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SEASONAL COURSE
3,500

APPETIZER
Homemade Tuna and Seasonal Vagetable Salad
HEHEY FLaBEod I
SOuP

Potato Potage
Lo ndoRz—Ya

PASTA

HFALLD BRI LB RPN
Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce
BBEZLFZDD I ) —Z ATy T4 —=
Tagliatelle with Wagyu Ragli Sauce
P07 /=y —2 2V T T oL
Fettuccine with Fresh Sea Urchin Cream Sauce (+500)

HEROZ)—LY—Z 7z b F—5F (+500)

MAIN

MLV BREZBEFCES
Grilled Pork Shoulder Loin with Balsamic Sauce
BKEr—2D 7 )L SL43Iay—=
Grilled Salmon with Anchovy Cream Sauce
Y—FVDTIN TUFaLs) LY =R
Grilled Beef Misuji (+1,500)
EIZYD 7Y (+1,500)

CHEF'S COURSE
6,800

AMUSE
Potato Pie with Black Truffle
Br)2T70RT PSS

APPETIZER
Amberjack Carpaccio

HVNFDHININY F 3
HOT APPETIZER

Green Asparagus Milanese

TYV—=VTARTHADIT 3 —F
PASTA

Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce

MBELEOREDO L= Y =2 2Ty T —=

DESSERT

MLV BREZ B EFCES
“Kaorin” Strawberry Fraisier Basque Cheesecake (+300)
PEYVAFEOTL Y NAYF =R —F(+300)

Pistachio Tiramisu Assorted ice Cream
CAZFFDT4TIA TAZL)—LOEY &b

MAIN

MTRIVBRHEE BRI LI W
Grilled Duck with Vincotto Sauce

RO 7 I T4vay by —2

Grilled Lamb with Chimichurri Sauce
FLOZ YN FIF2Y Y —Z (+700)

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

Coffee or Tea

a—e—d LIEFLAE

DESSERT

Iriomote Island Peach Pine with Coconut Ice Cream

WEEBEE—F M vEaary I TARI ) —A4

Coffee or Tea

a—b—b LEALA

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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