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ANR=7 Y TT LY
Sparkling Wine by the Glass

AMUSE
MEFETLFAS BTy 5 -4

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
7AT7ITShuay
Foie Gras Macaron
BILEHREE 7oyl — Ky Z2vh ‘ EIGAM Y3 2T

Toyama Firefly Squid and Broccoli with Shaved Bottarga Nagasaki Bluefin Tuna with Salsa Verde

REEHEE 7)) — v h RF 3

Hyogo Sweet Shrimp with Green Gazpacho

TATYYI—X b)) a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIBE YV 7LSF—XLZ20EDTS5SF %

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

CHOICE OF PASTA

EELFRE AT vF4—=
Crispy Sakura Shrimp and Bottarga Spaghettini

wmELRotr—¥ 275 vy F 4 —=
Kobe Beef Bolognese Spaghettini [ +500yen ]

HOT APPETIZER
ERPARNPRIRSHERADANV S v F 3

Clams and White Asparagus Cartoccio

CHOICE OF MAIN DISH
PR R — 7 WESRHT B2 L A L

Kobe Pork with Awaji Onion and Asakura Sansho

B4y —o [ v KSR ER L BRI

Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho [ +2500yen ]

DESSERT
ZREBEODEHE NNvas53vi5v+

“Kotoka” Strawberries Vacherin Glacé

BREAD +500yen

BRE7+hvF v
Freshly Baked Focaccia [ +500yen ]

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
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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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Champagne by the Glass

AMUSE
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Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER
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Foie Gras Macaron
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Toyama Firefly Squid and Broccoli with Shaved Bottarga

Nagasaki Bluefin Tuna with Salsa Verde
REEHBE ) — YT RF 3
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Hyogo Sweet Shrimp with Green Gazpacho Vichyssoise with Black Truffle Infusion

SPECIALTY
BRIBBEYY 7L S5F XL ZLHEHDT SF 4

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

CHOICE OF PASTA
RBEELER 2 v T a—
Crispy Sakura Shrimp and Bottarga Spaghettini
MEH R i —¥ 235y 7 4 —=
Kobe Beef Bolognese Spaghettini [ +500yen ]

FISH

SH LRI APFNPRANRSHROADIVE v F 3

Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN DISH
Bafty — o 4 ¥ KSR ER L #A L

Kuroge Wagyu Sirloin with Awaiji Onion and Asakura Sansho

DESSERT
HREEOEHHE a5 9+

“Kotoka” Strawberries Vacherin Glacé

BREAD +500yen

BESIlCTI7+hvFr
Freshly Baked Focaccia [ +500yen ]

OPTION

FREE DRINK ¥3500
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FLyITa—R /" TPovInIa—R /S EBESR

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

FREE DRINK ¥4500
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FLIVTa—R Py TINTa—R ) SEHEFE
Beer ,/ High-Ball ,/ White Wine /" Red Wine

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



