iew & Dining




Menu brille
L==a 7=
fif &

¥13,000

FEHUEGED 7 ) 24 F X —)L
Ty rLIEbrTF NUNLDTT=T
Fresh Seasonal Seafood with Mozzarella Cheese, Tomato and Basil Granité

2V T TvL
RKOGELMOT — VA - FA—VF Ky RAH

Tagliatelle Aglio Olio of Japanese Pepper and Abalone with Bottarga

F~ — g
JIRESFREF O a L EYIHOBHE Tvya A v—F

Homard Lobster with Manganji Pepper Puree and Early Summer Vegetables with Anchoiade Sauce

FHERENF 74 LAD Y L
L nboval tFHosHE Vv—2AxY 77—

Grilled Specially Selected Japanese Kuroge Wagyu Beef Fillet with Potato Puree and Seasonal Vegetables with Sauce Perigueux

N/
Bread

A—=7F 7V a4 FHE [REM] o—T7DFD

Fruit Soup with a Touch of Herb from Sakuribatake Farm

a—tv— / KHK / ZATLvY
Coffee / Tea / Espresso

BRI — e 2BH5% - BB & Ntk & =) 9,

Price shown includes tax and service charge.



Menu réve

L=—=2 L—v

%

¥38,500

FEHIEED 7 Y 24 F A =L
TV 7Ll NUALDTT=T
Fresh Seasonal Seafood with Mozzarella Cheese, Tomato and Basil Granité

TRED 1 HBBREL LT

Please choose one of the followings;

TTARTDOTN—T I v A
Petit Pois-Green Peas Velouté with a Touch of Mint

or

2VT T v L Plus
KoFLHENOT —VF - F—VF FTyvExZLH ¥1,000

Tagliatelle Aglio Olio of Japanese Pepper and Seafood with Bottarga

PEHWE X D B
JSFEFEFOva L eHIEoBHE Tvia7fAv—F

Fresh Seasonal Fish with Manganji Pepper Puree and Early Summer Vegetables with Anchoiade Sauce

AAVT 4y va
Main Dish
TRed ) 1 EBENRLCZI W

Please choose one of the followings;

EFEL 7 4 LIAD 7Y L
CePndovral tEHoBHE V-2 7—

Grilled Japanese Beef Fillet with Potato Puree and Seasonal Vegetables with Sauce Perigueux

Plus
o+ e ” S ¥3,000
FhREEEMF 74 LADZ ) L

LeDPndovral tETHoOBHE V- 7—

Grilled Specially Selected Japanese Kuroge Wagyu Beef Fillet with Potato Puree and Seasonal Vegetables with Sauce Perigueux

ANV
Bread

A—=7F 7Y a4 FE [CHH] oN—TDFKFD

Fruit Soup with a Touch of Herb from Sakuribatake Farm

a—b— [/ fIFK / ZARTLvY
Coffee / Tea / Espresso

B9 — e 2 k5% - e & T fllilg & 29 5,

Price shown includes tax and service charge.




Menu charmant
=2 ¥ LTV

31t 75
¥5,500

FEMEED 7Y 24 F A =1L
EyVYrLTIE b~ NONDTT=T

Fresh Seasonal Seafood with Mozzarella Cheese, Tomato and Basil Granité

TRLY ImBEFCEZT W

Please choose one of the followings;

TFA4RTDOT—F I v A
Petit Pois-Green Peas Velouté with a Touch of Mint
or

2T T vl Plus
RKoFELHANDODT—VF - F—VF Ky XK ¥1,000

Tagliatelle Aglio Olio of Japanese Pepper and Seafood with Bottarga

AAVT 4y va
Main Dish
TRELY I MBEFLEZIN

Please choose one of the followings;

FEHIEED B
HHEFEE O L bW EOBHE Tviya74v¥—F

Fresh Seasonal Fish with Manganji Pepper Puree and Early Summer Vegetables with Anchoiade Sauce

or
FPHEERIRE v — 2
LePA0d ool tEFHoBHY VY—RAL—XZLF
Grilled Kyo-Tamba Kogen Pork Boston Butt with Potato Puree and Seasonal Vegetables with Sauce Moutard
or

FRRBEEMF 74 LAY L
LB ndoral EFHioBHE Vv—AxY /- 3,000

Grilled Specially Selected Japanese Kuroge Wagyu Beef Fillet with Potato Puree and Seasonal Vegetables with Sauce Perigueux

N
Bread

A=V 7V a4 & [REM] oN—TDFY

Fruit Soup with a Touch of Herb from Sakuribatake Farm
a—ev— / fx / ZATLvY

Coffee / Tea / Espresso

B3y — e 2 BH5% - P& Eh it L 20 £,

Price shown includes tax and service charge.




Menu Rossini

Lhma By r—=—

¥7,000

FEHIEXD 7Y 24 F A -1
EyVY7rLZE b2t NUALDTT=T
Fresh Seasonal Seafood with Mozzarella Cheese, Tomato and Basil Granité

TFA4ERTOTA—F I v Ak

Petit Pois-Green Peas Velouté with a Touch of Mint

HEF 74 LAE 74T 7 TDRT L RY =Y =R

Japanese Beef Fillet and Foie Gras Poéle with Périgueux Sauce

N
Bread

A—=7F 7V a4 FE [REM)] o—T7DFD

Fruit Soup with a Touch of Herb from Sakuribatake Farm

a—e— / #lKx / zATLvy
Coffee / Tea / Espresso

BRI — e 2BH5% - BB & Ntk & =) 9,

Price shown includes tax and service charge.



