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

BORINZI JU—2TFIANFTHREEER #BOINRX

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

BNR—APCEDBEORROVYF—/T—L RyBIHEEBDHT

Peperoncino Mare with Seafood Paste and Colorful Vegetables, with Bottarga

BRaORIJL AZTILEIEDTYAY—X HIYTIITRZ

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

EEFO—-XADAT—F FHERO77OEFHVTHRR

Steaked Japanese Beef Loin, with Fresh Onions Agropicante

NFIVDOL—RTZvytweZL—L>rOY

Honey Mousse Glace and Creme Citron

N>
Bread

J—kb— X3 X

Coffee or Tea

¥11,000

~EMBESICTERZERVVEITET~
Choice of Beef Available with an Additional Charge

BEMFO—X (60g) ¥12,700

Japanese Kuroge Premium Beef Loin

II40—2X (60g) ¥15,200

"OMI"” Premium Beef Loin

#HmEFO—2X (60g) ¥17,900
“"KOBE" Premium Beef Loin

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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Please Inform Our Staff If You Have Any Food Allergies or Intolerances

ORI ZI JI)—=2TZRNTHIEREN MOIRZ

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

MIZEFFvANY BHREOFTILY—X

Scallop and Spring Cabbage, Japanese Icefish Oil Sauce

BNMO2)A)—Z KRyZ)IAZEDHT

Seafood "Tagliolini" with Bottarga

HAORIL AZTILEIEDTYAYV—X FIHTTIILTHRZ

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

FEOO—Xb+ BFEELEVNZ—FKZX

Roasted Lamb, Herbed Lemon Butter

NFIYDL—RTZyvteIL—L> OV

Honey Mousse Glace and Creme Citron

N>
Bread

J—kb— XIF IR

Coffeeor Tea

¥15,000

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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BRI BEOBEOOTIIEY—35

Marinated Seafood with Spring Vegetables

ERETV=—2TIANZHRDT ZZ2 I T 752K

Gratin of Sea Urchin and Green Asparagus with Saffron

HEBEILEOXS2YS RyZILH%EEDHT

Firefly Squid and Mountain Vegetables with "Chitarra" and Bottarga

MEHAEOLZTIL BHOIHERZ KOFDOED

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

BEMFO-ARDRT—F FHROEHFI1Y

Steaked Japanese Kuroge Premium Beef loin with Vegetables

AFdADT7>acy N—=TDED

Strawberry Vacherin with Herbs

N>
Bread

J—kb— Xid #IF

Coffee or Tea

¥20,000

HMRTERICIEZ. HEBRS IO —E B (15%) NEENTSD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



