Tomato,Bell Pepper
RE—X>L—RX E=Y NN DI OSE

Conger,Foie gras Risotto
HEEER NFETATITS )ULASv—J UVwy ~
OX>>0T1 >xU—-ExRTJLYyNERNJIT

Salad & Pickled Sardines
JOJr7 > RED F M AU-T )IXZ)ILoHS4
1AIJDEOEF&EITFESA oL

Fish dish of the day
ABHDFRES BARIE

Hamo,Summer vegetables
RFAELEUE FIEER WWMDED

Please select the main dish
PARHE (AR LDBEUNLZEEWY)

Shiso,Peach Soup
TRERER akDR—T

Roasted Mango
N>d—oO7« O—XAXYU—DFD

Petits fours
INEEF

10,800

Restaurant
2]

Dinner

18:00~20:30(L.O.)

Please select the main dish
PARRIE (FRREIDBEVUIZEELY)

Grilled pork with truffle vineger sauce
REESER—IMREE N1 TJDEDYV-AERT LY b

Roasted Pigeon,Gnocchi,Burghul
TSORE F18 TIVT—=ILERT hZavFRX

Beef Steak Miso & Sancho,Soy sauce
ISy o7 ARG RS g+ S AUE ILIEBRDE D

Wagyu,foie gras,truffle sauce "Rossini"
BEEENMFASTALRA JAT7TS

NU1DJY—-X"Owv>—=""(+3,000)

10% Service charge will be added to your bill.

(SRR C I, B—EXRLI0%ZIBRNCUET.
AGHRIC K DBFTETENEIN. RIEOREZ

ZESRTCELZEEIETNVET,

Menu dégustation
"IN FTFIAREGIIA"
(EEEMDS T I FHhEFIO—X)

15,500

Wine pairing
DA >RF) T

8,000

Natural cheese
FFATILF-XBEDENHE

1,500

Crepe flambe
LR OL—T IS5
(ISR DI H—-EX28KLD)

2,000

Cherry jubile
FrU—a3EL
(ISR DO H—-EX288KLD)

1,200



