
¥12,700

¥15,200

¥17,900

Pan-Fried Seasonal Fish, Colorful Tomato Checca Sauce, with Salsa Verde

Coffee or Tea

Amuse

Please Inform Our Staff If You Have Any Food Allergies or Intolerances

Twilight

Peperoncino Mare with Seafood Paste and Colorful Vegetables, with Bottarga

Bread

¥11,000

Tuna Tartar, Green Asparagus and Temperature Egg, with Trout Roe

Japanese Kuroge Premium Beef Loin

“KOBE” Premium Beef Loin

“OMI” Premium Beef Loin

 Choice of  Beef Available with an Additional Charge 

Honey Mousse Glace and Creme Citron

Steaked Japanese Beef Loin, with Fresh Onions Agropicante



Horizon

Amuse

Please Inform Our Staff If You Have Any Food Allergies or Intolerances

Seafood "Tagliolini" with Bottarga

Scallop and Spring Cabbage, Japanese Icefish Oil Sauce

Tuna Tartar, Green Asparagus and Temperature Egg, with Trout Roe

Pan-Fried Seasonal Fish, Colorful Tomato Checca Sauce, with Salsa Verde

Coffee or Tea

Bread

¥15,000

Roasted Lamb, Herbed Lemon Butter

Honey Mousse Glace and Creme Citron



Coffee or Tea

¥20,000

Bread

Strawberry Vacherin with Herbs

Steaked Japanese Kuroge Premium Beef loin with Vegetables

Meuniered Abalone and Seasonal Fish, Simmered Bamboo Shoots, Leaf Buds

Firefly Squid and Mountain Vegetables with "Chitarra" and Bottarga

Gratin of Sea Urchin and Green Asparagus with Saffron

Marinated Seafood with Spring Vegetables

Seasonal
Primavera ～春～

Amuse


