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Tuna from Daiga Suisan
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PENTHOUSE bolognese lasagna
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Special Course 9,500

WelyaT JRIADRTL
Octopus and Rocket Tabbouleh Salad

DALy Fa FEOE2—L FIALOHILY
Bonito Carpaccio with Edamame Purée and Kiwi Salsa

LraLdbobEry7—X bxbaryyxoyal
Potato Vichyssoise with Jellied Tomato Consomme

FHFEROYILEZ— b HMEOBE HYLYT LT
Today's Fresh Fish Sauteed with New Summer Vegetables and Salsa Verde

RIBREMBDS 7 =—4
Granita of Loquat from Nagasaki Prefecture

BHROT7yO—X b BEREHFOF vV FHFO7Y Y b
Roasted Duck Breast with Plum and Red Shiso Chutney, served with Eggplant Fritters

AAYONRYFAYy R A=TN YT —MRZ
Melon Panna Cotta with Yogurt Gelato

Premium Course 14,000

MWeLyaAT JRIADRTL
Octopus and Rocket Tabbouleh Salad

AAYDHRNFa ENLTYyI—ZRKZ
Melon Gazpacho with Prosciutto-Wrapped Breadsticks

BHEOLIEZFEOALNSYyFa FrET T7A4FavoHLY
Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa

SENFLETHTII0OYT— AWMFOTY v b
Sauteed Kinka Conger Eel and Foie Gras with Round Eggplant Fritters

ER0YYy b YFUTE
Sea Urchin Sicilian-Style Risotto

TAFADTIT /Ny 7T JV—vE—RDALY b
Fat Greenling Acqua Pazza with Green Pea Galette

RIBREMBDS 7 =—4%
Granita of Loquat from Nagasaki Prefecture

FEOT7yRA—R b+ HYLyPz—0 LYHFR X
Roasted Lamb with Salsa Reggiano and Moussaka

JUFy b FzV—DhRT—F 2BON—TDEFY
Griotte Cherry Crema Catalana with the Aroma of 2 Different Herbs
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Luxury Course 18,000

Weyas JRIRDEATL
Octopus and Rocket Tabbouleh Salad

AQYDHRNRFa ENLTU Y —ZFHZ
Melon Gazpacho with Prosciutto-Wrapped Breadsticks

B LE-FEOALNSYyFa FrET A4FavodLy
Carpaccio with Flounder Wrapped in Kombu and Caviar, served with Fennel Salsa

SERFLIATIIOVT— AWMFO7Y v b
Sauteed Kinka Conger Eel and Foie Gras with Round Eggplant Fritters

EROYYy b YFUTE
Sea Urchin Sicilian-Style Risotto

BENZOYILZ—F DRELBED/NA TAF=FrnNZ—
Sauteed Eightbar Grouper with Whelk Pie and Butter ala Bourguignon

RIGREMIEDS T =—%

Granita of Loquat from Nagasaki Prefecture

EEFecLAOAYY—= FYaT7%HKAT
Domestic Beef Rossini (Filet Mignon) with Truffle

JUFy b FzV—DhET7—F 2BON—-TDFY
Griotte Cherry Crema Catalana with the Aroma of 2 Different Herbs
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APPETIZER

Mercato Appetizer wson=

Pickled Seasonal Vegetables
AHFEOE T ILR

Marinated Italian Olives
AR)TEF)—TD<) *x

Chef's Recommended Today's Prosciutto
Y17 BTITOREBDOENL

Homemade Paté de Campagne with Seasonal Pickles
BRENT RAV/—= 2 EEFHOL I LR

Assorted Italian and france cheeses
AR)T - 77V REF—XDEYAhY

French fried Potato
774 FKRTH

Thinly Sliced Atlantic Bluefin Tuna Tagliata
with Beet Salsa and Tailored Assortment of Small Dishes (21:00 L.O)
EEAYI/ODEZYT—&

600

800

1,500

1,500

1,600

800

2,600

X ERFAMEEICH —EXRE LT I0% ZTEE WL 7,
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Service Charge : 10%

Cover Charge : ¥500-



OTHERS

Insalata s>+

Classic Caesar Salad 1,800
vy oy —HY—H%I4&

Primi & Pizza -~ xseer

Carbonara made with Okujiran eggs and black truffles 2.800
BARIPER N 2 7DAHLEF—F

Special Bolognese Pasta Linguine Piccore 2,500
Bairnx—+€ UYrs4%-yar

Cheese risotto made with high cacao chocolate served with foie gras 3,200
SEEHAHADF—IV /v b 77T ITHRZ

Luxurious lasagna made with the PENTHOUSE's bolognese sauce 2,500
PENTHOUSER B —tE T 2 ERZ Y =7

Wood-fired pizza "Penthouse" (Shizuoka whitebait, Garlic, Fresh Basil, Cheese) 2,400
EhEEpizza EY Ry bAUR BERELLT H-Uvs KE F-X)

Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil) 2,400
Zhexpizza ATV —% (EvyY7rLT TLyyandi)

Kiln Firing Pizza Cinque Formaggio (Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey) 2,400
LEfE&Epizza FYI/IT7HILTyPa
(SVIVr—/, BEyYrLbZ  VaAvg, TNV =T TIFRE—/ NFIVY)

X ERBAMEEICH—EZXRE L TLI0%ZTEH W LET,
KFv—IReELTHVEY KRB0 HzlEE WL £7,
Service Charge : 10% Cover Charge : ¥500-



Pesce & Carne ««.us

Grilled Tuna color , Garlic and Herb Flavor (21:00 L.O) 3,400
TS AMAKELY #HAYOTIL - 7xI/ H—Uyv o LEEREK

"Acqua pazza" packed with plenty od Seasonal Seafood(21:00 L.O) 4,000
BN AHISANBRE LIZBARNDELZETIT/NyY 7

Today ‘s fresh fish cuisine 3,500
AAFEAROEARIE
Roasted Domestic pork 3,500

ZEEEMRE—-/A—-X0T7yA—X b

Grilled Today’ s Seafood (Lobster Abalone, Clam Scallop ) (21:00 L.O) 9,500
Y=7—=F7UNL (Fz—LiEE, TTE, HitG FE2TH)

Grilled Australian Grape Beef Loin (21:00 LO) 1/2 pound 4,800
EMNEFEE0—DT Y vy U7 1 pound 8,000
Grilled Lamb-chop 4,200

BREFEDOTYU YU T

Grilled Wagyu beef, “Hida beef” 9,000
REEFDTY v )T

Dolci  #»s-
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Traditional tiramisu 1,000

FSF4varTa53IR
Assorted gelato 800
Jr7—brORYEDLYE

K ERBAMERICH—EXRNELTLI0%ZTEH WL ET,
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