marinated vegetables genovese sauce )
BRECOJVIVEEDY T /N—EI X -Appetizer-
Tuna Carpaccio with Persimmon Ravigote

AY ZEdy bV — .
Tuna Carpaccio with Persimmon Ravigote WOAIVINYTF 3 WOZ v hY=R A la carte with Bread
BOAIVINY F 3 mOZETY bV —X

Arugula, Prosciutto and Parmigiano cheese Salad

Zucchini and Arugula Bismarck Style 1 ; Pasta : ; ; L[f‘y :I 7 EE/ \Ag)’riﬂj_ﬁ =Sy /o 1,980
\\ = gul . yie Pacific Saury and Maitake Mushroom Aglio e olio e peperoncing Jbvyaz Jova—b+ INVEZVY—/
ZyF—=¢ )by ASDERRIVIHIT WNEEESEDT— U4 - F—UA » T - RROVF—/
Bottarga and Octopus Peperoncinoi
HhoRzéfecnpAXaryF—/ 2,200
. . Fish and Meat Double Main Course (+¥1,000) -Main-
Main Dish RERDW AT ZIEH CEET (+¥1.000 Japanese Beef Sirloin Tagliata Snow crab tomato cream pasta
EEFY—O1>02)7—4 XTAHZD I b =L 2,475

Sea Bream and Napa Cabbage Farsci with White Wine Sauce
BHcARO7 7)Y BIA VY =R Sea Bream and Napa,Cabbage Farsci with White Wine Sauce
-Dessert- BREAROT 7L BTA VY

2,420
o Pear and Caramel Chiboust
Pork Confit with Smashed Sweet Potato HRL 0S5 A DY T—Z
BYVBEOAY 74 ED2FEVEDIVTE N Japanese Beef Sirloin Tagliata
d—b—F 3 aE EEY—OA4ADR)T7—4 4,620

Japanese Beef Sirloin Tagliata
EEFY—OA4>DR)7—42 (+¥1,650)

Dessert

Creme Brglée
JL—LT)al

Tiramisy
TA4 7K

All Price are subject to 10% service charge.

TEROSBEICHE T—EXAH 10% ZINBEETETEEET,

BHIEA A=V T, TANRKRICEY —BAZ1—HBHDRBEDNCEVET
20260701



Weekend & Holiday lunch

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

Standard Course 5,000 GENTLE Course 6,600 Special Recommendation

Appetizer + Main Dish(litem or Fish&Meat) + Dessert + Coffee orTea M 4 DBMEERICERY Anfe, GENILE #R&Z Y% 7/LO—2X Today’s Pasta 280
EDRIME SA LA, BN TH— M E TERICBELH N ET, AHDINAZ

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

-Amuse- PEBEEZIXDAIE +¥880 C—IITEBMIEITX T,
Fresh Sea Urchin and Jade Eggplant with Consommé Jelly

Appe’rizer B L EBET 0y AT 1 L X You can also choose one more extra dish

+880yen before your main dish

Grilled octopus with Marinated vegetables genovese sauce )
BRECOJVIVEEDY T /N—EI X -Appetizer-
Tuna Carpaccio with Persimmon Ravigote

f /\"\\ — t“j‘\. N
Tuna Carpaccio with Persimmon Ravigote WDAIVINY T 3 /DS v hY=R A la carte
BOAIVINY F 3 mOZETY bV —X

Arugula, Prosciutto and Parmigiano cheese Salad

Zucchini and Arugula Bismarck Style 1 ; Pasta : ; ; L[f‘y :I 7 EE/ \Ag)’riﬂj_ﬁ =Sy /o 1,980
\\ = gul . yie Pacific Saury and Maitake Mushroom Aglio e olio e peperoncing Jbvyaz Jova—b+ INVEZVY—/
ZyF—=¢ )by ASDERRIVIHIT WNEEESEDT— U4 - F—UA » T - RROVF—/
Bottarga and Octopus Peperoncinoi
HhoRzéfecnpAXaryF—/ 2,200
. . Fish and Meat Double Main Course (+¥1,000) -Main-
Main Dish RERDW AT ZIEH CEET (+¥1.000 Japanese Beef Sirloin Tagliata Snow crab tomato cream pasta
EEFY—O1>02)7—4 XTAHZD I b =L 2,475

Sea Bream and Napa Cabbage Farsci with White Wine Sauce

BEMEEROT7IVY BUAYY—A Sea Bream and Napa,Cabbage Farsci with White Wine Sauce
-Dessert- BEARDT 7V ATA VY

2,420
o Pear and Caramel Chiboust
Pork Confit with Smashed Sweet Potato HRL 0S5 A DY T—Z
BYVBEOAY 74 ED2FEVEDIVTE N Japanese Beef Sirloin Tagliata
d—b—F 3 aE EEY—OA4ADR)T7—4 4,620
Japanese Beef Sirloin Tagliata Petit Bread (2pieces)
EEFY—OA42DRUT7 =3 (+¥1,650) 7;myQ@? 418
Dessert
Creme Brglée
JL—LT)al
Tiramisy
TA4 7K
Bige Fig and Rlph ChOCOk_]Te Mousse All Price are subject to 10% service charge.
fc%ﬂb\% CKERBEY3IOITDL—X THROLMHE H— 2K 10% MBS L TEEET,

BEIFA A—ITY, FANMRRICEY —EAZ 1 —DBDDBBENTEVET
20260701



