[ Pranzo Speciale ]
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Starter / Pasta / Maindish / Dessert / Coffee

¥8,000.-
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Terrine of foie gras and strawberries

INRAH [ Pasta
Na27&29)VKRFr—7 ZX)/NRBHT

Tajarin Carbonara, truffle flavor
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Salisbury steak of Kuroge-Wagyu stuffed with gruyére cheese,on a Port wine sauce
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Kuroge-Wagyu steak

RIVF 2 (U2 F—&) / Dessert or Assorted cheese
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Pudding cacao flavor, red wine sorbet
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Tiramisu with Dekopon flavor, espresso ice cream
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Millefeuille of strawberry “Amaou’ with pistachio cream, strawberry ice cream

( 8%BL&-10%4—EXR 51 )

8% Tax and 10% Service charge not included.

(+¥500)
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Starter / Pasta / Maindish / Dessert / Coffee
Pranzo-B) ®1¥ / AU T4y 2 | FIVvF= | I—b— cax-nwame) ... ¥4,500~

Starter / Maindish / Dessert / Coffee (Menu served on weekend, holiday)

Pranzo-A) W ¥ / /XR¥% | N)VvF= | a—k— ...¥3 500~

Starter / Pasta / Dessert / Coffee

‘ﬁﬁ'%’ / Starter
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Carpaccio of Kampachi fish with Tonburi and jelly of white balsamic vinegar
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Parma prosiutto ham with salad
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Salmon matrinated with smoked oil, tomato jelly on turnip puree

X T7xT775DVT— @Mo—ANe M x LD HE-SIENT 7R (+¥1,500)

Foie gras sauté, Kinkan roast and Kinkan jam

INRY [ Pasta
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Spaghetti puttanesca taste with shtimps and tomato cteam
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Tagliolini with venison and mushrooms, cream sauce with walnut

X FHWBYNLTLDA T T4 (+¥1,500)

Spaghetti with snow crab and dried botargo

AT 49 2/ Maindish
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Grilled fresh fish with peatl of extra virgin olive oil and anchovies, lemon puree
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Veal meat and porcini mushroom sauté, Port wine sauce

X BERPFDR KHEE KB DOIPALT (+¥1,500)

Kuroge-Wagyu steak

RFIVF 2(F—X3 BB EU~DKEERNET) / Dessert or Assorted cheese plate
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Pudding cacao flavor, red wine sorbet
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Tiramisu with Dekopon flavor, espresso ice cream
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Millefeuille of strawberry “Amaou’ with pistachio cream, strawberry ice cream

( 8%BLe-10%4—EXH 7] )

8% Tax and 10% Service charge not included.
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