Dinner

Cold Appetizer

Prosciutio Crudo 1,800
ENL Sy oRoF—RIL=a

Zeppoline of Wild Yam with Sanpuku Nori Seaweed 600/2P
SSEZEREBEARABEL=R/BEOEYR)—Z= 2P

Omi Beef Tongue Carpaeccio Salsa Verde 2200
FIHS ARy Fa HIVYRILT

Takeshima Mozzarella di Bufala and Qiwi Salad 2,700
MESADKEERYYFZLSEFITADYSSY

Smoked Firefly Squid and Bamboo Shoot 1,900
Taboule

BRIAZILAHhEILARETDYTL

Bruschetta with Aizu Horse Meat Tartare 1,400/1P
£ BRAOYILYIL 1P

Bruschetta with Tatsugahama Whitebait 1,200/1P
Green Chili and Cream Cheese

RTEESSREBEFEF

O =LF—ZADTIVARTYE 1P

Kesennuma Swordfish Carpacecio 2400
with Trapanese Paste

SAUBAS T Z/ODAINNYFa FSNAZST/R—F

Fresh Lobster Salad with Lemon Vinaigrette 4800
BIAT—IBEDOYSSY

Marinated Hakodate Sardine Salad 1,800
with Fennel and Orange

HEEHR KPBEDOTI)R vAF30EFLO2DOYSS

Hot Appetizer

Grilled Tuna Cheek with Caper 2,500
and Parsley Salsa

AT TOBADGTYIIV TyR=ERXE)DYILY

Fried Zuechini with Wasabi Tartar Sauce 2,.200/1P
L ERETEXvF—=—D7UvEr WEODILZIL

Asparagas Milanese 2100
with Nanatani Duck Egg and Bottarga

WABEDFRNZHREEBBMPDIZ X —EEHT RS

Sauteed Yamamoto Bamboo Shoot 2400
with Carbonara Sauce
WARE DY F— AVRF—FY—2X

Steamed Lazor Shellfish and Clam 2,300
with Canola flowers
vTREBEEDIDBTA &L

Guinea Fowl and Porchini Murshroom Ragout 1,900
with Pane Carasau
AROROBERVF—ZFEDTI— N—2hFYY

Baby Octopus Ajillo 1,900
RN 7E—>3
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Main
Today's Fish Acqua Pazza 4,800
KEBEOTITINYY TP

Jinseki Wagyu Beef Bavette Bistecca with Bone Marrow 5,200
BAMFNARYIOERTYH K—1vO—

Baby Chicken Diavola 4200
|EDTATRZ

Grilled Nanatani Duck with Reduetion Sauce 4,800
taBDIIIL

Herb Grilled Itoshima Pork Tomahawk Steak 3,900
REBRIYHR—ODBES) I

Dry Aged T-Borne Steak with Brown Butter Sauce 16,000
HE ANTAR—-RT—F 800g X4ZHKh D

Selection of Today's Wagyu Beef 7,700
with Grilled Vegetables
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Pasta

Aglio Olio Spaghettini with King Shiitake Mushroom 2,200
EHRMEEDOT7 A F-)F ZRNRFvTF4—Z=

Homemade Tagliolini Marinara with Jumbo Clam 2,300
g p<)F—> FUF)—-=

Squid Ink Spaghettini 1,900
AHEBOANTFYF4—=
Homemade Piei 2400

with Wagyu Beef Shank Ragout and Basil
MEZT—ENZIL EF

Aglio Olio Oreechiette 1,900
with Canola Flower and Bottarga

KDIENZRIOT7—VAA-)F FALFIvT
Carbonara Tagliatelle with Okukuji Egg 2100
BABIWOANKRF—F FIVFTYL

Gorgonzola Cheese Gnocehi 2,200
with "Red Moon" Potato

FtLEBRLYRFL—>ODZ3vE: NIV —5

Parmigiano Reggiano Cheese Risotto 1,800
AV S DN

Dessert

Hoshoji Lemon Cake L100
FHRFLET—F

Baba 1,100
JAVARu Bl S

Gianduja Choecolate Semifreddo L100
SRy —YEITLYE

Amarin Strawberry Mille-Feuille 1,200
HEVAFEIN 71—

Gelato 900
77—t

Hoshoji Lemon / Pistachio / Salt Caramel
Ricotta Cheese
EBFLEY | ERFFF [/ EFvIXI
JaysF—Xx

Bread

Homemade Foecaecia 800
THHYF+¥

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