COLD APPETIZER

EMaonuTv3
Black Truffle Oeuf Mayonnaise

NIV —SF—REEEOAILT4—X

Tartine with Gorgonzola cheese and honey

RUBLE—YDRILAIL LLT—RIEIIT
Skipjack Tuna and Beet Tartare with Rémoulade

TYS—HF—REZEHOTIL—Y

Burrata and Seasonal Fruits

2 piece

B RE—HILEE T —EYDOHIL/SYFT FEIFaYU—X

Lightly Smoked Salmon Carpaccio with Chimichurri Sauce

ARAVE HENL “NEV-ET—)

Raw Ham

Iyl ar—ILOY S5 FX7 vV RIAT1L—Y
Kale Salad with Quinoa, Nuts, Dried Fruits

HOT APPETIZER

INUFTYRETOR—22TSVDRILNTSUN

Tarte flambée with pancetta and fromage blanc

F)=2FANZOVT— BRI ENL JayaF—X

Sautéed Green Asparagus with Slow-Cooked Egg, Prosciutto, and Ricotta

BN RDILYF T4
“Hokkaikogane” French Frie

RUVOAOLT7AT—F #FBRNSLATILY—Z

Rare tuna steak with Mediterranean vegetable sauce

Herb
Truffle

550

900

1900

2500

1800

1600

1600

1650

1450

1650

2000

1800

MAIN

BEEMFORNEE BEOFYOTILEYT—av 120g

Char-grilled Japanese beef with straw presentation

240¢g

EE RXEKROO—AN BEORILRL —RETa7EILY—R
Roasted Pork with Mushroom Duxelles and Mushroom Bordelaise,
Served with Pumpkin

PASTA

A<y A)L—AEBN)2TNOR)F)—=

Tagliolini with Black Truffle, Organic Mushrooms and Ham

MEOROR—EERNTYF ¥ TYTDTTIN—F

Wagyu Bolognese Fettuccine with Stracciatella

DESSERT

S AVURARYNGL— LE S DT 7 ATy

Shine Muscat and Créme d'Anjou Vacherin

FLOCOEFIa NILHAEYS IS5

Orange and Raw Chocolate

Za—3—9-F-RX7—F
Baked Cheese Cake

MEOEVT TV FEEILBOT I

Japanese Chestnut Mont Blanc with Rum and Chocolate Sauce

L EERGAIASIS, 1 TRFLABEE10% DY —ERRETERNVLET,

4800

9000

3400

2800

2800

1200

950

1100

1400

10% service charge will be added to the above tax-included price after bpm.



