SEASONAL COURSE CHEF'S COURSE
3,500 6,800

APPETIZER APPETIZER
Homemade Tuna and Seasonal Vagetable Salad Seared Spanish Mackerel Carpaccio
ARy FLABROY T7X KOEEDH NSy F =
SOuP
Potato Potage HOT APPETIZER
HLeRnbDORI—Ta Grilled White Asparagus with Egg "Milanese"
KIAMTARTHADI T3 —+F
PASTA
TRV BREEBRICET
Spaghettini with Sakura Shrimp and Nanohana in Tomato Sauce PASTA
BBEZLFZDD I ) —Z ATy T4 —=

Linguine with Fresh Mussels and Tomato

Tagliatelle with Wagyu Ragl Sauce TJLyvab—nLHEb=rDY) ISR
MpD7 75—y —2 2V 77y

Fettuccine with Fresh Sea Urchin Cream Sauce (+500)
HEEROI)—LY—R T2y b F—% (+500) MAIN
HKTREVBREE BRI

MAIN
HTRE Y BREEBRECLT

Grilled Duck with Vincotto Sauce
WD 7Y vpvay by —2

Grilled Pork Shoulder Loin with Balsamic Sauce

Br—x TYIL NALH I Y —R
28] DI YN NAH Iy Grilled “Omi” Wagyu Beef (+2,000)

Grilled Sa[njon with Anchovy Cream Sauce EILHE D 7 ) (+2/000)
Y—FvDTIN TVFabts)—LY—R

Grilled Beef Misuji (+1,500)
IV I (+1,500)

DESSERT
DESSERT
HFRLL D BRI B ELLE N Strawberry and Milk Chocolate Tart
“Kaorin” Strawberry Fraisier Basque Cheesecake (+300) HEYVAFLEILIFaaL—FDRLE
PEVALFHOTILY NRYF =7 —F(+300)
Tiramisu Assorted ice Cream
TATIA TAARZ ) =LY bt Coffee or Tea
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Coffee or Tea
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61’6“0 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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