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Sea urchin and*caviar
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Assortment of 3 petits aperitifs
B o3AbEh EHER) (1A 999 (ar1,098)
Cocktail of sea urchin, consommé jelly of homard Iobster and mousse of carotte(1pc)
=R = L REAR—IVA/ATVaL () 480 @as2s)
Zeppoline of Sakura shrimp(1pc)
RIEDEYR)—=(I{8) 280 (#:2308)
White liver pate(1pc)
AL/ \—a 7 (I1{8) 380 ®ir418)
Miso marinated cream cheese in monaka
7)) —LF—ZORRIBEEEFA4 (1E) 380 @tas18)
Crab salad in panipuri
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’, °
Entrees Froides el IES

PIZZA salad
FEZM?EFEHSTHRN\VEGRYPIZZAY Y
Green salad
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ORENO Caesar salad
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Topping Prosciutto slice
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Potato salad with truffle and soft-boiled egg
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Simply carpaccio of Scallops and fresh fish
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Pate de campagne
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Marinated olive
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Assorted ham
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Premium carpaccio(caviar, sea urchin, salmon roe and crab)
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Tartare of beef from Hokkaido, sea urchin and caviar
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Caprese of Burrata cheese, raw ham and seasonal fruit
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Bread (2pc)
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Fritto of conger and seasonal vegetables
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French fries with anchovy mayonnaise
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Caviar plate
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Homemade truffle butter
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Pizza
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PIZZA salad

Selectable half & half pizza
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Marinara (No cheese pizza)
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Margherita
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Salsiccia, bell pepper and Provola cheese
HILryF /A Ta—"F15F—-X
Shrimp, zucchini and cherry tomato with americaine sauce
BELYX—= 3= MOTANVT—2)—R
Quattro formaggi
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Spicy salami and jalapeno
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Prosciutto and arugula
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Bismarck(Truffle, porcini, mushrooms and soft-boiled egg)
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PREMIUM bismarck
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Provola cheese topping
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Pasta - Risotto
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Today’s pasta
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Japanese blue crab and tomato cream pasta
9NV =DI2 IV )— L RS
Bolognaise
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Clam and zucchini pasta
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Arrabbiata of octopus and bell pepper pasta
FAL/RM)ADTIET—Y

Squid ink pasta

AH BN/ RS

Peperoncino of red rice prawn and arugula pasta
FEEYILYASHRROF— )/
Tomato sauce pasta with Burrata cheese
TV5—9F =X D=7y ake RS
Sea urchin cream sauce pasta
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Large serving for pasta
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Foie gras and Truffle risotto
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X Please order early as it takes time for the main dish to be served
(30-40 minutes).

Beef filet with sauted foie gras “ROSSINI” style

£ IR TAT ISR Oy —= 2,980 (113,278)
(4741 150g+7477"550g)

“MEGA ROSSINI”

HY>DYHA L 24E” Ay —= “ 5,780 26,358
(#74L300g+7477'5100g)

Meet plate(beef, pork and lamb)

@LH BRI 331 1 7= 3 4 B 8:600g
ENBANI— I L—F 4,980 (BA5,478)

Duck thigh confit
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Chicken cordon bleu (chicken, cheese and ham paner)

@iﬂ&" RELY) D2 32(1 /23))

—F—=ENLDALETIL—RIA)IL - 1,780 (sar1,958)
2 Roasted pork steak seasonal style
o s @; BYREO—RNDO—R-ZEHNRI/ILT- 1,880 #t22,068)
2THOHEBEED Beef sirloin tagliata
Y—2DOHHT ! FH—a(>n9)7—9 1,980 ®r2,178)
Bread (2pc)
Sz IZEPY S Lamb plate seasonal style
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Foie gras topping
7xT7TSbyE> 1,280 (Btir1,408)
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Fresh truffle slice topping
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Bread (2pc)
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Fruits de mer B e
Grilled spiny lobster
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Add half
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Dessert e~

Mont blanc
o2 BoRft EITOEHEYE TS5 1,090 (8ta1,200)
Creme brulee
EHIMENDIL—LT")al 580 (#12638)
Assortment of 3kinds of petit dessert
Ve bTH—R3FERY 380 @48
EOREETD T N
bRl 7 Tiramisu
s AOYAMAT 153 2 580 (si638)
Assortment of 3kinds of seasonal Ice cream
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f'" L Coffee (Iced or Hot) Botrytised wine
. J—k— (Ice or Hot 480 74> 800
e ( ) (BLiA528) Ll (B1A880)
1 Espresso Port wine
IZFLYI(EVTIV) 480 F— 71> 800
(BEA528) ($LA880)
EJiramisu 7, Tea (Iced or Hot) Grappa
AQYAVIAT (5 £ 2 -8 #I%5 (Ice or Hot) 480 TSysN 800
(Bi3A528) ($t3A880)
Green tea (Hot) Calvados
FzL R 480 HILT7RR 800
RIRLRFIROR (B13A528) (BEA880)
Café latte Mar de bourgogne
h7z-57 600 ~—IL 800
(B3A660) (BEA880)
Espresso Double Espresso coffee Liqueur
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COURSE MENU
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