AMUSE

Seasonal Vegetables, Liver Mousse, Melba Toast & Onion Marmellata
EHBFRELBLN—DL—A AMNE=AL FEDIAAT—F

ANTIPASTO

Cheese Sampler
FAYrTT—4HERY
Capresc HRBEEYY7LIYIV=Y I tDATL—F
Ricotta & Herb Salad Y3y ¥F—XuN—=7D% 5%
Prosciutto & Brown Cheese AORZ7#E 70Ya—bY 7597 F—-X
Carpaccio with Ricotta Salata  #@&DAN/yF3 VIAvIHF—2

PASTA s80ro8BULE3 0

Aglio Olio with Sakura Baby Shrimp & Bamboo Shoots Bottarga
WBEYHOT—)F - A=A AFZZAIHF

Red Wine Stewed Wagyu & Eggplant Bolognese
fFDFRTA Y BLRERMFOROA—E

Tomato Cream Sauce with Sea Urchin, Snow Crab and Butternut Squash
ERYATATZNI—=F YD 7)) =24  220yen

MAIN BUOroBBUCEIV

Grilled Herb SANGENTON Pork with Rucola, Raifort & Balsamic Sauce
N—=TZTTED T VIV Aya5 L7+—Ar/NLHIIY—R

Grilled Swordfish with Fresh Tomatoes Salmoriglio Sauce
SABE AAVXDN=TT VI ZLyyvabetoFLE)—Ya/—2

with Black Pepper, Peperonata & Paprika Powder
RN DO —A L EBHRLROF—5 NTYHNT5—

“Shihoro-Kuroushi” Beef Bistecca with Fond de Veau & Affumicata Sauce
biEHEE TRBFDEAT YA T73AH—5 742 FR—/—2 +550yen

DESSERT Buros@udtyun

Scasonal Fruit Tarte ZE D7)V —Y Z)L b+
Tiramisu 723 v 77473 A
Kiyomi Orange & Ricotta Panna Cotta
FBRALVYYYYVaysoNrtays

Coffee Fondant Chocolat with Strawberry
d—b—DT7AF >3 rbhbudh +400yen

CAFE B0roBBUCEIN

CoffecorHerb Tea 23—k — 13 N—7F74—

PREFIX COURSE ¥5,000

[#83A5,500]
W22 ~8EHATDI— A L>TEYE T,
B AEANREFHICLY  TI-ARENRBLLZILDHYET,



