THE HARBOR / 6800

B-2BHRE [RB-RAHZK<]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE
74T TS =AY VR

Foie Gras Raisins Sable Sandwich

APPETIZER

Yellowtail Carpaccio with Turnip Sauce

HOT APPETIZER
7 1 0 I T 5%

Seasonal Hot Appetizer

PASTA

BHESG )2y 2 F —ZDREF—1 2T v T4—=
Spaghettini Pomodoro with Yuge Farm Ricotta Cheese

MAIN DISH

BOEK w7 sERvIv-2 HXEAWROFZ74/7
Pork and "Gekka" Lily Root Dauphinoise with Madeira Pepper Sauce

DESSERT

INA O F =X —* T4 IR

Basque Cheesecake Tiramisu

CHOICE

TARIYV—L&Y Y —~<Xvb

Assorted Ice Cream and Sorbet

BREAD +500yen
BaioT7rhyFv

Freshly Baked Focaccia

Forfilikg (BLA) OBUEAREI X L T10%0 % — & 2k 2 THTR L 72 L &3 A 10% service charge applies to the pre-tax total of the above prices.




PASTA
CHOICE

MAIN DISH

DESSERT

CHOICE

CHOICE

THE SEASONAL / 8600

AMUSE

TAVADEH) T ST = FADABED 27 ) — L84
Squid and Cauliflower Red Snow Crab Cream Pie

COLD APPETIZER
BEHRY—FYEEN 27 FAS5VF—AV—R

Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER

HrtfHors5y
Cod Milt and Maitake Mushroom Flan

FHANDRTAYFGAS RV T Ty
Braised Beef Cheek in Red Wine with Tagliatelle

ftioa> 74t Ry 2B 287y TF4—=
Tuna Confit and Bottarga with Spaghettini [ +500yen ]

Fe—nigELly B IV-LAV-R XLy
Lobster and Clam Sea Urchin Cream Sauce [+1500yen |

INR RyIRT ARy Tz
Grouper “Zuppa di Pesce”

BEEK w7 RvIny-2 HEREEWROFT747
Pork and "Gekka" Lily Root Dauphinoise with Madeira Pepper Sauce

Bpfnfy -4y HEEAROR 747
Aged Japanese Wagyu Sirloin with "Gekko" Lily Root Dauphinoise [ +2000yen ]

B EELAINEKE—FF—ZXDT 453 A

Hokkaido Mascarpone Cheese Tiramisu

FLEESCHBOT7 v I 4
Apple Pie with Kogyoku and Fuji Apples

HEEZRZFFD/8Y TL R
Strawberry and Pistachio Paris-Brest [ +500yen |

BREAD +500yen

BESICT 74Dy F v
Freshly Baked Focaccia




DESSERT

CHOICE

CHOICE

CHOICE

THE ORIENT / 12000

AMUSE

THAVADEH) T ST — ALADAED 2Y) — L34
Squid and Cauliflower Red Snow Crab Cream Pie

COLD APPETIZER
BEH/RY—FYEEN 27 FS5VF—AV—R

Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER

HTrtHEO7 5>
Cod Milt and Maitake Mushroom Flan

FHANDHRTAYFTGAS RV T Ty
Braised Beef Cheek in Red Wine with Tagliatelle

ftioa> 74t Ry 2B 287y TF4—=
Tuna Confit and Bottarga with Spaghettini [ +500yen ]

Fe—nigELly B IV-LAV-R XLy
Lobster and Clam Sea Urchin Cream Sauce [+1500yen |

FISH

INR RoRT ARy T 2

Grouper “Zuppa di Pesce”

Bpkfndy—mA>y HEEAGWROFNZ47
Aged Japanese Wagyu Sirloin with "Gekko" Lily Root Dauphinoise

REMtf740
Wagyu Tenderloin [ +2000yen ]

JLBEEESAINLVR—FF—ZADT 453 R

Hokkaido Mascarpone Cheese Tiramisu

AEES LB T7Y o4
Apple Pie with Kogyoku and Fuji Apples

HLEZRRFFD/) T LR
Strawberry and Pistachio Paris-Brest [ +500yen |

BREAD +500yen

BesioT7xhvF v
Freshly Baked Focaccia




KOBE BEEF / 20000

AMUSE

TAVAAEAY) T 5V — FLADABED 7 ) — 254
Squid and Cauliflower Red Snow Crab Cream Pie

COLD APPETIZER
HEHRY—FYEHEN 27 FS5yF—XV—2R

Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER

HTtEED7 I
Cod Milt and Maitake Mushroom Flan

FHADOHRTAYIGAL RIVT T oL
Braised Beef Cheek in Red Wine with Tagliatelle

o> 74Ky 2NG 2Ty T4—=
Tuna Confit and Bottarga with Spaghettini [ +500yen ]

CHOICE

Fe—nigELly BN IV-LV-R XXy
Lobster and Clam Sea Urchin Cream Sauce [ +1500yen ]

FISH

INR RyISTF 4y
Grouper “Zuppa di Pesce”

MEAT

MEdY —a 4> [MEF74 L ICZE +2000yen ]
Grilled Kobe Beef Sirloin [ Change to Kobe Beef Tenderloin +2000yen ]

LB EELPAINERE—FZF—ZXDT45I R

Hokkaido Mascarpone Cheese Tiramisu

AEESCHBO7 v I A
Apple Pie with Kogyoku and Fuji Apples

DESSERT
CHOICE

HLEZRRFADI/Y T LR
Strawberry and Pistachio Paris-Brest [ +500yen ]

BREAD +500yen

BESICT 72 hvF v
Freshly Baked Focaccia




KIDS COURSE / 4500

SALAD
TN =¥ SR

Seasonal Salad

PASTA
Fath—+¥

Bolognese

MAIN DISH
INVIS=F or HYVTTPR—=2DYVF—

Hamburger Steak or Sautéed Galician Pork

DESSERT
N2 F =R —F

Basque Cheesecake

KIDS PLATE / 3000

PLATE

TNV—=2HSZ 754 NN =F
Green Salad . Fried Prawns ~ Hamburger Steak
75ARKRTFT N S RYA Kot —+F

French Fries ~ Penne Bolognese

SOuUP

- 2=
Corn Soup

DESSERT

WhLIDY Y-~y b
Strawberry Sherbet

JUICE

Ty ITNT a—
Apple Juice

o filikg (BLIA) OBLHARFU KT LT10% D% — € 2R 2 THIE 7 L &3 A 10% service charge applies to the pre-tax total of the above prices.




ANNIVERSARY PLAN

TFoonN—HY)—-F 5

[3EF17TEETICEFYN ]

Reservations are required by 5:00 PM two days in advance.

THE SEASONAL »v-23nra-=x
+

HZMR 28— 2 ) > 272 4 > / Sparkling Wine by the Glass
FH— 27 N—H Y =& —FIZZH / Whole Cake

THE ORIENT v #yz>ta-x
+

HZ P > ¥ >/ X2 / Champagne by the Glass
FH—br TP o= 1) =& —FIZZH / Whole Cake

KOBE BEEF #irif-2—=x
+

HZ R < ¥ > %> / Champagne by the Glass
FH—=Fr TP o N—=H ) =4 —FIZZH / Whole Cake

23000

OPTION 3546 K / Bouquet -+ 4400~

FEfilikg (BLA) OBUHEARFU A L T10%0 % — & 2 EH 2 THER L 7o L &3 A 10% service charge applies to the pre-tax total of the above prices.




A LA CARTE

APPETIZERS

Y—FYEEIN 27 FS5UF—AV—X

Salmon with Black Truffle with Hollandaise Sauce

FYA—XFFH 5K
Chinese Chicken Salad

AZARAVEENLEABTRRDO )-S5 K

Seasonal Vegetables Green Salad and Prosciutto

(LSS IOVAS RS A 3
Fresh Vegetables with Bagna Cauda

*FrvL 7

Caviar with Sour Cream

SHEE Y2y 2F —XDKEF—1

Spaghettini Pomodoro with Yuge Farm Ricotta Cheese

KBS S—v—2 RY7PFTyL
Tagliatelle with Awaii Chicken Ragu Sauce

FHADOKRIAYEAA RV TT oL
Braised Beef Cheek in Red Wine with Tagliatelle

o> 74 bRy ZNVT ZST v T4 —=
Tuna Confit and Bottarga with Spaghettini

MR (BLIA) OB EIC X L T10% D — & 2Kl 2 TH#L 72 L 29 A 10% service charge applies to the pre-tax total of the above prices.




ENTREES

B#EK vTFSsKRvIrv-—z2 AXEEHROFKZ47
Pork and "Gekka" Lily Root Dauphinoise with Madeira Pepper Sauce

AHOEFAD 7 YL
Grilled Fish of the Day

BEMEY—a gy
Grilled Wagyu Beef Sirloin

BBt 741
Grilled Wagyu Beef Tenderloin

A —a A
Grilled Kobe Beef Sirloin

R4 7 4L
Grilled Kobe Beef Tenderloin

150g / 10500~

150g / 15000~

100g / 20000~

100g / 25000~

FY)a27 754 KEF b/ Truffle Fries

SIDES ) L
S=ZJ7 VLI R T )L/ MiniGCrilled Vegetables

DESSERTS
T4IIR
Tiramis
7S5y 7FaaL—rr—F

Chocolate Cake

INRAPF =X —F

Basque Cheesecake

HECRRF DI/ TL AL

Strawberry and Pistachio Paris-Brest

HO7V—VELEDbE

Assorted Seasonal Fruits




