CLASSIC

4,500
[ FHRE ]

< 1st Appetizer >

ZDAF =L SHEED I —F

Snow Crab and Imaichi Turnip Crudo

< 2nd Appetizer >
fFErYF =2 I N4 b2 bOFAY

Veal Tonnnato with Semi—dried Tomato Salsa

< Pasta >

RBEEREDT7 N Fr—F RYT7TFvL

Tagliatelle Amatriciana with Awaji region Onions

< Main >
MEZ Ny E—FK=7 DON=T 7Y v
Herb—grilled Minami Chita Happy Pork

< Dessert >
TI24H—F AT LyYDI5=F
Affogato Espresso Granite

REZEHEIZTIAZOHZ PELTHY &9,

Bk, ZOMBMOEHIZ >V TRERBIZSMOEbE (AL,
KRB 10%0BE 2 EATH Y 2T XRMHIHL TI0%0 % — 2R ZHBHL 2+, ARYT LAF -2 BHLOHR 2Ky 7IHP LTI E L,

Please don’t hesitate to ask about our menu’s producing area or ingredients.

All prices include 10% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



KAWABUN
6,500

< Specialty >
TATT I ~RER AT~
Foie gras with Jiro Persimmon

< Appetizer >
HEREWNSLEARBXHDO 7V —F i

Sea Bream, Scallop and Pomelo Crudo with Bottarga

< 1st Hot Appetizer >

HTo7Yy ks flto) Sy vy
Soft Roe Fritter with Celeriac and Salsa Verde

< 2nd Hot Appetizer >

FIEZARWN MVa7 avyIADHh by F 3

Consommeé Cartoccio with Wagyu Beef Shank and Truffles

< Pasta >
ZVAF=ZE Ty Ya b2 bDRYFY —=
Tagliolini with Snow Crab and Fresh Tomatoes

< Main >
BBEOCLBOT - R2) =/ F—XL LY 4=
Toyohashi region Roasted Duck with Pecorino Cheese and Treviso

- O r -
< Main >

BENFZYT bV aryesArdsy—2L ) a7vy¥a (+1000)
Wagyu Rump with Truffle Marsala Sauce and Truffle Mash

< Dessert >

HEMBOF+ 52 VE I VT 4 —2ELT
Caramelized Johnathan Apple Mille—feuille

< Petit four >

HRX L REMELHHD

Canele Chojamachi Honey

RMZEFIZLIH22HZ PELTH Y 7,

Bk, ZOMBMOERIIS>LTRERBISHUELE AL,
FORMEZBECI0%OBE 2 EATH O & F. KRMBEISHL TI020% - C2R2HEHL 2T, A7 LA -2 BELOHRAZ Y 7ICHH L2 RS0,

Please don’t hesitate to ask about our menu’s producing area or ingredients.

All prices include 10% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



PREMIUM
10,000

< Specialty >
T AT T ~REB A~
Foie gras with Jiro Persimmon
< Appetizer >

SHIBO AL Sy Fa AL R MT Y4220y b
Red Snapper Carpaccio with Red Radish, Bottarga and Citron Vinaigrette

< 1st Pasta >
BRBEDVCHIED S 7 — AV 4

Fresh Penne with Toyohashi region Aichi Duck Ragu

< 2nd Pasta >

EEFEAABORYAY —=
Squid Ink Tagliolini with Fresh Sea Urchin

< Fish >
AEEEAE L SO ANV v F 2
Cartoccio with Cod Fish and Imaichi Turnip
< Main >
BEMFZYT PV agerysy -2t )arvy¥a

Wagyu Rump with Truffle Marsala Sauce and Truffle Mash

< Dessert >

KVAPFaalL—bDLA—-Z2FKOREDY -2
White Chocolate Mousse with Red Berry Sauce

< Petit four >

ARYVTEYSYES =7 KAy ysas

Italian Sambirano Chocolate Bon Bon

KEZFEIZIHOHZFELTH O 2T,

Bk, 2 OMBHMOEHIZSCTRBABIZSHLELE (AL,
FoRME GBS 1020BE 2 BATH D & T, FRMHEITH L TI0%0 9 — C 2R 2T L 2T, A7 LAF—25HL0HR2AZy 7I0BHL2F RS,

Please don’t hesitate to ask about our menu’s producing area or ingredients.

All prices include 10% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



A LA CARTE

< Appetizer >

IOLOBRON—=ZrHY X 1,000
Bagna Cauda

ZVA K= ESTHED I —F 1,600

Seared Greater Amberjack Carpaccio with Olive Sauce

SHRO AN Ny F g FLILSH JEE T Y1447 Ly b 1,600
Red Snapper Carpaccio with Red Radish, Bottarga and Citron Vinaigrette

2V BE NI 800
Prosciutto
FoAVIT SR A=T 600

Onion Gratin Soup

< Pasta >

RBEPEEREDT7> M) F+—F RV T Tyl 1,500

Tomato Sauce Linguine with mushrooms

AVAHFZETI Ly Ya ke hOR YA ) —= 1,500
Autumn Truffle Risotto

EESFEAHBORY A Y —= 2,200
Squid Ink Tagliolini with Fresh Sea Urchin

Bk, ZOMAHMOERIZ>LTRERABIZSHOEbE T30,
Korfiits ZBC10%0BE 2 EATH D 230 RRMiEIHL T10%20% - C2RPHHEL 23, AT LAF 25505 RBZZ vy ZI8HH L2 (RT3,

Please don’t hesitate to ask about our menu’s producing area or ingredients.
All prices include 10% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



< Main >

BN Ny =K== DN=T 7 ) v 2,600
Herb—grilled Minami Chita Happy Pork

BES 2HEOBABES ERIiFO2 YA AV —-TLEAA-DY—2 2,600
Atsumi Umami Pork With Marinated Eggplant and Olive Vinegar Sauce

HEMFSYT PV agenrtsy—2Eb)areyva 5,000
Wagyu Rump with Truffle Marsala Sauce and Truffle Mash

< Dessert >

FIAH—F IRTLwYDS 5T 800
Affogato Espresso Granite

ALEMBO X+ 5 AV I N7 4 —2fENT 900
Caramelized Johnathan Apple Mille—feuille

Ny F=RT—F 900
Cheese Cake Basque-—style

Bk, ZOMEMOEHIZ OV TR BABICSHUAELE S,
KRB 1020BE 2 EATH O 2T RRMHEISHL TI0%0% - 22T L 2+, AP 7 LAF -2 BHLOHRRAZ Yy 7I0HH LGRS L,

Please don’t hesitate to ask about our menu’s producing area or ingredients.
All prices include 10% tax. 10% service charge will be added to your bill. If you have any form or FOOD ALLERGY, please notify our staff.



