6)':660 CMW vIua a—A 5,500

Qs

Adipass

Primo Pailfo

457 teondo pwv#&

Helee

Pune

Caffe

FifMonvyFay sy

Panna cotta with Seasonal Vegetables

AHEEBDO IV Fa BFFHV.T HWEEFGLIFLY VT

Today's fresh fish carpaccio salad tailored citrus scented dressing

HEL A F a7 =4 F—=UF IFITHE ANTvTi—=
Sicilian-styled Spaghettini with Sardine and Fennel Aglio Olio

KRBE—BEHOOI—ARD TNV T—% T FFHEIAT—FDY—A
Gilliata of Yonezawa-Pork loin with madeira wine and mustard sauce

or

AHEEMOYNVY—F B TFDV—R
Today's fresh fish saltart with Saffron Sauce

or

EBRLROHOTYE—AF ¥r¥ovy—2R
Date chicken breast alloast Zenzero sauce

or

HEMEY—0fy ~arvIAZ—7Hy T~ (+1,100)

Japanese Black Beef Sirloin ~Consommé Soup style~

HE®57 453X

Homemade tiramisu

TxhyFx
Focaccia

a—k— F7-03 R

Coffee or tea

R E B A AT o &S50 Z a~u b (K ELTHBWALE T T 7RSS VEE,



TWW%& c&“%w FS59IF A—A 7700

Gnasse NEVET—JLARRI A S F—ADATV—E
FHIN—YDOIYT—V 2
Jamon Serrano and Homemade Ricotta Cheese Caprese
Marriage of Seasonal Fruits

Acdiposto w5 7THEEHIEDORY F—F MTOF)  FHLSOTEFVENT
Yuzu-Aflavored Scallop and Sweet Shrimp Marinade with Red Turnip -Ravioli Style

byime Poilfs EAXNBESY YAV —ADEY—Va

Hasegawa Agricultural Mushroom Potage

P Pailfs BALERIEDS I — NRAZTIVAG FFv5

Duck Meat and Kujo Green Onion Ragu Pasta Fresca Kitara

Secondo Paillo - Poste ZHDHF VT —F FT750DV—A

Sauteed Red Bream with Saffron Sauce

Secoude Poaillo - oo RTLHIEH —0 4 Y ~aV VI AA—TfE T~

Japanese Black Beef Sirloin ~Consommé Soup style~

Hefece AV X3 U Ny S

Today’s special dessert

Ve TxhvF ¥
Focaccia
Caffe a—v— F7-0F R

Coffee or tea

ERLAI R IEBEA AT o MB550MZ T b OB ELTHBOALE§ T TRZS VIR,



SM 66"1/349 ARY ¥ T—R 9,900

Qonase NEVET—JLARRI A8 F—ADH TV —¥
FHIN =Y DIV T =T
Jamon Serrano and Homemade Ricotta Cheese Caprese
Marriage of Seasonal Fruits

Qcipasto Ry TFHEEHZEDRYF—F MTO&FY) BAHSOFEFVHNT
Yuzu-flavored Scallop and Sweet Shrimp Marinade with Red Turnip -Ravioli Style

Zuppo ERNBEESY Y2l —2DEI—Va

Hasegawa Agricultural Mushroom Potage

Bimo Paiflo - 1 BRALIEREDS I — HNAZTIVAG FFv5

Duck Meat and Kujo Green Onion Ragu Pasta Fresca Kitara

byims Palls - 7 F—NVHEEDTA) r—X2)—4 YU T4 R

Linguine with Lobster Americaine Cream sauce

Secouds Paillo - Vosee SHBADI LT —F  HT750DV—A

Sauteed Red Bream with Saffron Sauce

Secouds Padffo - Cue WIFEZETA VIO T vy O —A L M) a7 EHFEBHRTL VI —A

Allost truffle scented red wine sauce of domestic beef fillet

7272 NFA IRV F =

Today’s special dessert

12022 T+ HhyFx
Focaccia
Caffe a—bv— F7-0 KA

Coffee or tea

R E B A AT &S50 Z < b (K ELTHBWALE T T 7RSS VEE,



Aipaste

IE 2
V= =I5 1,540
Caesar Salad
AHEEROININYy Fa  BFFHEVT WEHELFLY V7 1,980

Today's fresh fish carpaccio salad tailored citrus scented dressing

Ry rFHEEHZEDSYF—F WTFOFKY KPEDFEFULNT 2,420
Yuzu-flavored Scallop and Sweet Shrimp Marinade with Red Turnip -Ravioli Style

LB ESEEY Y7L SF —XEITA I OIS L —F 1,760
Mozzarella cheese and midi tomato caprese

HENLEY b 1,980
Assorted prosciutto

FHIOBEOFKOMED b 2,420
Appetizer Plate (5 kinds)

F—A5FE ) &by 2,750
Cheese Plate (5 kinds)

AHDA—F 1,210
Today's soup

R R I BEA AT &S50 NV R ELTHBWALE S T TRIZE VT,



Piz5m

¥y y

RV F—F r=lV—R. I=IbALE 2=y TUFIE
Marinara

IV =% 299 rL I MR AV TGN
Margherita

ThYa—=pF I VvIAT  EoUrLI AR LYAT FIFNS—)
Prosciutto and rucola

JT7PATAINY T EoUrLI . INTyI—F FLuVa.TIFRy—)
4 kinds of cheese

AHOE Y 7
Today’s pizza

ERCAI R IEBEA AT o ME550MZ T b OB ELTHBOWALE§ T TRIZS VIR,

1,650

1,870

1,980

2,420

ASK



Delee

FVF <
HEX#T 1 I3 R 880
Homemade tiramisu
WAV BF —Ar—F ZFERHOI=T—MEZ 880
Basque-style cheesecake with seasonal gelato
INVFavk 770
Panna cotta
Yaagsr)—RX NZITALARARZ 990
Chocolate terrine with vanilla ice cream
YxI—FIA}b 935
Assorted gelato
FIVFI AP 1,540
Assorted dessert
Colfee & Jea 7z
d—b— (Fvyb/T74R) 715 TV —IN—F 4 — 770
Coffee Flavored tea
- RAAYIIAL VT4 —
Muscat wine tea
IATVLyY 550 -77Yavyh
Espresso Apricot tea
IATSVyY ¥ 770 IN—=T T4 — 770
Espresso double Non caffeine herbal tea

S B—XbyTE—F
i Rosehip & peach
ATF—) 770 BEI—IL
Cappuccino Chamomile
-VEYIVD

Lemon & mint
TAATFT4— (AFL—=F/VEY/INY) 715 BT —V VL ER
Iced Tea Apple green rooibos

R R I BEA AT &S50 NV R ELTHBWALE S T TRIZE VT,



S eLond o l”wv#&

tasF¥7v b

Pesce Ry vz - fURE -

AHEEADOYLV T —b HBTF0DV—R 2,750
Today's fresh fish saltart with Saffron Sauce

FR=NVEET—NVDTIIT—F TAV =XV —A 3,850
Grilled spiny lobster tail with americaine sauce

CW AVE - PEHEL -
HERBWAOT vya—As ¥rE¥ay—2 2,420

Date chicken breast alloast Zenzero sauce

KRNBE—BBEHLOI—ARDTZTY)T—F I FFEEIAY—FDY—A 2,750

Gilliata of Yonezawa-pork loin with madeira wine and mustard sauce

EEF 74 VADOT7T Yy —Ab M) a7 E/FLIHRTAL VI —A 4,950
Allost truffle scented red wine sauce of domestic beef fillet

R E B A AT BIES50MZ < b (K ELTHBWALE T T 7RSS VEE,



Himeo /”m#&

TIVEET v b

HEL 4% av07 -0 -4 =% IFITH ANRFyTi—= 1,980
Sicilian-styled Spaghettini with Sardine and Fennel Aglio Olio

AZVTHERNF—=,3WMEDIDHIL Y T4 IT—V THTF4—= 1,980
Italian Porcini and Three Kinds of Mushrooms Carettiere Bucatini

ILEHEHIEE NEAFDOHEDY 21) — L) —A PINZEES 2,420

Linguine with Hiroshima Oysters and Kujo Green Onions in Aonori Cream Sauce

F2—iEEF LD T =LV —Z YU TSR 3,960
Lobster tail tomato cream sauce linguine

AHDIRE ASK
Today’s pasta

R R I BEA AT &S50 NV R ELTHBWALE S T TRIZE VT,



