COURSE

Special Course (L.021:00) 9,500

Amuse 2y 7Y A=< Fish AEgROYILZ—F X HFOEY
Roman-style Suppli Sauteed Today's Fish, winter melon, yuzu aroma
ZAhEpHY  HZRNAFaE Granita ZHO7IL—VYDI5=F
Watermelon and yukari herb, gazpacho-style Seasonal fruits granita

Appetizer #EEEHOOAVEFIF Y KEEF Meat FEDT - A—R bk XA F Yy TILDEZXZIILE
Horse mackerel and grape combination Roasted Prime pork, pineapple mustard

with red shiso
Dessert FHEALTZIL=YDTFz =T NFFFH¥—+
Soup fwbogmaryyx2—7 Tropical fruit macedonia with banana dessert
Chilled tomato consommé soup

Premium Course (L.0 21:00) 14,000

Amuse 2y 7Y A—<@E Pasta FZzAYyTF4 BN Ty =Y NRE—Y—X
Roman-style Suppli Agnolotti del plin with sage butter sauce
A hEPMY  HRNFaE Fish NFETHTITIDOHLE—F HBRELMALY IV -X
Watermelon and yukari herb, gazpacho-style Sauteed Conger eel and Foie gras

with Japanese Pepper Balsamic Sauce
BOR=ZT RNAZRDFY
Conger eel Furitto with a hint of spices Granita ZHIO7AL—YDTZ7=T
Seasonal fruits granita
EBALN—DL—R JARTA—Z
Chicken liver mousse with crostini Meat o7 -A—b+b Yv—tYa7
Roasted Duck with Summer truffle
Appetizer WILBE EKMFORILZIIL LZ7HFTZHRZ
Tartare of Scallop and Eggplant Dessert JAdFvyVYL—R IXJFvIV—2R
with Purple Sea Urchin Coconut mousse with exotic sauce

Luxury Course (L.0 21:00) 18,000

Amuse 2y 7Y A—<@E Pasta TZzAyTF4 LTy w—INRE—Y—X
Roman-style Suppli Agnolotti del plin with sage butter sauce
A ALY HRNFaE Fish NZOYLE—F EEEAOUY Y S YFUTAE
Watermelon and yukari herb, gazpacho-style Sauteed grouper with domestic sea urchin risotto, sicilian style
ORI XN, RXOEFY Granita ZHO7IL—YDI5=F
Conger eel Furitto with a hint of spices Seasonal fruits granita
BALN—DL—R JHART4A4—= Meat EEF 74 LAODAYY—Z FUaT7%HFRAT
Chicken liver mousse with crostini Domestic beef fillet rossini with truffle

Appetizer WILBE EKMFORILZL UV TLRAVT Dessert 1dFvVYL—R IXxJVFvov—2X

Tartare of scallop and eggplant Coconut mousse with exotic sauce



