WEEKDAY DINNER COURSE
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ZH O AT
Seasonal Soup (served cold)

FLoMNWEYTH FANRYy —FF—X
Potato Salad with Raspadura Cheese

HFA D B—AR
Roasted Eggplant

M V) R—BRAH
Genovese pasta (served cold)

R O TITNY
Seasonal Seafood “Acquapazza”

T —h & I 7=
Dessert & Cafe
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If you want you can add meat.
KBHIT BIARTY=THRET, HELAVETOTRIEAFy7IZB BRI,

¥7,700 /per person tvaag VAR Bk 100g
’ Iberian Pork 100g
( Can be shared by 2 people)
L Y6.600 BEREZT7 RABE 100g
’ Japanese Wagyu-Beef Rump 100g
GRILL UKAI ( Can be shared by 2 people)
MARUNOUCHI i .
BT BRKBE 100g

Japanese Wagyu-Beef Tenderloin 100g
( Can be shared by 2 people)

+¥8,800
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% The course will be served at a dining seat. We cannot accommodate private rooms, so please be aware of this.




GRAND COURSES
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We ask every customer to order the same course by the table. Thank you for your understandings.

SEASONAL DINNER COURSE CHEF'S SPECIAL DINNER COURSE
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ZH O AT
Seasonal Soup (served cold) F~—NEE O =Y —HIF
Caeser Salad with Lobster
KORN—ay v——YFH
Caeser Salada with Grilled Bacon
YT D FWHEX ~ IAF=a o F— ~
~BHERF R T AR BED FE N~ Grilled Turban Shell
Please choose the one you like among those.
RFZYyh 22y a BEME ATFAY 7HhyA 1 BRRT T at e .
Conger Eel Fritters Minced Wagyu-Beef Cutlet Ratatouille with Homemade Anchovies O mEA—T
.................................................................................................................. Seasonal Soup (Served Cold)
2= Iy R S % . . .
Sea Bass & Eggplant WIBEHEART & T A & JVT
Sea Bass & Eggplant
MR e AV Y
Genovese pasta (served cold)
VEVED AT O 2
<4+ * - 4 ¥ +- Squid & Lemon Pasta (served cold)
/(/ﬁ“Ud:Iﬂbéﬁ ﬁkiﬁ:k . E llé'éd R K B A
Grilled Iberian Por Charcoal Grilled Japanese Lam
P SHvikE BERE 7 T4 L 5T 7 HORKMER
X or Xix or Charcoal-Grilled Two Types of Japanese Wagyu Beef , Tenderloin & Rump
BEME o= BEMET T fKSE
Japanese-Wagyu Beef Hamburger Steak Japanese-Wagyu Beef Rump Steak S g AT
+ * nagilie o * g Dessert & Cafe
TH—h & V7= TH—h & V7=
Dessert and Cafe Dessert and Cafe - »*
¥12,100 /per person ¥14,300 /per person ¥18,700 /per person

KBEIZIOTEMMPELIZRDGENITIVET, 7O THREI, B EEBL(10%) NE ENTEVET, JlE—e 2B (13%) 2 B0 £,
Ingredients are subject to change based on weather condition. All prices include 10% tax and are subject to a 13 % service charge.
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