Private Room Plan

10,000

J—ARE
< Specialty >
TATIT&RRP ~Hig~
Foie gras with Apple

< Appetizer >
fIRATAAHZ WILENRDVIV—F

Red Snow Crab, Scallops and Hassaku Orange Crudo

< 1st Hot Appetizer >

SAREMHEAERNIITDOF XYV b
Mikawa Rich “Full Moon” Egg and Winter Truffle Cheese Risotto

< 2nd Hot Appetizer >

EERDT ) v ARRFETIV—VEAVIN
Anglerfish Fritter with Kujo Green Onion and Fruit Turnip Zuppa

< Pasta >
EREDWNBIRTT—EFFED2 )T TV L
Tagliatelle with Aichi Duck Ragu and Burdock Root

< Main >
FEO—RADYIVTa4VARVvA BRBIFONAE

Veal Loin Saltimbocca

< Dessert >

DR EMRFERALDY LA
Kochi-region Citron and Condensed Milk Sorbet

Free Drink
A=k
HE—ILUN—=FZ>RE—ID)
yakoioaill,

VIR (FH LI Ta1—=R T =T T)—YI1—R - BER)
KRB AIN=7) 704 ECREWNLET,

BRZOBEBMOEMICOVTRESIBICEBLEDETEL,
Please don't hesitate ask about our menu’s producing area or ingredients

RRfEIE8%DHLL10%DY —EANZBATEVET, BMT7LILF —2BHEDH A2y TICEHRLDOFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan

14,000
J—ANE
< Specialty >
T47 T 5 P~ g~
Foie gras with Apple
< Amuse >
HBEETDEYR)—Z £EZ
Sea Lettuce Zeppole with Raw Mullet Roe
< 1st Appetizer >
RV BEMNILDYIV— K BkEeE/N—T
Botan Shrimp and Scallop Crudo with Turnip and Herbs
< 2nd Appetizer >

EROKY) NER VY AZX—T
Seared Yellowtail with Kujo Green Onion and Consommé Soup
< Pasta >

MR F v RV EERDTY — UHR—=
Rigatoni with Winter Cabbage and Beef Ragu

< Fish >
EEE BEEBF 7IV—Y MM AILMYF 3
Cartoccio with Hokkaido region Pacific Cod, Soft Roe and Fruit Tomatoes
< Meat >

MA DR B EZMT
Charcoal Grilled Wagyu with Kumquat and Sweet Potato

< XPasta >
KR T HFITRRX FE2YS
Winter Truffle Cacio e Pepe
< Desert >
K@EXBETOR—T2TIY
Crystal Pomelo with Fromage blanc

Free Drink
O Al =y
HBE—ILUN—=FZFE—)ID)
HhoTIV

VIR (FH LI Ta—=R T =TT )—YI1—R - BEER)
KEIBICAIN=7) 704 ECREWNLET,

BRZOBEBMOEMICOVTRESIBICEBLEDETEL,
Please don't hesitate ask about our menu’s producing area or ingredients

RRfEIE8%DHLL10%DY —EANZBATEVET, BMT7LILF —2BHEDH A2y TICEHRLDOFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan

20,000
O—ANE
< Specialty >
TH7 T 5 mP~ g~
Foie gras with Apple
< Amuse >
HEETDEYR)—Z £FES
Sea Lettuce Zeppole with Raw Mullet Roe
< Appetizer >
RNV BEMNILDOYIV— K BkEeE/N\—7
Botan Shrimp and Scallop Crudo with Turnip and Herbs

< Hot Appetizer >
PEVEZE -
Saute of Foie gras SUSHI Style

< Pasta >
HEF v RY EERDSY — U b—=
Rigatoni with Winter Cabbage and Beef Ragu
< Fish >
bEEE BEELRTF JIL—Y b b ALbyFa
Cartoccio with Hokkaido region Pacific Cod, Soft Roe and Fruit Tomatoes
< Meat >
DR ANGE S EINT
Charcoal Grilled Wagyu with Kumquat and Sweet Potato
< XPasta >
KMJAT HFIT RN F42Y5
Winter Truffle Cacio e Pepe

< Desert >

KEXBEETZOR—T1TIY
Crystal Pomelo with Fromage blanc

Free Drink

FRIA > -B74 7 (&3FE5E)
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MREMBICAN—7) T4 &2 TRBRWVELEY,

BRZOMEMOEMICOVTRE[BICBHMLEDETEL.
Please don’t hesitate ask about our menu’s producing area or ingredients

KRR IE8%DHLEI0%DY —CAREBATEVET, BRMT7 LT —2BHEDARRZ2Y7IcEBRLDFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




