12000 PLAN [FHRZE ]

WA IS 2AZ=2) T 4 -
MAIN DINING by THE HOUSE OF PACIFICZFEHid 2 — & -
= EHE - HEBRGU

CHEERS
A= )T T
Sparkling Wine by the Glass

AMUSE
MEFTLE S ER Ty 5 — &

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

77T Seha v

Foie Gras Macaron

PN Bk B} IR & ST r
Scallop, Fresh Sea Urchin, Awaiji Island Basil

BRAZRNLRL FYy 7 20 RTF 4 —=

Crostini with Horse Meat Tartare & Caviar
HEREE O 8 SR+
Autumn Skipjack Tuna, Akanasu Eggplant
kBiEA L CERIFRFYyDZ—F

SHokkaido Miyoi Farm Pumpkin Soup

SPECIALTY

A2y Ya—ALHED S S F A
Mushrooms & Sweet Chestnuts Gratin

HlbrecRbEY a7
Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA

MERo 3 —+

Kobe Beef Bolognese

EEFOIY) LY — R
Linguine, Fresh Sea Urchin Cream Sauce [ +700yen ]

RKBEEHELEXF Y ETDRT v T 4
Spaghetti, Awaji Onion & Caviar [ +1500yen ]

FISH

INEFKHTF R T 4 Ry ¥z
Zuppa di Pesce, Grouper & Autumn Eggplant

CHOICE OF MAIN DISH
ZHAE -7 EARRBREINL v v

Sanda Pork with Miyamoto Brother’s”Bihada”Lotus Root

ERFET—vn Ay \EARRERNL > a2 >
Saibi Beef Sirloin with Miyamoto Brothers’ “Bihada” Lotus Roots [ +2500yen ]

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

DESSERT
PiEEDE> 7S5 >
Tamba Chestnut Mont Blanc
E#®X—-F o s -7
Nagano Purple Grape Coupe

OPTION

FREE DRINK ¥3500

= O NAK—=v /B HO A Y ko 4>
ﬂ‘VVyyn—Z/7‘77011/“/93—1/,%%%%‘\4:

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

FREE DRINK ¥4500

= A K= " A4y ko4
Ty b= EREE RN

FLITa—R S Ty I NTa—2 S BHERE
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
Dl GV I
Champagne by the Glass

AMUSE
fEA 7Ly 5 R Ty 5 — 4

Kobe Beef Bresaola and Oak-Smoked Burrata

APPETIZER

737 TSm0y

Foie Gras Macaron

LS. B AAES; KB Y v
Scallop,Fresh Sea Urchin,Awaiji Island Basil

BRAZLEAL X+ 7P /A5 4 — =

Crostini with Horse Meat Tartare & Caviar

HE RS B O % SR i+
Autumn Skipjack Tuna, Akanasu Eggplant

EEA S CREEDRF DR -7
SHokkaido Miyoi Farm Pumpkin Soup

SPECIALTY

Ny Ya/L— At HED S F 3

Mushrooms & Sweet Chestnuts Gratin

HlbilzTHEbNY 27
Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA
MERo i —+

Kobe Beef Bolognese

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

KEEHELEFYET D27 v 7 4
Spaghetti, Awaji Onion & Caviar [ +1500yen ]

FISH

N KA AT 4Ry ¥z
Zuppa di Pesce, Grouper & Autumn Eggplant

MAIN DISH

HRTY—v Ay BARWEENL > a2 >
Saibi Beef Sirloin with Miyamoto Brothers’ “Bihada” Lotus Roots

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

DESSERT
FEEox> 7S5 >
Tamba Chestnut Mont Blanc
KB X—-F o s -7
Nagano Purple Grape Coupe

OPTION

FREE DRINK ¥3500

= NAK—=v B\ O A Y ko 4>
ﬂ‘VVyyn—Z/7‘77O/V°j1—1/,%%§j4‘\4:

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

FREE DRINK ¥4500

<A AN - el VEDZN = I 7 7 S 7 S
Ty bz EREE S FEREN

FL IV a—R S Ty I NNTa—2 S BHERE
Beer / High-Ball / White Wine ,/ Red Wine

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

FORMMFE (BLA) OBURABE S L T10%DY — 2R 2 THE 12 L &3, AT LAF =2 b 0L 322y 7IBHILOI 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.



