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Amuse—bouche

Please choose one of appetizer HIFHDHIEZE FiLLYBRBRUVLZEL “SBENDTI1—X"TOREZAIL
Cold potage of corn ”Gold rush” with consomme jelly Arugula salad with parma prosciutto Cold potage of corn ”Gold rush” with consomme jelly
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Please choose one of main dish BIFAHDAS T4y 1% TRRKLYEBULIESLY Pan-fried sea bass with langstine red onion ravigote sauce
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Spaghetti with seafood and tomato ragout . Par_1-fried sca ba_ss .
RN DIIST =R yT1 with eggplant C‘;g“xs,i‘g)r_‘;_ggﬂon ravigote sauce e Grilled aussie beef tenderloin and foie gras "Rossini" style
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c?r(;?zz(il[:\?;?e:jaﬁs Red wine stew of Japanese beef cheek Kona coffee cream brule% With_chocolate and che[ry .
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Bread

Grilled aussie beef tenderloin with potato gratin marsala sauce
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Coffee or Tea

Lobster pie in chausson style O—E—F =T E
FI—IVBEDIRAAH 23— AEILT (+¥1,000)

'\ Grilled japanese beef tenderloin and foie gras "Rossini" style
) EE4TALIETHT S5Oy —=B(+¥2,50) | ARSI ot 10 | Y

20194 20204 [ZTABLESTOKYOIZ TIBEE AR M EBRELT-

AR)T7 2225 ZDELARMNSY PRIV TPyvh——KHD
AV RAEL—aVvEa R VT RF—A=2—TF,

TFILRIM D7y h——EI AV AEL—3 %% T A= 2 —T9,
Tropical fruit soup on pineapple sherbet FrEF—T4AITZ SV ZDELANSVEF D7 IRILE-D7vh—— K.
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Bread Coffee or Tea - - ¢
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* Please be advised that occasionally menu items change based on availability on the market.

* Price includes consumption tax. An additional 13% will be added for service charge.

sk Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the seven specific raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (our food suppliers) have an obligation to label under the Food Labeling Act.
Guests who wish for accommodations regarding any of these seven specific raw materials are asked to make a request in advance.
To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the seven specific raw materials.
Guests are asked to acknowledge statements 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
2. The allergy information (seven specific raw materials) is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.



