Weekday lunch

Openll:30 Last orderl4:00 Closel5:00

A |a carte with Bread

Standard Course 4,500

Customize your selection and number of dishes o suit your mood.
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Seasonal Antipasto Misto
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Appetizer
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Fig and Stracciatella
Tuna Carpaccio
Chicken Galantine
Prosciutto and Arugula
Octopus Ceviche

Special Recommendation

Pasta +¥y1.000

Today’s Pasta
KEDINZAZ

Fish and Meat Double Main Course (+¥1,000)
+¥1,000 T, SREBLHEZHERELHFIVELEITEY

Main Dish

Sea Bream and Napa Cabbage Farsci with White Wine Sauce
BLAROT7IVY B7A VY —R

Pork Confit with Smashed Sweet Potato
FEVBEOO VT4 TDOEVEDIISE

Japanese Beef Sirloin Tagliata
EEFY—OA42DZ )7 —43 (+¥1,650)

Dessert+ Café

Creme BrQlée
—L7VY)al

GENTLE Course 6,600

A Signature Course Unique tfo GENTLE
From appetizers to dessert, enjoy a luxurious full-course menu
featuring an abundance of seasonal ingredients.
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-Amuse-
Fresh Sea Urchin and Jade Eggplant with Consommé Jelly
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-Appetizer-
Tuna Carpaccio with Persimmon Ravigote
BOAIVINY Fa mOZEDY bY—X

-Pasta-

Pacific Saury and Maitake Mushroom Aglio e olio e peperoncing
MINREEREEFED— ) - A—VA - T - XRXOVF—/

-Main-

Japanese Beef Sirloin Tagliata
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-Dessert-

Pear and Caramel Ch\ibous’r
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Arugula, Prosciutto and Parmigiano cheese Salad
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Bottarga and Octopus Peperoncinoi

AZARIEfccpRNa>yF—/ 2,200
Snow c\rob tomato cream pasta 947
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Breom and Na po C bboge Fors<3| with White Wine Sauce

Joponese Beef Sirloin Togllofo

All Price are subject to 10% service charge.
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Weekend & Holiday lunch

Openll:30 Lastorderl4:30 Closelb:30

Customize your selection and number of dishes fo suit your mood. A Signature Course Unique to GENTLE Arugula, Prosciutto and Parmigiano cheese Salad
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featuring an abundance of seasonal ingredients. ~)bv3dZ JO¥a—bF NIV —/~ ’
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FEEBDAZ VT 1 —X Chicken Galantine Fresh Sea Urchin and Jade Eggplant with Consommé Jelly
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Japanese Beef Sirloin Togllo’ro
|
Special Recommendation . EEY—H1>DRYT7 =% 4,620
-Appetizer-
Pasta +¥1,000 o . .
Tuna Carpaccio with Persimmon Ravigote Petit Bread (2pieces)
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Today’s Pasta
ENEIPVAW &
H H Fish and Meat Double Main Course (+¥1,000)
Main Dish Yoo c. sememsmessLaorrisss _Pasta-
Pacific Saury and Maitake Mushroom Aglio e olio e peperoncing
Sea Bream and Napa Cabbage Farsci with White Wine Sauce MNRLEEEDT A - A—UF T - RROAVF—/
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Pork Confit with Smashed Sweet Potato
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-Main-
Japanese Beef Sirloin Tagliata
Japanese Beef Sirloin Tagliata EELEY—O4 DR T7—4
EEFY—OA4>DZ1)7—3 (+¥1,650)
Dessert+ Cafe
-Dessert-
Creme BrOlée Pear and Caramel Chiboust
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Tiramisy
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Ripe Fi and RICh Chocolate Mousse All Price are subject to 10% service charge.
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