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¥5,000 Recommended Course

¥8,000
Amuse—bouche
“BEDTI=—X” TORZA )V
- - - Amuse—bouche
Potage of Jerusalem artichoke Arugula salad with parma prosciutto “SRED T I2—R” TORZA )L
with gruyere cheese espuma and parmigiano reggiano D
BEORI—T 2 PRV BEEENDLEISANIV e — ) Ly T —) ) )
ZYaf TN F— R DITRAT — b NoaspIT 5 Potage of Jergsalem artichoke with gruyere cheese espuma
BEORE—Va TVafz—)F —XDITRATS —<LiHiz
Spaghetti bolognese ied cod ) Pan-fried cod with chorizo,white kidney bean and sherry vinegar sauce
) Pan-fried cod wearing chorizo B Ny - - DRI Y Gl 2l —E X H —— R
of coarse ground beef tenderloin with white kidney beans and sherry vinegar sauce — TV EloREORUY BATARLY =) A=Y
and mozzarella cheese _ Fa)y—riEoT-BEORIL Grilled ic beef tendetloi d foi "Rossini” sty
X E T VHEEYY LSO AT AT LS 2 — R — Y —2 rille aUSer eef tenderloin and fole glas ossini" style
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Iberian pork bellota and grilled butt Red wine stew of japanese beef cheek Terri hocolate with tonka b fl illa |
with mustard sauce ERELERRE DRI A _errlne c 0(:0::1 e wl #on a ae?s iivor vanilla ice cream
A _RYZFRPa—F Fr—RDTY)L TV—=XvaaZ NAAERDIDN=TTART)—LEEHIT
RAF—RY—2R
Grilled aussie beef tenderloin with madeira sauce and creamy morel mushrooms Bread
F—ANFUTEE FTAVHADTIN =T T —RER)—a2FH DT T 7L —A NS
Baked lobster pie chausson style Coffee or Tea
A= VT N—DAAH a— o HSIT(+¥2,500) a—b—FITAE
L Grilled japanese beef tenderloin and foie gras "Rossini" style
I EELTAVHETAT T TDOryy —=E(+¥2,500) BT ha—ADTER
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Cinnamon leaf pie and mixed berry ice cream
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Bread Coffee or Tea I8 FrtS—FaAlEbaSLIoBLRRSYEROTLALEI7IN—ZE, (5UTDTAUERD
NV a—b—kioidHE 1 4 FTdentita Golose |I< T 10EMTA YT DLRAMSVISEEEBF2BLIZI0ADSHD— ABHERLTOET,

MAEARIBUC LY, B - A=a—BERICRHENTSNET,
MIFREHICITE BB A TN TH Y £9, JIRAFIHCY— 2k (18%) 2N SETWEEEET,
MUHLD LA MT v BB BT28MT LAF—ISIC & £ LTL,
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BESEORRERMEI L ST TV, FEFMETS B UA ORIz Lk T,
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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.



