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

¥8,000.-

Al %’ / Starter
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Seared red sea bream and onion salad with Sakura puree

INRY [ Pasta
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Spaghetti with snow crab and dried botargo
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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

XER2y/T—DINT4—2 2N9Yav7IV—YV—R A—TIVMDVILNFEZ  (+¥500)

Millefeuille of ripe mango and yogurt sorbet, passion fruit sauce

( 8%BL&-10%4—EXR 51 )

8% Tax and 10% Service charge not included.




Pranzo-C) ® ¥ / /3RY | XMV FTay¥2 | BV F=z | a—k— ...¥5,500~

Starter / Pasta / Maindish / Dessert / Coffee

Pranzo-B) /XR% | MM T4y 2 | KIVvF = | I—kb— cax wars ...¥4,500~

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

Pranzo-A) #W ¥ / /XR% | KV F= | a—k— ...¥3,500~

Starter / Pasta / Dessert / Coffee
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Panna cotta of asparagus with marinated shrimp, green asparagus coulis
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Parma prosiutto ham with salad

X T7xT77T5DVT— @Mo—AN eI x LD HE-IENT 7R (+¥1,500)

Foie gras sauté, Kinkan roast and Kinkan jam
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Spaghetti vongole bianco with scallops and Urui, Fukinotou flavor
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Tagliolini mushroom cream sauce with boar meat

XLANBRAAERERFTLADTIT—/3RF (+¥1,000)

Fettuccine with simmered beef gristle sauce

X FhHWBYHLTLDRA/ T vT4 (+¥1,500)

Spaghetti with snow crab and dried botargo

AT 49 2/ Maindish
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Fish sauté with Ashitaba and firefly squid, acqua pazza style
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Charcoal grilled pork with salsa verde and spring vegetables

X BERPFDR KHEE KB DIPALLT (+¥1,500)

Kuroge-Wagyu steak

FIVF 2 (3—X3 BB S E~DEBERNET) / Dessert or Assorted cheese plate
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Pudding cacao flavor, red wine sorbet

FARVELT4IIRA ZA Ty DI 2T7—hr |

Tiramisu with Dekopon flavor, espresso ice cream

XER2yT—DINT4—2 N9Yav7IV—IUV—R I—TIVMDVIL~NEZ  (+¥500)

Millefeuille of ripe mango and yogurt sorbet, passion fruit sauce

( 8%BLe-10%4—EXH 3 )

8% Tax and 10% Service charge not included.

XY EDOKIAEEXKEAL TS ES,




