COURSE

Special Course 9,500

Amuse

BL/NN—=D/8F7  HAIEH / White Liver Paté with Anpo Persimmon
ol Z7DL—R %7/ Celeriac Mousse with Manila Clams

Appetizer  E#fio XKL & KR / Yellowtail tartare, Apple, Japanese radish
Soup HhU75T—DR—T R84 ZDZE'Y) /Spice-Scented Cauliflower Soup
Fish AREEEOYILZ— | YILYA—F TF{ZHZA / Fish of the Day Saltato in Salsa Mela with Shimonita Onion
Granita BIREBE DS 5 =7 / Lemon and Honey Granité
Meat D7 - A—X b Y20V —X JNEER / Roast Duck au Jus with Kaga Lotus Root
Dessert 7Av%—Ya1 - h&5—F MWFDY—RX/Fromage Catalan in Yuzu Sauce
Premium Course 14,000
Amuse BHL/N—0D/8F  HAIEH / White Liver Paté with Anpo Persimmon
HiEE <XNIKR—F HIYx—F / Pink Shrimp and Mascarpone Calzone
O hIL/NyFa ME 7T 1 —7 /Red Sea Bream Carpaccio with Apple and Endive
AU Z7DL—R EF/ Celeriac Mousse with Manila Clams
Appetizer Z£B#ORY KX A% #DY — R /Grilled Splendid Alfonsino and Snow Crab in Turnip Sauce
Pasta Ny hZ/Ny a5 —FEE / Fisherman's Paccheri Trabaccolara
Fish FEHOT 7R—L WIZB®D L —X /Flounder Vapore with Scallop Mousse
Granita 1R &2 D S5 =5 / Lemon and Honey Granité
Meat BEE 7 -0—Xb K74V V—R #E#HiE5NAE / Roast Ezo Deer in Red Wine Sauce with Savoy Spinach
Dessert HEMBOI L -T2+ y b /Jonathan Apple Crépes Suzette
LUXUI'y Course 18,000
Amuse HL/N—=0D/8F  HAIXH / White Liver Paté with Anpo Persimmon
HiEE <RANK—F HILY+—% /Pink Shrimp and Mascarpone Calzone
Bl h/NyFa WME 7T 1 —7 /Red Sea Bream Carpaccio with Apple and Endive
tAYZ7DL—X &F]/ Celeriac Mousse with Manila Clams
Appetizer B ORY KX A% #EDY — X /Grilled Splendid Alfonsino and Snow Crab in Turnip Sauce
Pasta Ny Y hZ /8y a5 —F&ERE / Fisherman's Paccheri Trabaccolara
Fish NEZDOYIILE— BFEEZ BARERDZY v b/ Grouper Saltato, Prawn, and Lily Bulb Fritters
Granita BIRLBZE D Z =7 / Lemon and Honey Granité
Meat EEF74LAOAYy>Y—= +Ua27%7Z T/ Domestic Beef Fillet Rossini with Truffles
Dessert HEMIBDO I L —F Y24y b /Jonathan Apple Crépes Suzette

A LA CARTE
Market Appetizer #somn=

Fish & Meat s« u=

BABXDOE T ILR 600 SN KHKELY #h<oTIL - 750/ 3,400
Pickled Seasonal Vegetables =1y o L HBERBK
Grilled Tuna color , Garlic and Herb Flavor (21:00 L.O)
ARV TEFY—-TD<Y =R 800
Marinated Italian Olives ENhis KASAHNBHE LT 4,000
BAENDEDRIETITNYY 7
774 KRT b 800 "Aqua pazza" packed with plenty od Seasonal Seafood(21:00 L.O)
French fried Potato
AHEROHARIE 3,500
I 7BTTOHEREBDOENL 1,500 Today's fresh fish cuisine
Chef's Recommended Prosciutto of the Day
EEXA—/O0—XO7vyA—X b 3,500
AZYT - 77V REF—XDEY &b 1,600 Roasted Domestic pork
Italian and French Cheese Variety Platter
=7 —=RIUN(FT—LiEE T T E MR KX TH) 9,500
ISy o= —HIK 1,800 Grilled Today’ s Seafood (Lobster Abalone, Clam Scallop ) (21:00 L.O)
Classic Caesar Salad
SMNEFEFA -0 Yy U7 1/2 pound 4,800
EEAY/AORXY T7—2X 2,600 Grilled Australian Grape Beef Loin (21:00 LO) 1 pound 8,000
Domestic Japanese Pacific Bluefin Tuna Tagliata (21:00 L.O)
BRAEFEOITY YT 4,200
Grilled Lamb-chop
REFDTY) v )T 9,000
Grilled Wagyu beef, “Hida beef”
Pasta & Pizza «»xsscv Dolce ¢vs-
BAKIIDOAHINKF—F 2,500 FSTFa4vatTa73IR 1,000
Carbonara made with Plime eggs Traditional tiramisu
FERnx—¥ UvIsAa4x-EvaL 2,500 Y7 —rORYEDLY 800
Special Bolognese Pasta Linguine Piccore Assorted gelato
K ERENIFOF—ZY Yy b THTIIER 3,200
High-density Cacao Cheese Risotto - Served with Foie Gras
PENTHOUSE RE R —HE TlE-> 7 &R Y =7 2,500
* PENTHOUSE Luxury-style Lasagna Made with Bolognese Sauce K ERBAMEEICH — 2R E LT 10%ETBH WAL ET,
s " e 2 400 XKFr—IVRELTHVEYERL00 BETEFHV-LXT,
LWEE pizza EY RYENTZR , . _ s L
N . . KIA—RITRY Y —E X - FRAHZD ~Z o
(BRREL ST H—Y v KEF—2) , " o BRBOMETIE N ET
Wood-fired pizza "Penthouse" HKA—RADTRAPA—H—1221:00 &5 0 EF,
(Shizuoka whitebait, Garlic, Fresh Basil, Cheese) Service Charge : 10% Cover Charge : ¥500-
LREX pizza wILTY—4& 2,400
(BEyvYy7rLT 7Ly>¥andi)
Wood-fired pizza Margherita (Mozzarella di Bufala, Fresh Basil)
EWEE pizza FUI/ITALTY V3 2,400

(7S —/ By Y 7LT ) Ay RN =5 T 5F/R—) NFIY)
Wood-fired Pizza Cinque Formaggio

(Parmigiano, mozzarella, ricotta, gorgonzola, grana padano, honey)

@thepenthouse0810





