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Starter box  Vegetables station
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Please choice of main dish
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Beef stroganoff
mushroom risotto
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Grilled spanish mackerel
caper sauce of brown butter
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Grilled chicken herb-flavor
Cacciatora style
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Grilled beef tenderloin,
marsala sauce
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Tagliatelle amatriciana
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Spinach tagliolini, stewed seafood sauce

A B OERALNSLE DT =27 RAZA)L

Today’s fish and scallop chef’s style
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Lobster and mushroom pie
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Grilled Japanese beef tenderloin red wine sauce
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Grilled “HIDA” beef sirloin with chef’s condiment
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Grilled “HIDA” beef tenderloin with chef’s condiment
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Please enjoy the assorted dessert buffet style
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*k 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.

* Only Japanese rice is used in this restaurant.

* Please let our staff know if you are allergic to any of the seven specified allergenic ingredients (prawns,crab,wheat,buckwheat,eggs,milk,peanuts).
*k Please kindly be aware that if you are allergic to ingredients other than the seven specified allergenic ingredients in the inerests of your safety, we

may be unable to serve you with food or beverages.
*k All items on the menu are cooked in the same kitchen facility so there is a small possibility of cross-contamination of allergens.




