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
MEFTLYFES BTy 5 -4

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

72F3T7 TS5 hay

Foie Gras Macaron

BLEHSHK 7oy 29 — Ky Zvh
Toyama Firefly Squid and Broccoli with Shaved Bottarga

BEREDEE YT T

Seared Early-Season Bonito from Yaizu with Salsa Verde

BEERHBE 7)Y — Y HRISF 3

Hyogo Sweet Shrimp with Green Gazpacho

TATYYI—X b)) a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIBSEEY Y 7LSF—XLZ6EHDT S5 F %

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

CHOICE OF PASTA
KABEDVAFavDIF YT —) AT vF4—=

Himi Sardines and Fennel, Sicilian-Style Spaghettini

A4 Fetr—¥ RUYT7FoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

HOT APPETIZER
WBERIABNPRANRISHFRADANE v F a

Clams and White Asparagus Cartoccio

CHOICE OF MAIN DISH
PR =2 WEEEHT TR L AL

Kobe Pork with Awaiji Onion and Asakura Sansho

BEMFY—m [y REESFEER LA L

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

HBF4-7 4L Wagyu Tenderloin - [ +4000yen / 1P ]
#F 44— £ > Kobe Beef Sirloin [ +9000yen / 1P]

DESSERT
HZREEZEOEHIE ~NTa25F5v®

“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

FORAFE BEA) OBUKRFN L TI0%0 Y —C ZE 2 THIE G L& T, B 7LAF —2HRLOH 2Ry Z7IZHHLOTF IS,
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
MRV S EBRT Y S —%

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

Z2xT7ITSha v

Foie Gras Macaron

BILEHERSHEK 70y a2 ) — Ky 2y

Toyama Firefly Squid and Broccoli with Shaved Bottarga

BHREDR YAV T T

Seared Early-Season Bonito from Yaizu with Salsa Verde

FEEHBE 7Y — Y HR3F 3
Hyogo Sweet Shrimp with Green Gazpacho

TAYVYIP—X b)Y a7

Vichyssoise with Black Truffle Infusion

SPECIALTY
BHIBEYY 7LSF—XELEZ6EHDT S5 F %

"Yuge Farm" Fresh Mozzarella and Broad Bean Gratin

CHOICE OF PASTA
?kﬁ@ﬁ&ﬁ%#aﬁ@??‘)?-/ Z/“\’ﬁ““yﬁ‘—,f—:_

Himi Sardines and Fennel, Sicilian-Style Spaghettini

fEfrer—+t 2V7FoL
Kobe Beef Bolognese Tagliatelle [ +500yen ]

FISH

SH WLRIALTRANRSHTRADI NV v F 3
Golden-eyed Snapper with Clams and White Asparagus Cartoccio

MAIN DISH
Bty —o Yy REEEHER L HA L

Kuroge Wagyu Sirloin with Awaji Onion and Asakura Sansho

HEF47 41 Wagyu Tenderloin - [ +2500yen / 1P ]
49 — 1 4 > Kobe Beef Sirloin [ +8000yen / 1P]

DESSERT
HZRIBEOHEIE N5 759 %

“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

FORFE BLA) OB L T10% DY — e 2R A THIIC L &9, AT LAF -2 BRHLOH I ARy ZIZBHLOI LIS,
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.



