TASTING COURSE / 5500

F-2BARE [RA-RaTHZEL< ]

Monday to Friday, excluding holidays and the day before holidays.

AMUSE

LEREF-ZAOIRS—F HOF-T2HF
Catalana and Strawberry Open Sandwich

APPETIZER
TV HLEHFEDOHI NV Ny Fa NAFEOT4XTL v

Carpaccio of Yellowtail and Vegetables with Kujo Leek Vinaigrette

SOUP
AHT SOy Tann—LDR—F

Brown Mushroom Soup

PASTA
RBBLEMAEARLE>ORY 7T v L

Tagliatelle with Awaiji Chicken and Hiraoka Farm Lemon

MAIN DISH

MER—ZLEBHEO YL
Grilled Kobe Pork with Marinade Black Maitake Mushroom

CHOICE OF DESSERT
S 7o FH — b % —1llL 35 28 O < 77 3\ Please choose one dessert

FVTZYRNF - —F TATIA

Oriental Cheesecake Tiramisu

PARI) L&Y ¥ —~< b

Assorted Ice Cream and Sorbet

2T OBUAAfMiEIZ 100 — 2R PTHEECICL &4, HIETHAL Tv 3K TRMEETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.




SEASONAL COURSE / 6800

B-£RBHRE [RB- RT3 %K< ]
Monday to Friday, excluding holidays and the day before holidays.

AMUSE
T7AT T FL =AY H VR

Foie Gras Raisin Sandwich

COLD APPETIZER
BEEWSY. BEOA VTS —%2 ARV P2/L)VDY—2R

Seafood Salad with ltarian Parsley Sauce

HOT APPETIZER

HHO LxedvdbtbVayznrsaxy
Gratin of 540 Potato and Truffle

PASTA

FHEELRBO7?— V44—V F
Spaghettini with Kasumi Crab and Leek, Aglio Olio

CHOICE OF MAIN DISH
LIS XL T4yl —]ll3s 3 < 13 W Please choose one main dish

MRAR—-ZLEBEHED YL
Grilled Kobe Pork with Marinade Black Maitake Mushroom

BBV -2 4> HAEBMF 7401 AFF Y - A >
Kuroge Wagyu Sirloin +1800yen Kuroge Wagyu Tenderloin +3500yen Kobe Beef Sirloin +10000yen

DESSERT
Ry S—2ME Y ra—FvaaS

Pear Chiboust with Valrhona's Chocolate

2T OBUAAIEIZ 1004 — C 2R L THEE G2 L &, BETHAL T 3 3kE 2 TRERETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.




THE SEASONAL / 8600

AMUSE
7477 S5 =X YR

Foie Gras Raisin Sandwich

COLD APPETIZER
WELEWY. BOA VS —%2 ARYPI/vVDY—2

Seafood Salad with ltarian Parsley Sauce

HOT APPETIZER

HIHO LxdvdbtbVayznrsiaxy
Gratin of 540 Potato and Truffle

PASTA

FEELRBO7— VA4 —)F
Spaghettini with Kasumi Crab and Leek, Aglio Olio

CHOICE OF MAIN DISH

SR ALY T4y —]lld 580 13 L Please choose one main dish

BEMfY—a 4>
Kuroge Wagyu Sirloin

AEBWF 7401 PR —a 4 >
Kuroge Wagyu Tenderloin  +1700yen Kobe Beef Sirloin  +8200yen
DESSERT

HHooYy S22ty ro—FvaaS

Pear Chiboust with Valrhona's Chocolate

2T OBUAA SIS 1020 — 2R PTHEECIC L &4, HETHAL Tv 3K TRBEETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.



THE PACIFIC / 12500

AMUSE
IZFT7 TS =AY R

Foie Gras Raisin Sandwich

COLD APPETIZER
BEEWSY. BEBOA TS —%2 ARV P2/3LYDY—2R

Seafood Salad with ltarian Parsley Sauce

HOT APPETIZER

AHIHO LxdvdbtbVarzorsiay
Gratin of 540 Potato and Truffle

PASTA

FHEELRZBO7— VA4 —)F
Spaghettini with Kasumi Crab and Leek, Aglio Olio

FISH
e

Red Sea Bream with Iwatsu Green Onion

MEAT

HEREBMF 74RO 7 YV
Grilled Kuroge Wagyu Tenderloin

DESSERT
FRoy F—2rEYru—Fvaas

Pear Chiboust with Valrhona's Chocolate

2T OBUAA SIS 1020 — 2R PTHEECIC L &4, HETHAL Tv 3K TRBEETT,
All prices include sales tax and are subject to a 10% service charge. We exclusively use rice sourced from Hyogo Prefecture.



YEAR-END « NEW YEAR / 14000

AMUSE

73775 ER

Open Sandwich with Terrine of Foie Gras and Pear

ASSORTED COLD APPETIZERS
EE 7T 4—7 S A
Kasumi Crab  Tuna

7Ye35 beh S OESH FHE
Yellowtail ,/ Thighfin Tuna

HOT APPETIZER
A R4 YR

Japanese Beef Cheek

PASTA

HEEHE X>YFzvR b)a7
Tagliolini with Black Mushroom and Truffle

FISH
H i a A

Red Sea Bream with lwatsu Green Onion

CHOICE OF MEAT

BIHER AL YT 4y ¥ a—]lI 318753 W Please choose one main dish

BEBMAY —2A4> BAS
Grilled Kuroge Wagyu Sirloin with Baby Carrot

BERT7401 MESY —a g >
Kuroge Wagyu Tenderloin  +1700yen Kobe Beef Sirloin  +7000yen

DESSERT

B 22 h VR -4

Strawberry with Mascarpone Cheese

4T OFKRBUAMIHE (2B 10% DY — € 2 B2 TH#E 7o L £ 3 All price include tax and are subject to a 10% service charge.




KOBE BEEF / 21000

AMUSE

72775 W

Open Sandwich with Terrine of Foie Gras and Pear

ASSORTED COLD APPETIZERS

HEEE 774 —7 K
Kasumi Crab " Tuna

T

79e35 beh S 0OESH HE
Yellowtail / Thighfin Tuna

HOT APPETIZER
TN R4 &

Japanese Beef Cheek

PASTA

BEE >YFzvR b)a7
Tagliolini with Black Mushroom and Truffle

FISH
H i e

Red Sea Bream with Iwatsu Green Onion

MEAT

MAESY—a Ly lHAS
Grilled Kobe Beef Sirloin Baby Carrot

DESSERT
B 2R -2

Strawberry with Mascarpone Cheese

T O FXRBUAMEAE ZHIE10%OY — ¢ 28 2 TH#E 72 L 29 All price include tax and are subject to a 10% service charge.



THE STEAK / 19500

SALAD

=SSO MY

Seasonal Salad

SOUP
Py Y al—AKRA—F
Mushroom Soup

STEAK

fE 4 — 1 4 > 100g
Kobe Beef Sirloin Steak 100g

150g --- +7000yen
200g - +14000yen

)Y/ 2—¥ —or ALE
Bread / Coffee or Tea

4T OFKRBUAMIAE 2B 10% OY — € 2 B2 TH#E 7o L £ 3 All price include tax and are subject to a 10% service charge.



KIDS COURSE / 4500

SALAD
TN -

Seasonal Salad

PASTA
Fait—+¥

Bolognese

MAIN DISH
INYIS=Z ot FN YT RER=I DY T —

Hamburger Steak or Sautéed Galician Pork

DESSERT
FVLTYRNVF =T —F

Oriental Cheesecake

KIDS PLATE / 3000

PLATE

TN =¥ SR ST T754 o=
Green Salad ” Fried Prawns ~” Hamburger Steak

254 KEFF S RyAH Kai—+
French Fries ~ Penne Bolognese
SOUP
2-v2=7
Corn Soup
DESSERT
WL IZTODOY =Xy b
Strawberry Sherbet
JUICE

7w INT a— 2R
Apple Juice




ANNIVERSARY PLAN

FoNR=HY) =TS

[ 2HEI 17T ETICEFH ]

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

THE SEASONAL v-x3nra-2
+

FZAR 28— 27 1) > 2" 4 > / Sparkling Wine by the Glass
FH—=br P o N—H% 1) =& —FIZZH / Whole Cake
3546 W / Bouquet

YEAR-END « NEW YEAR 4¥—zvF : za—gv—a-2

+

7 P> ¥ > /%> / Champagne by the Glass
FH—hPP7=)N—H% Y =4 —FX|ZZH / Whole Cake
3L K / Bouquet

KOBE BEEF #r4a—-=
+

HZ P > ¥ >/ X2 / Champagne by the Glass
TH—bR2T7 = N—H Y =5 —FIZZEH / Whole Cake
ﬁ:ﬁzﬁﬁ / Bouquet

25000

LABUA AR LS 10% O3 — ¢ 22 THEE L 7o L & 7, All prices include sales tax and are subject to a 10% service charge.




A LA CARTE

APPETIZERS

BELNY. BHOAYYS—% ,2)V 72DV —2R

Seafood Salad with Itarian Parsley Sauce

APMO Ledbth)agnrs2y
Gratin of 540 Potato and Truffle

FEEBOXYV T VRNV A 2)—Lra0 v
Crab Cream Croquette Oriental Style

Fr7y

Caviar with Sour Cream

ARAVEENLET )V SK

Green Salad with Prosciutto

HEFEDO -+ Ho R
Bagna Cauda with Fresh Vegetables

PASTA

KB LIEHMERLE>ODRY 7T v L

Tagliatelle with Awaiji Chicken and Hiraoka Farm Lemon

HFHEBELRoEOT -V A+ —)F
Spaghettini with Kasumi Crab and Leek, Aglio Olio

Fe—niHELteyTaL—2DY) VT4 A

Linguine with lobster and mushrooms

Foaoit—+¥ Z2FvFq4—=
Spaghettini Bolognese

FEBLA AR L 10% O — € 2L 2 THER - 7o L & 9, All prices include sales tax and are subject to a 10% service charge.




ENTREES

Py —aq
Grilled Kobe Beef Sirloin

MEd7 40
Grilled Kobe Beef Tenderloin

HREBMFY -0 A >
Grilled Wagyu Beef Sirloin

BBt 741
Grilled Wagyu Beef Tenderloin

HFREHESFFa2INVK=-IDY T —

Sauteed Canadian Natural Pork with Brown Mushroom Quiche

MER—-—2LERBETEO YL
Grilled Kobe Pork with Marinade Black Maitake Mushroom

AHOfEfD T )L
Grilled Fish of the Day

100g / 20000~

100g / 25000~

150g / 10500~

150g / 15000~

FY)Va27 754 KERF b/ Troffle Fries

SIDES “ N
S=ZJ7 VLT R TIL/ MiniGrilled Vegetables

DESSERTS

FVLZVRIVF =X —F

Oriental Cheesecake

HRoyS—2rtYyryu—Fvaas

Pear Chiboust with Valrhona's Chocolate

WOV —VEEDE LY

Assorted Seasonal Fruits




