DINNER MENU

APPETIZERS
XA NUES oo e, 500
IVvIRFyY
Two types of Olives & Cornichon Pickles ... 800
2BDAY—TFEAN=yavETILR
Capri style with Buffalo mozzarella, Prosciutto, Fresh tomato ....... 2,200
KEEYYPLIEENL ITIOATIRA
Sous-vide Duck (magret de canard) with Ricotta Cheese and ........ 2,300

Fruit, Honey Vinegar Sauce
YIUBEOKRRAIE VayaF—XETIN—Y NFIVT142H—)—2R

Smoked Salmon with Lemon ................cocooiiiiiiiiie 2,300
AE=IY—E Y FHEEALT LEERAT
Beef Tendon Stewed in Red Wine ..............ocoooooiiiiiiiiiie 2,200

with Tomato and Mashed Potatoes
HZVRADRTIFTRIAIVEBABZET Y 1KRTH

Caesar Salad with Steamed Chicken and Frilled Lettuce ................ 1,900
AF=LFFETIVIVLEAD—H =S54

Simple Tomato and Lettuce Salad with Vinegar and Olive Oil ...... 1,600
MehELERDI L TNY S G142 A—EX) =T AN T

soup
Clam Chowder .................... 1,200 Today's Soup ......ccccooveveennn 1,000
V7 LFv) 88— AEHODR-7

PASTA
Spaghetti with Special Meat Sauce .................cccccoooviiiiiiiii, 2,600
BRI-N/ - ANTFT1—
Scallop and Asparagus Genovese Spaghetti ...l 2,500

MELETANFHADI LI N 2T 51

Homemade Sausage and Lotus Root in Tomato Sauce .................. 2,500
with Rigatoni
BREHG NV FHEEROITI/—Z U ==

Brown Rice Risotto with Four Kinds of Mushrooms and ................ 2,500
Parmigiano-Reggiano
ABDKR/FENNIDv—)F—=ZXDKK) T Vb

Fresh Tomato Sauce Spaghetti ... 2,200
ZLy2abh2 )= ZNTyT4
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Assorted 3 Italian appetizers
12T aiRIMBVEDLE

Seasonal Soups
FHNDA—T

Chef's Recommended Pasta
DI7ETTHINZE

—— MAINDISH —

Grilled Yonezawa Pork
Shoulder Loin with Lava Stone

KBR—IBO-XDBERITIN

or
¥75-103

Today's fish dish
AB D& F I8

44

Assorted desserts
FTH-FERUEDE

Coffee or tea
h7zx
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Reservations are required for this course. CHLNIA—RIFEBEZFHNEL->THYET

¥ All the prices are tax included. ¥ A= 1—flif& (2 THRIARETIENET,
3¢ The consumption tax and 10% service charge. Al &R10% D H —EXHEEZBEHLTHYET,

$45%
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Crema Catalana style with Foie Gras
TAT7T5OIL—LhE5—F 5T

Assorted 4 Italian appetizers
127 U HiRAGBRY)EDE

Iberico Pork Bacon and
Mushroom Carbonara Rigatoni
ANYAEA=A Ty al=LDANEF—=F UH=—=

Today's fish dish
ABDEFIE

Grilled US Beef Sirloin on Lava Stone
USESY—OsBEdsa/ IV
Change to Japanese black beef for +2,000 yen
+2,000 ATHREMFICEE

44

Assorted desserts
FH-=FrRUEDE

Coffee or tea
h7zx

¥
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Reservations are required for this course. CHLNIA—RIFEBEZFHNEL->THYET

¥ All the prices are tax included. ¥ A= 1—flif& (2 THRIARETIENET,
3¢ The consumption tax and 10% service charge. Al &R10% D H —EXHEEZBEHLTHYET,

$45%
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MAIN DISH

US T-bone Steak (5008) ..........ccooiiiiiiiieieeeeeeeeeeeeeee 13,000
USETK—-rZ27—%(500g)

Japanese Beef Sirloin Steak (2008) ...............cccoooooiiiiiiiiii, 12,500
REMFEHY—0O1(2008)

US Sirloin Steak (2008) ...........cooooiiioeeeeee e 5,500
USEHH#-01>(200g)

Grilled Yonezawa Pork Shoulder Loin (200g) ..................c.cocooeee 3,800
XEFR—-UVBDO—-2Z(200g)

Confit of Bone-in Chicken Thigh ...........cccoooiiiiiiiiii 3,500
BHAEBETANI 71

Herb and Breadcrumb Crusted King Salmon ............................... - 3,500

FOUH—EVDEE/IN RS

SIDE DISH
Garlic Toast Bread (2 pcs) Rice French Fries
H=Vy b=k N (2@) P P 7741RFET
.................... 800 ... 600 ... 600 ein.900
DESSERT
Hot Apple Pie with Vanilla Ice Cream, Caramel Sauce ................. 1,400
BOVWTYTIISADINZFT AL RRZ Fr7200V )=
NY Cheesecake Brulee Style ... 1,200
NYF—X7—% 7)al 3T AbONY=D15—-MEZ
ClasSiC TraMiSU ........oooovoioiiee e 1,100
959995473
Fondue-style Chocolate Gratin with Matcha Gelato .................... 1,300
740803077585 T HEVI5-MERAT
Assorted 2 kinds of Gelato ... oo 900
JI7—r2ERYEDYE

3¢ All the prices are tax included. X AZ 21—l IEFETHARETCIINET,
3% The consumption tax and 10% service charge. X B2 10% DY —ERXFEZBEHLTEYVET,




