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Tuna from Daiga Suisan
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PENTHOUSE bolognese lasagna
MEOEREF—R T U TEREA.
|EAMARZRVTENT b, UBENZ—D
Ry v AT ERBEIRICER L2 55— &,

EREeY FRER~NDZEDY
INERD  BRNK%E "V 100%  fEFT
EREEENZVEDIFERVWEFEFRL XD D,
BEREOBFEEEIEC, FIEL I LAKRIENREMIC
T ENY 5,

FepETE  RE (VU 7 V1), 2 1ER

EHFEOEBEFEE (BH) ITRICHEVLT, BITNEHRD
\ >~ BEREB| EILTH 7D, ML 74 X% ERL THE
SERE ALER) ZFM, Z0HREKENEHD
FHDNBEICHELET,

B E DRI E LY =
Kiln-grilled Pizza RIE D RIME B —
NEBROEBKE RS LT, BE - EReSEEonic
BNHEL00%EAL. B 0T 7B EHRBRO  EETeE, BROBMEICK~. X7 LHAES<
KA RB EVF - RRIEEE ST 2 b Y OEM, a0, FADYHEERL T,
FEMDE®RERARICHDZ 2K LY,

HEHOEANDIRRIC L Y REBERBAEEICADIZENTETVET, TTHERILLEN,
KERBBAMEZICY —ERRE L TI0%ZTRBWLET XKF v —IRELTHVE Y RS0 HZEHEVLET,



mwnoxcon

Special Course 0,500

WeyaT JRIRDERTL
Octopus and Rocket Tabbouleh Salad

BOHIL/NyFa BEOE2—L FoAL40OHILY
Bonito Carpaccio with Edamame Purée and Kiwi Salsa

CLrALdbobEyy7—X b barvyxoyal
Potato Vichyssoise with Jellied Tomato Consomme

FEHEROYLZ— MEOBE HYLHTLT
Today's Fresh Fish Sauteed with New Summer Vegetables and Salsa Verde

RIBREMBD S 7 =—%
Granita of Loquat from Nagasaki Prefecture

WRENOTyA—X b+ BEREFEOF v YR FFO7Y v
Roasted Duck Breast with Plum and Red Shiso Chutney, served with Eggplant Fritters

AAYONYFAYR =T L T T—MRZ
Melon Panna Cotta with Yogurt Gelato

Premium Course

WeyaT JRIRDRTL
Octopus and Rocket Tabbouleh Salad

AOYDHRNFa ENLTY v —ZRKZ
Melon Gazpacho with Prosciutto-Wrapped Breadsticks

BHfEOLEZFEOALNSyFa FrET 7A4FavobLy
Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa

SENFELETIFTI 70V T— HAFWFOT7Y v b
Sauteed Kinka Conger Eel and Foie Gras with Round Eggplant Fritters

EfOYYy b YFUTE
Sea Urchin Sicilian-Style Risotto

TAFADTIT/NyY 7T JV—VE—RDAL Y b
Fat Greenling Acqua Pazza with Green Pea Galette

RIBREMEBDS 7 =—%
Granita of Loquat from Nagasaki Prefecture

FEOT7yA—XR b+ YLYLyPz—0 LYHFZ X
Roasted Lamb with Salsa Reggiano and Moussaka

JUFy b FzV—DhRF—F 2BON—=TDFY
Griotte Cherry Crema Catalana with the Aroma of 2 Different Herbs
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Luxury Course

Wy aAS JRIZADERTL
Octopus and Rocket Tabbouleh Salad

AOYDHRNRFa ENLTY Y —ZFZ
Melon Gazpacho with Prosciutto-Wrapped Breadsticks

BHEO LEZFEOAL Sy Fa FrET TA4FavodiLy
Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa

SERFLETATIIOVT— AMFOTY v b
Sauteed Kinka Conger Eel and Foie Gras with Round Eggplant Fritters

EfROYYy b YFUTRE
Sea Urchin Sicilian-Style Risotto

BENZOYLEZ—b DREEBD/NA TILF_ANZ—
Sauteed Eightbar Grouper with Whelk Pie and Butter ala Bourguignon
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Granita of Loquat from Nagasaki Prefecture

EEFEeLAOAYY—= FY2T7%FKRRT
Domestic Beef Rossini (Filet Mignon) with Truffle
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Griotte Cherry Crema Catalana with the Aroma of 2 Different Herbs
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Mercato Appetizer nson=

Pickled Seasonal Vegetables 600
BABEOL /IR
Marinated Italian Olives 800
ARYTEFY—TDOTY R
Chef's Recommended Today's Prosciutto 1,500
YI7BETIHRADENL
Homemade Paté de Campagne with Seasonal Pickles 1,500
BRUNT RHY =2 EZHOE LR
Assorted lItalian and france cheeses 1,600
AR)T - 75V REF—XDEYEhE
French fried Potato 800
774 KRT b
Thinly Sliced Atlantic Bluefin Tuna Tagliata
with Beet Salsa and Tailored Assortment of Small Dishes (21:00 L.O) 2,600
EEAYIIODRY T —X
Insalata =«
Classic Caesar Salad 1,800
vy oy —HY-—H%34
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Primi & Pizza ~ssecev
Carbonara made with Okujiran eggs and black truffles 2,800
BEAZNER ) 27DHLRF—7
Special Bolognese Pasta Linguine Piccore 2,500
FRAEr—tY UrvsAx-Evalb
Cheese risotto made with high cacao chocolate served with foie gras 3,200
BERENHADF—XVUV v b 7+TTITHRZ
Luxurious lasagna made with the PENTHOUSE's bolognese sauce 2,500
PENTHOUSER AR —E€ T2 &R =7
Wood-fired pizza "Penthouse" (Shizuoka whitebait, Garlic, Fresh Basil, Cheese) 2,400
EfgEpizza Y KRy bAUR BEARELLY H-Uvs KE F-X)
Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil) 2,400
EhtEpizza ATV =% (EvyY7rLT ZLyyandi)
Kiln Firing Pizza Cinque Formaggio (Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey) 2,400

Efi&pizza FrI/IT7HATY V3
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Service Charge : 10%

Cover Charge : ¥500-
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Pesce & Carne

Grilled Tuna color , Garlic and Herb Flavor (21:00 L.O) 3,400
LN AMKELY #EASDTIL - THIL/ HA—VUv o EEERK

"Acqua pazza" packed with plenty od Seasonal Seafood(21:00 L.O) 4,000
SN AHSANBME LE-ARNDEZ LTI TNy Y7

Today ‘s fresh fish cuisine 3,500
AHEROEARE

Roasted Domestic pork 3,500
ZEEEMRKR—/A—-XOT7vyA—X k

Grilled Today’ s Seafood (Lobster Abalone, Clam Scallop ) (21:00 L.O) 9,500

=7 —=R7YNL (Fx—LiEE, TTE, HitE K2 TE)

Grilled Australian Grape Beef Loin (21:00 LO)

RMNEFHFEO—RDITY vy U T

1/2 pound 4,800
1 pound 8,000

Grilled Lamb-chop 4,200
BEEFFEOITY YT
Grilled Wagyu beef, “Hida beef” 9,000
REFDOTY v T

.
Dolci  #»s-
Traditional tiramisu 1,000
FSF4vaFLT453IR
Assorted gelato 800
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Service Charge : 10% Cover Charge : ¥500-



