10000 PLAN [FHRZE ]

MM S A=)V T4
MAIN DINING by THE HOUSE OF PACIFICZEfid 2 — 2 -
flél = i FRL - BB AT

CHEERS

ARIN=F YT AL
Sparkling Wine by the Glass

1st AMUSE

TAIVABESYV T ST —
Squid and Cauliflower

2nd AMUSE

A7 ABDO YY) — L34
Red Snow Crab Cream Pie

COLD APPETIZER
EHRY—FYLEEMN) 27 AS5YyF—AYV-—-2R

Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER

HTtERED7S5Y
Cod Milt and Maitake Mushroom Flan

CHOICE OF PASTA

FHRAOHKRY A YERAA RV T Tov
Braised Beef Cheek in Red Wine with Tagliatelle

DA T7 A ERYBRNVYE AT vF4—=
Tuna Confit and Bottarga with Spaghettini [ +500yen ]

Fe-— gLy ERIYV-LV-2R
Lobster and Clam Sea Urchin Cream Sauce [+1500yen ]

CHOICE OF MAIN DISH

NE Ry T 4Ry Tz
Grouper “Zuppa di Pesce”

BEEK w7o5RvI7nry-—-2 AlREEROFZ 47
Pork and "Gekka" Lily Root Dauphinoise with Madeira Pepper Sauce

Bkfid-r—u > HXEEREBORKZ47

Aged Japanese Wagyu Sirloin with "Gekko" Lily Root Dauphinoise [ +2000yen ]

CHOICE OF DESSERT
ABBEER A HINVK - X F —XDT 45 I R
Hokkaido Mascarpone Cheese Tiramisu

AEESCHBO 7 v T g
Apple Pie with Kogyoku and Fuji Apples

BLERRXFFAD/NY TR L
Strawberry and Pistachio Paris-Brest [ +500yen ]

BREAD +500yen

BESIETT7+HhvFr
Freshly Baked Focaccia [ +500yen ]

OPTION

FREE DRINK ¥3500

=L/ NAK= "B LAY FKo L
FLYITa—R /" PoInNda—R/SEER

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

FREE DRINK ¥4500

=V NAK=)v S HO ALY FRo 4>
Trbz v/ FEE TR
FLyIVa—R /TPy IFnda—2/ BER
Beer / High-Ball ,/ White Wine " Red Wine

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

FRAiAE (BLA) OBUAEEN S L T10%0 % — C 2R 2 THIE I L &, R T7LAF -2k b OTIE ARy 71 HIL D KIS L,
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.



14000 PLAN
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MAIN DINING by THE HOUSE OF PACIFICFEHiO 7/va— 2 -
flll = i K HERBR ST

CHEERS
V¥ NV
Champagne by the Glass

1st AMUSE

THAIADESLYV T ST —
Squid and Cauliflower

2nd AMUSE

X7 ABD Y — L84
Red Snow Crab Cream Pie

COLD APPETIZER
FEHRY—FTYEEN) 27 FS5yF—-XV-—-2R

Salmon with Black Truffle with Hollandaise Sauce

HOT APPETIZER

HTtERED7S5Y
Cod Milt and Maitake Mushroom Flan

CHOICE OF PASTA
FHROKRD 4 VFAA RV T ToL

Braised Beef Cheek in Red Wine with Tagliatelle

D> 7 4 LKy RNY 28T v T 4 —=
Tuna Confit and Bottarga with Spaghettini [ +500yen ]

Fe—-nNipELE BENZV-LY-RX FLRvy3
Lobster and Clam Sea Urchin Cream Sauce [ +1500yen ]

FISH
INE R RT 4Ry T

Grouper “Zuppa di Pesce”

CHOICE OF MEAT
By —afy AXEARROR7407

Aged Japanese Wagyu Sirloin with "Gekko" Lily Root Dauphinoise

BEBMF74L
Wagyu Tenderloin [ +2000yen ]

CHOICE OF DESSERT

LBEES A DINR—FZF—XDTF 4 53I R

Hokkaido Mascarpone Cheese Tiramisu

AELI LB 7 v T4
Apple Pie with Kogyoku and Fuji Apples

BLEZRA2FADO/)Y T X b
Strawberry and Pistachio Paris-Brest [ +500yen ]

BREAD +500yen

BESICT 7+ vFr
Freshly Baked Focaccia [ +500yen ]

OPTION

FREE DRINK ¥3500

V=V NAFR—= /B4y /K4
FLITVa—R /" TPy InIa—R S EBHESF

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

FREE DRINK ¥4500

=V NNAR= /B2 Ay kKo 4
Irbzmvy o/ R R
FLITV 22—,/ Py INnda2—R,/ BER
Beer ,/ High-Ball ,/ White Wine ,/” Red Wine

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

FORMFE BLA) OB L T10% DY —C 2R AT 1oL &9, AT LAF —2BRLOH I ARy ZIZBHLOI LIS,
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.



