Twilight

Western Course

7Za—X
Amuse

BRr ) Qv EF—XDI)JHZ4H BOINKZ

Tuna and ricotta cheese rice salad with trout roe

BOBBOBERL TV TANTHIADANT YT RyBZIINAEEDT

Spaghetti, lightly squid ink sauce with green asparagus, bottarga

HAEDRTIL BHRHUVRyAVYORROF—H

Pan-fried seasonal fish, with home-made "nduja” sausage peperonata

EEFO-—XROO—X+ ~JaT7VY—2X

Roasted Japanese beef loin with truffe sauce

WEBTEWMDBEDZILS YT v >To

Meringue chantilly flavored with strawberries and cherry blossom

NV
Bread

d—b—/#fx

Coffee / Tea
BE =® <% h& ZzIiE P # BILE

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

HFIAAARXZa—ICBENBZTLILF—YEICEAL Z LTIRRERICRELTHD FT
Allergy information for optional menu items are listed under each item.

¥12,000

XRREELC . BERSLTY—EZRR (15% ) hEFhTE W 3. Prices include consumption tax and 15% service charge

BYMEECTULNF—OARMUEBBEORERIEIR 2y TIZHBLAF LSO -

Please inform us if you have any food allergies or intolerances



Horizon

Western Course

F7Za—X
Amuse
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Tuna and ricotta cheese rice salad with trout roe

BENEEYYF7LYSTF—XDAI VT A b

Rolled seafood and mozzarella cheese

FEDEAZERILF—ZDNNyNILTYL ~KRAY—/ - O<%—/EAkK

Pappardelle, braised lamb and porcini with pecorino romano

HROLZII REOT-ILTZ2V—Z

Pan-fried seasonal fish, perilla beurre blanc sauce

EEX 70 LAOO—RbEY—RGxr— FJUaTY—2X

Roasted Japanese beef tenderloin and sweetbread with truffe sauce

1RV TEERZFADIRT - TVaAl—2acHic

Espuma of Italian pistachio with red berry fruits
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Coffee/ Tea
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Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

RFIAZAAZ2—ICFENZTLILF-YHEICEALZ L TUIREERICKIELTED FT
Allergy information for optional menu items are listed under each item.

¥17,000

XRTBECF. BERB LT —ERR (15% ) NEFh TN 3. Prices include consumption tax and 15% service charge
BMLEECT LI F—OAMEEESBFEOHBRERZ Y TIZHBLMAIF < ZE L - Please inform us if you have any food allergies or intolerances



Seasonal

7Za—X
Amuse

franovUr BEOBEOOTIIRY—3

Marinated abalone and seafood with spring vegetables

EEBe T -2 T ANTHRAODEFCAHIES

Baked sole wrapped around green asparagus and sea urchin

IR—IWBELBHDT YAV —X UAyEZF—IXDLILTI—= KROFOED

Tortellini with ricotta cheese, checca sauce of lobster and bamboo shoot, leaf bud

BHRrERMOYT— WEDOTUY MRX

Sauteed seasonal fish and firefly squid with deep fried mountain vegetables

BEENHO—-—AADOLvyARZ>d0 HEOEYAY

Rettangolo, Japanese Kuroge premium beef loin and spring vegetables

WEAYAOY « 75VRT—X

Framboise macaron flavored with cherry blossom
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Coffee/Tea
BE % <% hE ziE P 7
Shrimp Crab Walnut Wheat Buckwheat Egg Milk

RFIAZAAZa—ICBENZ T LIILF—YEICEBL E LTUIREERICRELTHD T

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

¥22,000

BIEE

Peanut

XRREELC . BERSLTY—EXRR (15% ) hEFThTE W 3. Prices include consumption tax and 15% service charge

BYMEECTULNF—DORMUEZBFEOEERIER 2y TIZHBHRLIF &0 - Please inform us if you have any food allergies or intolerances
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