Dinner

Cold Appetizer

AE#ERADHIL/Y F 3

Today's Fish Carpacecio

( Full / Half)
2,300 / 1,400

484 AZABAE MR A XY K £/ 4
Iberico Cebo de Campo 100% ~48 months Aged~

2,400 / 1,400

TETEREBREBL=RBEOE Y RY —= 2P /1,200
Zeppoline of Wild Yam with Sanpuku Nori Seaweed
MESADKEEYYFLT ZEHOTL—Y 2,700
Takeshima Mozzarella di Bufala with Seasonal Fresh Fruits

R BARLRLDOTLRY v & 1P / 1,400

Bruschetta with Aizu Horse Meat Tartare

RIBRESSREFEEF 2V —LF—ADTILART v &R 1P / 1,200

Bruschetta with Tatsugahama Whitebait Green Chili and Cream Cheese

SUBAASFDHLIRYyFz FSR=Sz /R—+F

Kesennuma Swordfish Carpaceio with Trapanese Paste

2,400 / 1,400

ElFA~=—LBEDOY X 5,800
Fresh Lobster Salad

( Full / Half )

Hot Appetizer

TANRTAREBAZIPDIS R —ELEATRS 2,100
Asparagas Milanese with Nanatani Duck Egg and Bottarga

RKEAABRTADTAVAALEEMNEENEDTY Y FIR L
Fritto Misto of Amakusa Hondaya Bigfin Squid and Fishes

2,600/ 1,800

HEMTALEF/aDTYR ETFFE/NLY IO

Marinated Pacific Saury and Mushroom with Modena Balsamico

2,400 / 1,400

e L—ILBOBE7 1%L 2,300

Steamed Blue Mussels and Clam in White Wine

FOKROBERLF—=EDIS— R—2A5HY 1,900

Guinea Fowl and Porehini Murshroom Ragout with Pane Carasau

NERLISAY 3¢ 2,200

Roman Style Tripe in Tomato Sauce

Main

SHUBBAASEFDAHYLY HyhY—2R

Kesennuma Swordfish Cutlet with Checea Sauce

SRMF ARy NDERT v H R—r~wO—
Kougen Wagyu Beef Bavette Bistecca with Bone Marrow

BEERS KAOKROBOTTRS

Ishiguro Farm Guinea Fowl Diavola

TEE NI R—DBEETYRZ ABRAHDOBEDZY v b
Herb Grilled Itoshima Pork Tomahawk Steak with Potato Wedges

RAR=TESL BABAHODEREDHZY v

Grilled Tasmanian Lamb Chop with Potato Wedges

BE BRTA—YRT—F 800g *4BHEHL D
Dry Aged T-Bone Steak with Brown Butter Sauce

ABOKHEFIG X T —F 2009

Selection of Today's Wagyu Beef with Grilled Vegetables

Pasta

REMEDT—VFA—VF XARF v F—=
Aglio Olio Spaghettini with Mogami Shiitake Mushroom

AHBORNRY Y7 4—=
Squid Ink Spaghettin

MFS5—Ln 2L vF
Housemade Pici with Wagyu Beef Shank Ragout and Basil

BARACHOERBE=3vF TLIT>VY—-F

Gorgonzola Cheese Gnoechi with Aged Inka Potato

v lVr—3 2YF)—=

Tagliolini with Clam Marinara

BEEEERT—VAF—VF
Hokkaido Sea Urchin Aglio Olio

SUBADCFDHRRAAAF—F

Kesennuma Swordfish Boscaiola

RNAIPw—/Y Vb
Parmigiano Reggiano Cheese Risotto

Dessert

4,200 TRFLyYHhr/—0O
Espresso Cannolo

5,400 EREBDIVR—NENZSTARIY— LA

Fig Compote with Vanilla Ice Cream

4,800 DA AVRRAAYIDIL—LR D

Shine Muscat Creme d'Ange

4,500 Py Ry—YEITLYR

Gianduja Semifreddo

4,900 SxT—b [EREFA /BFvIAL/ VA RF—X]
Gelato [ Pistachio / Salt Caramel / Ricotta Cheese ]

18,000~

7,700 Bread

T74hyF+v

Homemade Focaeccia

*RYTULLF—A2BH/FEDHIETRZY TICEBLDIF(ESW,
*BAMICETIEEBRIBREICESNRETY,
*FEEBARERKRIC10% DY —E AR ETBRH V=L ET,

*If you have any form of food allergy, please notify our staff.
*Also, please feel free to inquire about detailed product information.
2,300 *All prices include tax and are subject to a 10% service charge.
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Glass Wine

Recommended Wine

BAROUFZELIEMESHIEBICELE
B L 7= HARIBR E D ”Japanese Wine”
LEERTE CARETOEHEHKD
WEATHREERL-BVM

Y-FA228[RM/ FATHT ]
The day 2023 [ Yoichi / Niagara ]

Bubble

ar74Yhvr4 Fotva TIRRIRIA
[Vz=%b /L5 ]

Conti Riceati Prosecco Extra Dry

[ Veneto / Grela ]

RYx-Pax 50T Yavh

[vo/i—=a /xR B/ L= BE//T—IL]

Perrier Jouet Grand Brut

[ Champagne / Chardonnay, Pinot Meunier, Pinot Noir |

White

Yra2—F4 RLF— EFTrD
[VIUTa—=x / TzhATa—/ ]

Santadi Sulki Bianco [ Sardegna / Vermentino]

Tyl FzUq4a UaT4—Px
[T3VF-0%—=% / vl RZR]

Terre Cevico Vitige [ Emilia Romagna / Chardonnay ]

Red

SU4R TP vo B/ -xO 2022

[ fbyFa—/ / E/-FO]

Lavis Classis Pino Nero [ Trentino/ Pinot Nero |
TR T FvrT4-205v3

[ MRA—F / HrPaR—+F]

Guado Alto Chianti Classico [ Toscana / Sangiovese ]

Today’s Wine
BHEICELE TEBRERLET

Dessert Wine

37V PR RN FaR-EITY
3 Bridges Botrytis Semillon

2,100

1,800

2,500

1,400

1,600

1,500

1,700

1,600~

1,300

Beer

xRXO—=

Peroni

TOKYOREBIIZINL—( > R—LT—)L
TOKYO Sumidagawa Brewing Pale Ale

LEVE—IL

Lemon Beer

J o 7Ia—I)LE—IL

Non-Aleoholic Beer

Selected Spirits

TrYIDY
YAMATOUMI Craft Gin

BE SVILEILN SynR=—yRF—
Sakurao Single Malt Japanese Whisky

IS5AT A—IL LERY R
Clase Azul Reposado

Recommended Coektail

TRO—ILRATY v
Aperol Spritz

AOoOvFzyOY—xK
Meloneello Soda

Oy xro—=

Rossi Negroni

1,200

1,300

1,300

1,000

1,700

2,500

3,000

1,400

1,300

1,900

Mocktail / Sof't Drink / Cafe

KBT a7 F+R/R—=2Yv s
KBT Kombucha Sparkling

a0 T77—LTAFY—REFEER v a

Coco Farm Verjuice Squash

A—LARTLR ALV PPa—2R
Cold Press Orange Juice

SAYS FARM V> I2a1—2X
SAYS FARM Apple Juice

9874F ) — " HHE 1 -
9SWINERY “SAKU” Grape Juice

NORDAQ IRIILV*—R—
NORDAQ Mineral Water Still / Sparkling

O—k—
Cof'fee

IRTL Y

Espresso

Hh7zo57F
Cafe Latte

T=LTLA
Earl Grey

N)LaxEFYSU

Belcomo Origin

A littdle more..

VEVFzvO

Limonechello

Ty R TY—2
Grappa Berta Elise

Ty AyzI)L I—K
Maxwell Mead

~o—o IvJ AEI-L

Dislleria Marolo alla Camomilla

ALK L T7ATASK a=vv 7
Ile De Re Fine Island Cognae

1,400

1,100

1,000

1,200

1,400

900

1,000

900

1,200

1,000

1,100

1,200

1,400

1,500

1,500

1,500




