Twilight

7Za—X
Amuse

TAVAREAISDIFIRZT JL—TT7I—YEAK

Macedonia Salad of Squid and Okra with Grapefruits Flavor

HARCEFvRYDAYA)—= RSAKNIIDODT7IEV
Ry ZILA%IEDT

Tagliolini with White Fish and Cabbage, Dried Tomato and Bottarga

BRDRTLEEA LT FERCT7>FaboN—Z=yho4

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

BE4FOO—AMEARFT—2 NILZDSv—/ DAY 5—4

Roasted Japanese Beef with Caponata, Insalata of Parmigiano

AFJdOT7IUIT TIL—Lv+DED

Variation of Strawberries with Fleurette Flavor

N>
Bread

O—kb— Xi& fIx

Coffeeor Tea

¥11,000

— BEMEFICTAIYOEREEBEVVILEITET —
Choice of Beef Available with an Additional Charge

BEMHEO—X (60g) ¥13,400

Japanese Kuroge Premium Beef Loin

HE4O—X (60g) ¥19,700
"KOBE" Premium Beef Loin

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PAMEE SREDOEFHFIEZAZ Y TICBBRL{TIF<EE W, Please inform us if you have any food allergies or intolerances.



73ZIa—X

Amuse

BNoTUF—r BOFDOIA TS5 —4

Marinated Seafood with Herring Roe Salad I

AR—=IBEDT)Y NEREDIEDTA A Y —XMZ

Dressed with Lobster Fritter and Aioli Sauce of Canola Flower

B LEORYILETFYI #7500 UTTFYL

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

HEADRILEHFERDIT VI FLUODYNAIAVERR

Pan-Fried Fresh Fish and Grilled Onion with Orange Sabayon

BEEMFO-—RADRT—F BIBRENCErI2TDY—R

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

JL=FI7N=VEeFA4FDI)T7—2a oL VT EHIC

Grapefruit and Lychee Mariage

NV
Bread

JI—kb— XiF HfIHFR

Coffee or Tea

¥15,000

XTI OH. HOEE| - S5O OHAIBRLHMRET . Undiscountable item.
RRTEEICIE. BERBLUOT—EXE (15%) BEENTH D £9, ¥Prices include consumption tax and 15% service charge.

BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



Horizon

7Za1—X
Amuse

TAVAREAISDIFIRZT JL—TT7I—YEAK

Macedonia Salad of Squid and Okura with Grapefruits Flavor

BANCBOAFavd RKOFErHIC

Cacucco Stew Dish of Seafood and Bamboo Shoot with Leaf Buds

BRENVFIVFERR L TPyZ P/ dz—€ U2Ta4x KXaAU—J/RAK

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

BRDRTLEEA LT FERCT7>FaboN—Z=yho4

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

EEF74LDOO—XNEARFT—F NILZZvy—/ D125 —4

Roasted Japanese Tenderloin Beef with Caponata, Insalata of Parmigiano

AFJdOT7IUIT TIL—Lv+DED

Variation of Strawberries with Fleurette Flavor

N>
Bread

J—kb— XiF #I%

Coffeeor Tea

¥15,000

XRTERICIE. HERE LSO —EZH (15%) NEENTHD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



Seasonal

~B8 % D ~"The Start"

73ZIa—X

Amuse

BEOODINYFa BZSORLYIVT AU5%EBDHT

Fresh Fish Carpaccio with Salmon Caviar, Yellow Chives Dressing

BOTvIAILE JLYVDAVYS—42 BEWRe~RIV—/ -ON—/

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

H#FCE WEORYILETYD HI75V02UF7FvlL

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

BEADRITLEHERDT VL HIYTIILTHRZ

Pan-Fried White Fish and Grilled Onion with Salsa Verde

EENGFoO—-X b+ BRETVA Y28 b)aTNEZ—

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

SIWT74—2LPx BEALIYIDECERZFADOIIVT—Da

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

NV
Bread

JI—kb— XiF HfIHFR

Coffee or Tea

¥20,000

HMRTERICIEZ. HEBRS IO —E B (15%) NEENTSD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



