12000 PLAN [FHRZE ]

AN R AR/ I AV
MAIN DINING by THE HOUSE OF PACIFICEfioa— % -
=M AR - HERS T

CHEERS

RIS=7 YV ITT LY
Sparkling Wine by the Glass

AMUSE
WEFTLHE S BT Y 5— %

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

I FxT7ITSehuav

Foie Gras Macaron

WS B AR EET BB ST

Scallop, Fresh Sea Urchin, Awaiji Island Basil

BRALVANL Y 7P ZJRRAF 4 —=

Crostini with Horse Meat Tartare & Caviar

FES R O & Jrin+

Autumn Skipjack Tuna, Akana Eggplant

BEASICEBBEIRFryORX—-F F Y 27 07@
SHokkaido Miyoi Farm Pumpkin Soup, Truffle Foam

SPECIALTY

NP2y Y2 /V—ALtHED TS F 5
Mushrooms & Sweet Chestnuts Gratin

BlblTHEINY 27

Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA

MERO A —+F

Kobe Beef Bolognese

EEROZ ) —LY =2
Linguine, Fresh Sea Urchin Cream Sauce [ +700yen ]

KBEERLEXFYETORNRT v 7 4
Spaghetti, Awaji Onion & Caviar [ +1500yen ]

FISH

IR FKHF Rv T 4Ry ¥z
Zuppa di Pesce, Grouper & Autumn Eggplant

CHOICE OF MAIN DISH
ZHR -2 BAEBEINL > v

Sanda Pork with Miyamoto Brother’s”Bihada”Lotus Root
VRFY -4y BEAREBRNLVYa2Y

Saibi Beef Sirloin with Miyamoto Brothers’ “Bihada” Lotus Roots [ +2500yen ]

HEMMF741 Wagyu Tenderloin [ +2500yen/ 1P ]
f 44 — 12 £ > Kobe Beef Sirloin [+8000yen / 1P]

DESSERT
FEEDOEY TS5 v
Tamba Chestnut Mont Blanc
B - o —F
Nagano Purple Grape Coupe

OPTION

FREE DRINK ¥3500

=/ NNAFK—=n /B4y /Fv 4
FLvITa—R /" Py InTa—-—R,/ BEER

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

FREE DRINK ¥4500

= /A K—=n A4y FKo LY
Ty 2/ B EREE
FLvITVa—R /"  PoInda—2R,/ BER
Beer ,/ High-Ball /" White Wine ,/ Red Wine

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

FORAFE (BLA) OBURAR N L T10% 0V —C 2R A THE 1oL &9, AT LAF -2 BRHLOH I ARy ZIZBH LI LIES 0,
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.



16000 PLAN

8 7N A SRS AR
MAIN DINING by THE HOUSE OF PACIFICFE i 72— R -
E=EHE - EHERED

CHEERS
D A
Champagne by the Glass

AMUSE
HEFETLYAS BBy 5 — %

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

TZ7FxT7TSehua v

Foie Gras Macaron

WS HAE EET BRI

Scallop,Fresh Sea Urchin,Awaiji Island Basil

BRARXRNLENL FYy 7 JORAF 4 —=

Crostini with Horse Meat Tartare & Caviar

HEBR O @ Hroh+

Autumn Skipjack Tuna, Akane Eggplant

iBEAS S CERAIRFrOR2—-F Y 27018
SHokkaido Miyoi Farm Pumpkin Soup, Truffle Foam

SPECIALTY

NPy Y2 —ALHED S S F A

Mushrooms & Sweet Chestnuts Gratin

HIOITHEIY 27
Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA
WMERo 4 —¥

Kobe Beef Bolognese

EEROIY LY —2
Linguine, Fresh Sea Urchin Cream Sauce [ +700yen ]

MEBEEREXF Y ETDRIT v T 4
Spaghetti, Awaji Onion & Caviar [ +1500yen ]

FISH

INRFRKIF Rv T 4Ry T x
Zuppa di Pesce, Grouper & Autumn Eggplant

MAIN DISH
YEEY-—ufy BARBENL Y2

Saibi Beef Sirloin with Miyamoto Brothers’ “Bihada” Lotus Roots [ +2500yen ]

HEH4-7 4L Wagyu Tenderloin [ +2500yen/ 1P ]
fH A4~ — 12 £ > Kobe Beef Sirloin [+8000yen/ 1P]

DESSERT
FEEOEY TS5 v
Tamba Chestnut Mont Blanc
B X—-T s —F
Nagano Purple Grape Coupe

OPTION

FREE DRINK ¥3500

=/ NNAFK=n /B4y /Fv 4
FLvITa—R )/ Py nNnTa—-—R,/ BEER

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

FREE DRINK ¥4500

= /A K—=n A Ay KoL
Vrbzmv 2/ EFEE S EREE
FLvITVa—R )/ PoInTa—R,/ BER
Beer / High-Ball / White Wine ,/ Red Wine

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

FORME (BLUA) OBUEARHN G L T10% 0 — C AR LTS L& BT LAF —25H 50 LI 2Ry 7 IS HH LI 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.



