
¥13,400

¥19,700

 Choice of Beef Available with an Additional Charge 

Roasted Japanese Beef with Caponata, Insalata of Parmigiano

Twilight

Tagliolini with White Fish and Cabbage, Dried Tomato and Bottarga

Amuse

Macedonia Salad of Squid and Okra with Grapefruits Flavor

Pan-Fried Today's Fish and Steamed Vegetables, Bagna càuda of Onion and Anchovies

Bread

Variation of Strawberries with Fleurette Flavor

Japanese Kuroge Premium Beef Loin

“KOBE” Premium Beef Loin

¥11,000

Coffee or Tea



Coffee or Tea

¥15,000

Bread

Grapefruit and Lychee Mariage

Japanese Kuroge Premium Beef Loin Steak with Soft Boiled and Grilled Egg with Bｌack Truffle Sauce

Pan-Fried Fresh Fish and Grilled Onion with Orange Sabayon

"Saffron Tagliatelle Vongole Bianco" with Sea Bream and Clam, Mountain Vegetable

Dressed with Lobster Fritter and Aioli Sauce of Canola Flower

Marinated Seafood with Herring Roe Salad 		

Happy Woman Dinner

Amuse



¥15,000

Roasted Japanese Tenderloin Beef with Caponata, Insalata of Parmigiano

Coffee or Tea

Bread

Variation of Strawberries with Fleurette Flavor

Pan-Fried Today's Fish and Steamed Vegetables, Bagna càuda of Onion and Anchovies

Cacucco Stew Dish of Seafood and Bamboo Shoot with Leaf Buds

Macedonia Salad of Squid and Okura with Grapefruits Flavor

Linguine with Pancetta and "Pesto alla genovese", Pecorino Flavor

Horizon

Amuse



¥20,000

Bread

Coffee or Tea

“Mille-Feuille Léger” with Japanese Orange "Kiyomi" and Pistachio Marriage

Roasted Japanese Kuroge Premium Beef Loin with Homemade Brioche and Truffle Butter

Pan-Fried White Fish and Grilled Onion with Salsa Verde

"Saffron Tagliatelle Vongole Bianco" with Sea Bream and Clam, Mountain Vegetable

Rolled with Quail and Watercress Salad,with Soft Boiled Egg and Pecorino Romano

Fresh Fish Carpaccio with Salmon Caviar, Yellow Chives Dressing

Seasonal

"The Start"

Amuse


