Twilight

Western Course

7ZIa—X
Amuse
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Yellowtail and turnip tartar with trout roe, "yuzu" citrus

HABErEHERCaALDANT YT Ry RILA%EDHT

Spaghetti, seasonal fish and green puree with bottarga

BAEODLZII RILF—ZOU—LDIZT1F+—Fh

Seasonal fish meuniere with porcini mushroom cream gratin

EEFO—-XROO—X+ JILTSYV—X JLEZ—ZEAK

Roasted Japanese beef loin with marsala sauce, gremolata

FvIAXYLLIEMBEN— b T7ODI )L T4 —IHIIT

Phyllo pastry millefeuille with caramelized apple

N>
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Coffee / Tea
BE 25 {%H INE & op 7 EIEE

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
MF A AXZ A~ CBENE T LK —WEICELE L THBRERICRELTED £,

Allergy information for optional menu items are listed under each item.

¥12,000

XERREAEIC . HEBERS LT —EXR (15% ) "EFTHhTH N T, Prices include consumption tax and 15% service charge
BMEECT VLI F—PAMEEZEHE0EFHKIER 2y 70 BB LA CIZE 1, Please inform us if you have any food allergies or intolerances



Horizon

Western Course
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Amuse
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Yellowtail and turnip tartar with trout roe, "yuzu" citrus
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Seasonal fish cartoccio with marinated beets flavored with raspberry and coppa
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Tagliatelle, lightly smoked pancetta and "nduja” sausage arrabbiata sauce
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Pan-fried seasonal fish garland chrysanthemum green sauce and browned butter sauce
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Roasted Japanese beef tenderloin with marsala sauce, gremolata
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Phyllo pastry millefeuille with caramelized apple
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥17,000

XERTHEE G, BEBSICY—ERR (15% ) EFHhTH Y 9. Prices include consumption tax and 15% service charge
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Seasonal

7Za—X
Amuse
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Puffer fish carpaccio "yuzu" citrus dressing with caviar

BrEYY7LYZIF-—XDA>T Ak

Crab and mozzarella cheese invontini

BENFTIRTY RERILF—ZDOFEAF) KRaU—J A

Japanese Kuroge premium beef brisket and porcini ravioli pecorino cheese

BErERFORIL HILFTYSIY—R

Pan-fried seasonal fish and codfish soft roe with sardella sauce
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Rosted French pigeon with truffle sauce
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Strawberry granite with verbena jelly
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"Beni madonna" orange and chocolate with spices
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk
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Allergy information for optional menu items are listed under each item.

¥22,000
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Peanut

XEREEL . BERSLTY—EXRR (15% ) hEFEh TE Y 3. Prices include consumption tax and 15% service charge
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