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Appetizer
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Pasta
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Meat
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Dessert
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Petit Fours
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Creamy Pumpkin Soup
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Octopus Carpaccio
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Pasta with Bottarga and Whitebait
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Sautéed Abalone and Abalone Liver Sauce
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Grilled HITACHI Beef KIRAMEKI served with Declinaison of Lotus Root
RO DY T IV E AT A AN

KASAMA Chestnut Mont Blanc Cake with Blackcurrant Sorbet
AHDTT 47—

Today's Petit Fours

22—t — 7213 LA Coffee or Tea

77'77771/ ]‘ Ala carte

Hﬁi Appetizer A —=TF INA R Soup & Pasta
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ANy F a Creamy Pumpkin Soup “Brili BEOLDLIB D RRA
Octopus Carpaccio ¥ 1,200 Pasta with Bottarga and Whitebait
¥2,000 ¥2,500

ﬁ@\fl\*q'ii Fish

HYMHE“T7e" Dy 57— oy —2A
Sautéed Abalone and Abalone Liver Sauce

¥ 8,000

Iﬁ]*ﬂiﬁ Meat
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HITACHI no KAGAYAKI Pork Tenderloin Cordon Bleu w .

with Tomato Sauce WHEEITR v 2~y FEEDT Y T

¥ 3,800 Grilled HITACHI Beef KIRAMEKI Knuckle and Top Round

£80g ¥5,700 / &200g ¥11,000

CERDETDEY T TV EHT A AR
KASAMA Chestnut Mont Blanc Cake with Blackcurrant Sorbet
¥ 1,200
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