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Petits Apéritifs
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Assortment of 4 petits Aperitifs (##3A1,628)
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Cocktail of sea urchin, consommé jelly of homard
lobster and mousse of seasonal vegetable(1pc)

/LAY 20 v 4 LARD 180 [
Croquette with raw ham(for 1 person) (F3A528) ¥
B L=/ 37(LAF) 380
White liver pate(1pc) (%tiA418)
EYOEYE 2 FEQAER) 380 |
Tripe spicy stewed with tomato(for 1person) (Ft3A418)
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Miso marinated cream cheese (%23A968)
BN L 28 (41%) +¥250
Additional walnut bread(4p) (#BA275)
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ORENO Ajillo ($#3A968)
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Foie gras poiret —gratin style- (%322,948) French fries with anchovy mayonnaise (FiaA748)
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< TRY™* " Bread (2pc) (F:2429) Homemade Truffle Butter (#32110)
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Tartare of beef from Hokkaido, Premium carpaccio

sea urchin and caviar (fresh fish, scallops, caviar, sea urchin, salmon roe and crab)
2,180 #:22,398) 1,980 a1:22,178)
BIMH—Y v b—2Z (G1) +¥150| BRLFETDOIVTNANNYF 3 980
Additional garlic toast(4p) (F52165) Simply carpaccio of fresh fish and scallops  (F#3A1,078)
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"H‘ 2 ﬁ Marinated olives (F43A638)
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M Caprese of Burrata cheese, raw ham and
- L T i seasonal fruit
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Potato salad with truffle and soft-boiled egg (Ft3A748) 7 +#77ZAVNEL) ) BER ST 780
SY =S5 680 Pate de campagne (%#3A858)
Green salad (BtiAT748)
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ORENO Caesar salad (F5A1,078) Assorted ham (#321,078)
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opping Prosciutto slice (BA418)
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Roast beef(Angus beef) salad (F#321,628) Caviar plate (50g) (B3A6,600)
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< MR- Bread (2pe) (F4:A429) Homemade Truffle Butter (#83A110)
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Selectable Half & Half pizza (ﬁf_\.l 958)
(Choose 2 pizzas of your select)
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Bi k( iffle! - Quattro formaggi (%3A1,408)
J@ SHICHhyTHTIENnTR—=3 1,280
Spicy salami and jalapeno (%3A1,408)
vZR¢7AyaAV— AZRXIEK 1,380
Whitebait, broccoli and bottarga taste (%t3A1,518)
@ AOYAMAZ v 7 REY 1,380
s i MIX pizza(salami, onion green pepper (F321,518)
SSRETE; Y 7 . a) . d h )
Whltebalt broccoli* fiN=E and mushroom
fAnd botfargaltaste i Brate ‘ . ENLEIyOT 1,580
Vst ; - 5 Prosciutto and arugula (#tiA1,738)
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Extra cheese topping (*HBZ&275)
51 X EHDE(LRN
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PREMIUM Bismarck (ﬁ:&z 178)
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*Not applicable for Half & Half pizza

Risotto
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Sea urchin cream risotto (BtiA2,178)




Pasta
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Japanese blue crab and tomato cream (##3A1,078)
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Today’s pasta (#321,078)
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Bolognaise (%3A1,078)
T HABEENLDFH) BEAH 1,080
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Stewed raw ham and potato Napoli style- (variable short pasta)
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Shrimp and cauliflower cream (%321,408)
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Fresh tomato pasta with Burrata cheese (%2321,848)
tHELIZIMAEDR~OYF—/ T 1 WA 1,680
Oyster and spinach peperoncino (%23A1,848)
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Sea Urchin Cream Pasta (F322,178)

INZARKEEY) large serving for pasta+3 00 (#i52330)
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Roasted spiny lobster (F4:24,378)

HEIEHN Add half +1,990 (##322,189)
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Shrimp, crab, scallops and (%322,068)
mousse of white-fleshed fish

lapped with pate filo
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< MR- Bread (2pe) (F:2429) Homemade Truffle Butter (#23A110)
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#“Please order early as it takes time
) fl for the main dish to be served
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Beef tenderloin “ROSSINI” style
-sauteed Foie gras with Truffle sauce-

EEHAX 2 980(%&3 278)

(Filet150g &foweSOg

294z 5,780 ¢t:26,358)

(Filet300g & foie100g)
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Bread (2pc) (F:2429)
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Roasted duck breast (ﬁﬂﬂ_\_Z 508) Roasted Ezo Venison —Sauce Poivrade- (%t323,608)
—Burdock and Fond de veau sauce-
BBHbHEDaY 7 4 1,680 BEn—2na—2 k W2
Duck thigh confit (F43A1,848) _éﬁng)zglr)[,'c_ 1,880
Roasted pork -seasonal style- (F522,068)
$H—nf R 7—4R 2,080 LNERIRSIT - - 321) $EEE 700
Beef sirloin tagliata (F#3A2,288) B*Ea)jgljsj@ I—} '7°|/_ k 4,980
Meat plate (beef, pork and duck) (F%5A5,478)
74T ITHEDERIC BEREZILIZTFR
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Foie gras topping (%321,408) Truffle slice topping (#23A550)
HO = —§E o] T 7TEHBY NV 2E) 390 BREFY 2732 — 100
Sl Bread (2pc) (Fear429) Homemade Truffle Butter (FeaA110)

L1V BYIBTTHORIT—Ya74 Y, CVI—HIBRLAESVEL,



EBI=EHn/L—LT7Yal 680
Seasconal créme brulee (2:A748)
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Assorted 3 kinds of Seasonal Ice-creams (FIA748)
7 * RV 3 A7 cammoprn 5 59) 680
Fondant chocolate(3%it takes time to cook) (FBEiAT748)
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Basque cheesecake (FtiA638)
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Seasonal Mont Blanc (%83A1,200)
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Coffee [ HOT / ICED ] (B:2528) =1 800
. N Botrytised wine (#232880)
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Spresso (F3A528) b ol N 2 800
IRy &@7n 800 Port wine ‘ \ (#4iA880)
Espresso [ Double ] (%ti2880) ;};71&%%4&U7®7‘5>—7—‘— 300
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HEK Ry F/74R) 480 Grappa (R53A880)
Black Tea [ HOT / ICED ] (Ft32528) Uy CER TS VADT S VF—
TR LBSRIRIER o 1) 480  ANVTTER 800
Green tea [ HOT ] (F3A528) calvados . ($H17_\880)
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Herbal tea [ HOT J(chamomile & lemongrass) TRT Ly hnIEE LY 12—
H7 7T Gy b/T4R) 600 IX7LvyY a—k—YUxa—Jt 800
Cafe latte [ HOT / ICED ] (Ft:3A660) Espresso-coffee Liqueur (F4:A880)
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