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Champagne by the Glass

AMUSE
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Foie Gras Macaron

APPETIZER
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Vichyssoise with Black Truffle Infusion
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Akashi Octopus, Sea Urchin, and Avocado
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Kesennuma Swordfish with Ginger and Shiso Flower

SPECIALTY
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Gratin of Yuge Farm Mozzarella and Summer Asparagus
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Freshly Shaved Black Truffle [+2000yen]

PASTA
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Kobe Beef Bolognese

FISH
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Zuppa di Pesce with Akashi Sea Bream and Mussels

MAIN DISH
B4 74r RIRBHYr>I7a-> LR

Kuroge Wagyu Tenderloin with Osaka Farm Young Corn, Fresh Green Peppercorns

DESSERT
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THE ORIENT Sponge Cake
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Menu items are subject to change for dinner service.

OPTION

FREE DRINK ¥3500
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Beer / High-Ball ,/ White Wine ,/ Red Wine
Orange Juice / Apple Juice ,/ Oolong Tea

FREE DRINK ¥4500
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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.



