Dinner Course

GENTLE GENTLE
GENTLE Course Signature Course Grand Course

464 ¥ 7,700 4 8 4 ¥ 11,000 49 4 ¥ 14,300
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A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
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All prices include 10% tax, and there will be an additional 10% service charge.
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Dinner Course

GENTLE GENTLE
GENTLE Course Signature Course Grand Course

464 ¥ 7,700 4 8 4 ¥ 11,000 49 4 ¥ 14,300

Fresh Sea Urchin and Jade Eggplant with Consommé Jelly Fresh Sea Urchin and Jade Eggplant with Consommé Jelly Fresh Sea Urchin and Jade Eggplant with Consommé Jelly

Tuna Carpaccio with Persimmon Ravigote Fried Pacific Saury with White Squid Ragu
Tuna Carpaccio with Persimmon Ravigote

e , . Foie Gras and Fig with Chestnut Crépe
Tagliolini with Pistachio and Prosciutto

Pacific Saury and Maitake Mushroom Aglio e Olio

Tagliolini with Pistachio and Prosciutto
Spaghetti with Pomodoro & Basilico on Japanese Wasabi

Spaghetti with Pomodoro & Basilico on Japanese Wasabi

Pork Confit with Smashed Sweet Potato Sea Bream and Napa Cabbage Farsci with White Wine Sauce
or

Roasted Hokkaido Duck with Sweet Potato and Périgueux Sauce (+¥1,650)

Today’s Fresh Fish
_ _ o with French Girolle Mushrooms and Ginkgo Nuts, Pistou Sauce
Roasted Hokkaido Duck with Sweet Potato and Périgueux Sauce
or
Japanese Beef Sirloin Tagliata(+¥1,650)
Beef Sirloin Tagli
Seasonal Pre-Dessert Japanese Beef Sirloin Tagliata

Seasonal Pre-Dessert
Seasonal Pre-Dessert

Today’s Dessert

Today’s Dessert Today’s Dessert

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
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All prices include 10% tax, and there will be an additional 10% service charge. Cafe Cafe
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A la carte

Tuna Carpaccio
BRI Xy F 3 ¥1,650

Charcoal-Grilled Octopus ¥1,650
BEWOR KBRS

18-Month Aged Prosciutto “Mattonella” ¥1,650
1877 B B mk &7~ L

Marinated Diced Prosciutto in Olive Oil ¥990
B ENLDY y M=) F

Marinated Italian Olives and-Dried Tomatoes ¥990
AN TEA)—TY T4 < hD7) %

Wild Arugula Salad ¥1,540
Wy azoq 47 —4

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
F=TLFr—Y LT, B—ABK¥s500HA - H—EXRBNETERL £ 7

All prices include 10% tax, and fthere will be an additional 10% service charge.
TRTCOFRRIEIEFFATT, BRI Y — 2B ZTEEH L £5,




French Fries with White Truffle Flavor ¥1,650
774 KT h AN 2 T7RK

Sea Bream and Napa Cabbage Farsci with White Wine Sauce ¥2,200
BEEraxo77)Ly a74 vy —2%

Japanese Beef Sirloin Tagliata ¥2,200
BEF—of v 0g)T7—%

Bolognese Pasta ¥1,650
Tofx—+€ 2%

Spaghetti Aglio e Olio with Whitebait ¥1,540
LodoxwrF—/

Spaghetti with Marinara in Seafood ¥1,650
BND<) =7

Spaghetti with Pomodoro & Basilico on Japanese Wasabi ¥1,760
FERF—w -V Lb3IY

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
TF=TLFr—Y LT, B—ABK¥s500(HA - H—EXRBNETERL £ 7

All prices include 10% tax, and there will be an additional 10% service charge.
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ADDITIONAL SUSHI

#2 ) Nigiri

Medium fatty tuna
R

Sea urchin

Salmon roe
Wi s

Today’s Sushi
ABDIEY) &

Today’s Seared white fish
AEBDOLK )R 27

Assorted Gunkan Sushi - Sea Urchin & Salmon Roe

FiE2R(ERT WD)

3 kinds Assorted Tuna Nigiri Sushi

<7 a3EDE) RSN GFF Prs

A4 Roll

Pickled radish and Tuna roll
Y5 ARS

nsv 2E#)

1 piece /¥1,100

1 piece /¥1,660

1 piece /¥990

3 piece /¥2,750

2 piece /¥1,760

2 piece /¥2,420

3 piece / ¥2,530

¥1,320

EXNWIRILIZL ). BHPRRICLDH NI IVET,
Ingredients may change depending on the purchase situation.¥

A table charge of ¥500 per person (tax included, service charge not included) applies during dinner time.
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All prices include 10% tax, and there will be an additional 10% service charge.

TRCORRNEZIETATT, FIEI0%DY —EXRZTHRL £7,



	スライド 1
	スライド 2
	スライド 3
	スライド 4

