FESTIVE DINNER COURSE

6 COURSE (starter, soup, pasta, fish, main, dessert) 19,000

+ Choice of Coffee or Tea

STARTER R —5 —

SEAFOOD SALAD, LOBSTER EXTRACT VEIL
BNOYSHYHRITCOTAI—TITFZDR—)L

SOUP X —7

PORCINI CREAM SOUP, GARLIC CROUTON, PINK PEPPER (D/G)
MILVF—ZEDOIYU-LR—=T A-UvII)Lb> ED IRy /N~

PASTA /N %

TAGLIATELLE, JAPANESE OMI DUCK SALSICCIA, LILY BULB, PECORINO (D/G)
SU7FY UV IEITIBOYIIL Yy Fv BER XU -

FISH 7J«q4wv>a2

HERB-STEAMED COD
LIGURIAN STYLE, OLIVE, POTATO, SEMI-DRIED TOMATOES
BEEDFEZL UIT-UTPER AU-T Rb E2IRSAMVYH

MAIN XA >

JAPANESE BEEF SIRLOIN STEAK
ROMANESCO BROCCOLI, POLENTA GRATIN, 12-YEAR AGED BALSAMIC VINEGAR (D)
EEFY —O4VDORFT—F ONXAOARLYIDTSH Y 12FFHRE/NN)L YT OERT—

DESSERT = H¥— bk

CASSATA, PISTACHIO, RASPBERRY, SWEET WINE CRYSTAL JELLY (D/N/G)
AVY -5 EZRSFA SANU-HODA>DIURIILEY —

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T+ =AY MARIFUTPIWEAZa1— /(D) IAER. NF VY. QIILTYEBVAT1-TIIVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFEEAMATORTMBICIE. T—EZXR15%EBEERI10BIETENTEDFI,
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