10000 PLAN [FHRZE ]

WHMHZSAZRR=2 )T 4y -
MAIN DINING by THE HOUSE OF PACIFICEHid 2 — 2 -
il =R - HEB SO

CHEERS

ANR=7 Y TT LY
Sparkling Wine by the Glass

AMUSE
MAETLYAS BRIy S5S—%
Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

Z7FxT7ITSeHhay

Foie Gras Macaron

BILEHSHK 7oy a2y — Ky 2k
Toyama Firefly Squid and Broccoli with Shaved Bottarga

REEHEE 7)) — v h RF 3

Hyogo Sweet Shrimp with Green Gazpacho

RIGAMG YTz v
‘ Nagasaki Bluefin Tuna with Salsa Verde
TATYYI—X b)) a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
DHIBBEEYY 7LS5F—XLZLHEHDT SF 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

BREAD

BXRE7 +hvFr
Freshly Baked Focaccia

CHOICE OF PASTA
BEBELEFER A vrFa-—=
Crispy Sakura Shrimp and Bottarga Spaghettini
PRt -+ 2Y7TFoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

HOT APPETIZER
WBERTDA PP RANRSHRDANE v F a

Clams and White Asparagus Cartoccio

CHOICE OF MAIN DISH
PRR— 2 RESEHT LR L #HA I

Kobe Pork with Awaiji Onion and Asakura Sansho

BTy —o Yy RKEEEH TR L #HA LN
Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho [ +2500yen ]

DESSERT
ZRIEBEEOHHIE NTas5759%

“Kotoka” Strawberries Vacherin Glacé

OPTION

FREE DRINK ¥3500

=V NAR=v /B AY Ko 4
FLITVa—-R /Py InTda—-2,/ EBEHFR

Beer ,/ High-Ball ,/ White Wine ,/ Red Wine
Orange Juice ,/* Apple Juice /" Oolong Tea

FREE DRINK ¥4500

=/ NNAR= ) S BATAY KR4V
Vrbmvw o/ R R

FLyITa—R /Ty FNTVa—-R/BERFK
Beer ,/ High-Ball / White Wine /" Red Wine

Gin&Tonic / Wheat Shochu  Potato Shochu
Orange Juice ,/ Apple Juice ,/” Oolong Tea

FERAMRS (BLA) OBPARFI I L T10% DY — € 2B 2 THE G Ic L 2T, B 7 LAF — 26053 2Ry 72RO IS0,

A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.
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CHEERS
V¥ IV
Champagne by the Glass

AMUSE
MESTLYAS BT S—%
Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
ZAT7TSehaY

Foie Gras Macaron

BILEHRSE 7oy a2y — Ky &y
Toyama Firefly Squid and Broccoli with Shaved Bottarga ‘
TEEHEE 7)) — Y B RF 3

Hyogo Sweet Shrimp with Green Gazpacho

RIGAREE v T o7

Nagasaki Bluefin Tuna with Salsa Verde

‘ TATYYDP—=X M) a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIIBE Y Y7L S5F—XLZ26EHDSS5F 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

BREAD

BRE7 +hvF v
Freshly Baked Focaccia

CHOICE OF PASTA

R E L ER AT v T 14—
Crispy Sakura Shrimp and Bottarga Spaghettini

WAHFRot—€ RUTPTFToL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

FISH

SH BLEIIPANPRANRISHRADOANN v F 3

Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN DISH
HBEfdy—ofry KERHER L HAIUN

Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho

DESSERT
SZREEOHHE NTas5rr59+

“Kotoka” Strawberries Vacherin Glacé

OPTION

FREE DRINK ¥3500

V=V NNAFR—= /B84y /K4
FLyITa—R /" TPovInIa—R /S EBESR

Beer / High-Ball ,/ White Wine /" Red Wine
Orange Juice ,/* Apple Juice ,/ Oolong Tea

FREE DRINK ¥4500

=V /AR =)v /B ALY Ko 4
Vb= v o/ BRE SRR
FLITa—R Py INnTa—R /S BEHEFE
Beer ,/ High-Ball ,/ White Wine /" Red Wine

Gin&Tonic / Wheat Shochu / Potato Shochu
Orange Juice ,/ Apple Juice ,/ Oolong Tea

TS (BUA) OBEHARFIS A L T10%0 9 — € 2R 2 THIEC 1o L&, B 7LAX =2 5603 2Ry 7IZHHLOIF IS0,

A 10% service charge applies to the pre-tax total of the above prices. Please notify our staff if you have any form of food allergy.



