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
MR ITLYAS ERT Y S -—%

Kobe Beef Bresaola and Smoked Burrata

APPETIZER

TZ7FxT7TSehu v

Foie Gras Macaron

BEISE-XH £ZEHN 7HKIEF
Whelk, Sea Urchin, and Avocado

Bff svozxry4—=

Iwashi Sardine Crostini

[EESHK KF FreE7

Bigfin squid, Japanese yam, and Caviar

EI3BAILOR—TF FYazOiE

Sweet Corn Soup with Truffle Foam

SPECIALTY
BHIBEBEYY 7L S5SF =X TFRISHR JTSFA

Gratin of Yuge Farm Mozzarella and Asparagus

BHlbleTHEINY 27

Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA

LWflL e 4o/  R—F

Yamari Whitebait Genovese

PUERE S = I N o

Kobe Beef Bolognese

EBRILEN FKryadrverrryo

Vongole Bianco Spaghettini with Manila clams and Sea Urchin [ +700yen ]

EFEEREFEELY> MYV a7 EYF4iTe—L
Monti e Mare with Kasumi Crab and Summer Truffle [ +1500yen ]

HOT APPETIZER
NERFEL—NWVHDANLVE v F 3

Cartoccio of Tsushima Conger Eel and Mussels

CHOICE OF MAIN DISH
ZSEHAX—-22 BoOHE LS5 — X%

Sanda Pork with Baby Turnips and Gremolata

KEER WLHE vy

Awaji Chicken with Baby Turnips and Piselli

BEBMGY—o (Y BFOH/NE L €S- X
Kuroge Wagyu Sirloin with Baby Turnips, Gremolata [ +2500yen ]

HEFI4-7 4L Wagyu Tenderloin [ +2500yen/ 17 ]
f A4~ — 2 4 > Kobe Beef Sirloin [+8000ye / 1P ]

DESSERT

B~ >a—n/,87 0o
Miyazaki Mango Pavlova

¥ — F X )LoN
Peach Melba

OPTION

FREE DRINK ¥3500

=/ NNAFK—=n /B4y /Fv 4
FLvITa—R )/ P 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
Ty 2/ B EREE
FLvITVa—R )/ PoInNnda—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
MESTLYAS BRI S - 4%

Kobe Beef Bresaola and Smoked Burrata

APPETIZER

TZFxT7TSehuav

Foie Gras Macaron

B EITHELOIEH £EN 7HRDF
Whelk, Sea Urchin, and Avocado

By Z2vaxsyr4—=

Iwashi Sardine Crostini

BESHK KT Frve7

Bigfin squid, Japanese yam, and Caviar

L35 AZLOR—F MYV 2770l

Sweet Corn Soup with Truffle Foam

SPECIALTY

BHIEBEEYY 7L S5F - T RINSHR FS5F%

Gratin of Yuge Farm Mozzarella and Asparagus

HIOITHEIY 27
Freshly Shaved Black Truffle [+2000yen]

CHOICE OF PASTA

WFlL T/ -+

Yamari Whitebait Genovese

ARt — ¥

Kobe Beef Bolognese

BRI LER Krarverra
Vongole Bianco Spaghettini with Manila clams and Sea Urchin [ +700yen ]

EEREEELY>—-T+YV 27 ETE¥YFizv—L
Monti e Mare with Kasumi Crab and Summer Truffle [ +1500yen ]

FISH

HEHR L—-NVH X987 4Ry ¥z
Zuppa di Pesce with Akashi Sea Bream and Mussels

MAIN DISH
BEMGY—ofry BOHIE JLES-X

Kuroge Wagyu Sirloin with Baby Turnips, Gremolata

H L4741 Wagyu Tenderloin [ +2500yen/ 1P ]
fi A4~ — 12 4 > Kobe Beef Sirloin [+8000yen/ 1P ]

DESSERT

B> —0/,37 0
Miyazaki Mango Pavlova

¥ — F X)L
Peach Melba

OPTION

FREE DRINK ¥3500

=/ NNAFK=n /B4y /Fv 4
FLvITa—R /" Py InNnda—-—R,/ BER

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

FREE DRINK ¥4500

= /A K—=n A Ay Fxo 4
Iy 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

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.



