= Dinner Menu — —
Chefs’ Selection ~World Gastronamy Journey~

21 IJXELo2 3> ~HRERRIT~

~IBRAIER | ANA 2~

Grilled Spanish B[ueﬁn Tuna with Gazpacho Sauce and Guacamole
ARAVEARIODT V)L HRINFIV—-REDTHEL

~mAIR [ AT~
Poelered sweet bread and Sp ice Bread with Marsala R Y
U— R+ —DARIL J{O RIERERIVHSHEDED

~A=T | BA~
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Steamed Homard blue with Corail and Blue Cheese Sauce DA ¥ 3
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Grilled Prime Bee_f Sirloin with Red wine Sauce Ay
TISALEH—O1>DT UL B TAI=ZFHRIA Y-

~FTH—-K/ TS~
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Please ask the staﬂ details about a“ergy.
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



Seasonal Dinner Course

++% 5 Dishes Course *** «+% G Dishes Course ***

Salmon and Sea Bream Lomilomi Style Cherry Tomato Mozzarella with Japanese Basil Sherbet % ‘B ¥
Vegetables and Serrano Ham Salad with Yogurt Dill &
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Peach flavored Gazpacho ¥ Salmon and Sea Bream Lomilomi Style
WEDH ) F 3 Vegetab les and Serrano Ham Salad with Yogurt Dill [
o — AP Y — > CEBOO S0,
Grillea Marlin Tuna with Ravigote Sauce 3 EHREN\ELLS—JOYSS I RFAILY—R
HZFTADTIIL ST«4Ty bY—X
Caramelized Conger Eel with Tokyo Honey Soy Sauce ¥ Peach flavored Gazpacho ¥
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— Grilled Tilefish and Abalone with
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New Zealand Beef Filet +2,500 Tokyo Beef Sirloin
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Chocolate Mango Mousse w R Y Brown Rice Matcha Cake PRV
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Coffee or Tea Coffee or Tea
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3 Types of Sauces (Red Wine Sauce Salsa Sauce, Please ask the staff detals about allergy.
Kujo Green Onion and Black Pepper Sauce) ¥-| 000 PTBEB ¥ E 2=
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All Pprices and inclusive of service charge and tax.



— Dinner Menu B

Seafood Platter . om0 /2 20
S—T—RISyE—
Cold Seafood Plate (King Crab, Shrimp, Marinated Scallop) & Mixed leaf Salad 3§ s
BRI —-T—R(F3/\HZ, BEEE, RYTHOIYUR)JAZIVIRU-TYSH

Please enjoy Appetizer with Cocktail Sauce
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Hot Seagfood Lineup : " 3
g Salmon :
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Langoustine
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Clam with Garlic Butter A 3
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Octopus
=L
French Fries
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Please enjoy Seafood dishes with 3 kinds of Sauces
Dfssert * (Salsa Sauce, lburigakko Tartare Sauce , Grilled Lemon)
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Dynamic Meat Platter s formo / 2240
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Caesar Salad with Pork Ham and Parmigiano P RV
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- Meat Lineup

Ossobuco (Veal Shank) :
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Pork Tomahawk
HCERRMER S R—

Lamb Chops
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Sausage
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Grilled Summer Vegetab les & French Fries
BRI U)L& TS A RiRT &

Dessert * Please enjoy Meat dishes with 3 kinds of Sauces
(Red Wine Sauce, Salsa Sauce, Green Onion & Black Pepper Sauce)
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Please ask the staff details about allergy. e

-k AR HABRRIC LU RHOEEABYET

9 oS ; AR TEH :

Q&U .BL Ji ;(’; EE _av % <?57 RTIHSIEHER - —ERRIAL GO TEIET,

4 B AN EAE A M All prices are inclusive of service charge and tax.
Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut ¥13)OOO



