SEASONAL COURSE
3,500

APPETIZER

Yellowfin Tuna and Seasonal Vagetable Salad
FAXTulHBROY 7K

SOUP

Potato Potage
FLetnboRE—Va

PASTA

Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce
BZLEOED I~ ) —R ATy T4 —=

MAIN

MTRL LD BRI E BEPCLEI
Grilled Pork Shoulder Loin with Balsamic Sauce
BEre —2D 7L N4 3Iay—=z
Grilled Beef Misuji (+1,500)
FIXYD 7Y A(+1,500)

DESSERT

HTRLVBREE RS

“Kaorin” Strawberry Fraisier
PEOVAFOTL Y=

Tiramisu
TA4TIA
Assorted Ice Cream

TARIZYV—LDEY EbE

Basque Cheesecake (+300)
NRYF =X —F(+300)

Coffee or Tea
a—b—HLFAR

CHEF'S COURSE
6,800

APPETIZER

Seared Spanish Mackerel Carpaccio
KOEEDOH Ny F =

HOT APPETIZER

Grilled White Asparagus with Egg "Milanese"
RYANT ARNTHADI T 40—+

PASTA

Linguine With Fresh Mussels and Tomato
TJLyvab—nAHtb DY VIS

MAIN

HFHRLVPHEEERE X n

Grilled Duck with Vincotto Sauce
BROZYIL Trray by —2R

Grilled “Omi” Wagyu Beef (+2,000)
WL 7Y (+2,000)

DESSERT

Strawberry and Milk Chocolate Tart
HIEYVAFLINIFaaL— DR

Coffee or Tea
a—b—3H LIFAR

SOCIoéno

If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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