Twilight

Western Course

7ZIa—X
Amuse

MEmOAIIZINZIMAILT BOIRZ HMFRK

Yellowtail and turnip tartar with trout roe, "yuzu" citrus

HABErEHERCaALDANT YT Ry RILA%EDHT

Spaghetti, seasonal fish and green puree with bottarga

BAEODLZII RILF—ZOU—LDIZT1F+—Fh

Seasonal fish meuniere with porcini mushroom cream gratin

EEFO—-XROO—X+ JILTSYV—X JLEZ—ZEAK

Roasted Japanese beef loin with marsala sauce, gremolata

FvIAXYLLIEMBEN— b T7ODI )L T4 —IHIIT

Phyllo pastry millefeuille with caramelized apple

N>
Bread

d—b—/#I%

Coffee / Tea
BE 25 {%H INE & op 7 EIEE

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
MF A AXZ A~ CBENE T LK —WEICELE L THBRERICRELTED £,

Allergy information for optional menu items are listed under each item.

¥12,000

XERREAEIC . HEBERS LT —EXR (15% ) "EFTHhTH N T, Prices include consumption tax and 15% service charge
BMEECT VLI F—PAMEEZEHE0EFHKIER 2y 70 BB LA CIZE 1, Please inform us if you have any food allergies or intolerances



Horizon

Western Course
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Amuse
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Yellowtail and turnip tartar with trout roe, "yuzu" citrus

RONILbyFa TIVRT-XAKOE-YIUR JyNOT7IEVH

Seasonal fish cartoccio with marinated beets flavored with raspberry and coppa

BUWEBONYFIVREYRGATOTIET—EY—X 2UFPTvL

Tagliatelle, lightly smoked pancetta and "nduja” sausage arrabbiata sauce

FRORIL BEFOHILYITIILT ENLNF—YV—X

Pan-fried seasonal fish garland chrysanthemum green sauce and browned butter sauce

EEF 7«4 LRAOO—I N LTSV —X JLEZ—XEAK

Roasted Japanese beef tenderloin with marsala sauce, gremolata

FrIRXVELLIEMBEN-FT7ODIINT ¢+ —2HIT

Phyllo pastry millefeuille with caramelized apple
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥17,000

XERTHEE G, BEBSICY—ERR (15% ) EFHhTH Y 9. Prices include consumption tax and 15% service charge
BMEELT LI F—PTAMUEESFEOEEHKREG@ 22y 7 ICHBULAIF L E WV, Please inform us if you have any food allergies or intolerances



Seasonal
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Seasonal fish and turnip green puree with caviar

FIR—NBEE T AT DRy AVF—/

Lobster and foie gras bocconcino

FEODZH =T
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Lamb lasagna with saffron

gEORIL JLdY—-5VY—X

Pan-fried seasonal fish with gorgonzola sauce

BENMF 70 LRAOO—X b
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Japanese Kuroge premium beef tenderloin with truffle sauce

BOIZZT TIIAR—
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Strawberry granite with verbena jelly

NEAHZAANENZZDU7L—LTVaLF oI >aVR—+

Madagascar vanilla creme brulee with pear compote in white wine
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Coffee/Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

MFIAZAAZ2—ICFENBZTLILF—YEICEAL Z LTIREERICKELTED £9,
Allergy information for optional menu items are listed under each item.

¥22,000

XEREEL . BERSLTY—EXRR (15% ) hEFEh TE Y 3. Prices include consumption tax and 15% service charge

BYEELT ULV F—CAMMESFLOERHRE A2 vy 70 BB LI a0,

Please inform us if you have any food allergies or intolerances



