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Charcoal Grilled Red Shrimp and Fresh Onion Panna cotta
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Whitebait and Ashitaba Peperoncino Spaghetti
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Sautéed Fresh Fish
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Grilled Pork shoulder loin
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Seasonal Housemade Desserts
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Bread
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For an additional ¥330, you can include Today's Soup. ¥ 3 300
9

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Appetizer

[ ANTIPASTO Wi )

MHEFERBEEBO Y+ —1

Horse mackerel in Saor
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Charcoal Grilled Red Shrimp and Fresh Onion Panna cotta
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Spring Cabbage and Housemade Pancetta Bread porridge
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Herb Roast Lobster and Bamboo shoots with Genovese Linguine
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Fish and Scallop Frit
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Beef cheek Stew in Red wine
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Seasonal Housemade Desserts

T—k—, /J\%%

Coffee or Tea and Small Sweets
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7,500

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Horse mackerel in Saor
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Charcoal Grilled Red Shrimp and Fresh Onion Panna cotta
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Spring Cabbage and Housemade Pancetta Bread porridge
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Cheese and Pepper Spaghetti “Cacio e pepe” with
Low temperature cooking of Chicken and Asparagus
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Sautéed Fresh Fish
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Grilled Pork shoulder loin
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Scasonal Housemade Desserts
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Coffee or Tea
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Bread
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EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.
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Horse mackerel in Saor
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Charcoal Grilled Red Shrimp and Fresh Onion Panna cotta
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Chicken thigh Terrine
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Seasonal Appetizer
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Spring Cabbage and Housemade Pancetta Bread porridge
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Herb Roast Lobster and Bamboo shoots with Genovese sauce Linguine
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Sauteed Today's Fresh Fish with Japanese Summer Orange White Balsamic sauce
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Grilled Beef Fillet and White Asparagus Soft-Boiled Egg and Porcini mushrooms
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Seasonal Housemade Desserts
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Coffee or Tea and Small Sweets

[ 8,800

EFGERMPT LIVF—ZBHEDHIEZAZ Y TETER LM CEEV./ BIREERZ330A (B—AK-FA) BEBLE Y. / BEIEA A—ITY. / @EIEBHATT,
Please inform the staff if you are not good at ingredients or have allergies. Prices in parentheses non-taxed price.
A separate seat charge of 330 yen (per person, tax included) will be charged.Price includes tax.




