~Menu Soirée~

17:30~21:00(F T #4) Reservation Required

73IIa—X
Amuse-Bouche

AR
Appetizer
MIHFEOFITIZDE GHRABHEAE N L(+¥200)00 THEL TS WET
Optional Shodoshima Long-Aged Cured Ham available for an additional ¥2,000

RAR—=7
Soup

B
Fish

AL VFE AY—T7F
Main Dish Olive Wagyu
X +¥2,000 (Bl - ¥ —ERARRZ) ICEZTHRTT
Upgrade to Rossini-Style for an additional ¥2,000 (tax and service charge included)

MIFEOF I 702 — T 2 (+¥12000)D CRES X Wi T
Optional Cheese available for an additional ¥1,200~

7=

Dessert

BRBDODTT 47— a—kb—3F 13X
Petit Fours with Coffee or Tea

¥15,000 (% « ¥ —EZHAL)

¥15,000 (tax and service charge included)



~Menu Concerto™~~

17:30~21:00(F T #4) Reservation Required

73IIa—X
Amuse-Bouche

¥y ETORME
Cold Starter with Caviar

MIFEOF DR B RMABRE N L(HE200000 THES TTWI T
Optional Shodoshima Long-Aged Cured Ham available for an additional ¥2,000

BAR

Warm Starter

B
Fish

AAVHRE AV—7T+71VRA
Olive-fed Wagyu Beef Tenderloin

XMAY—7Fvy i —=RF 4N (+¥2,000) ICERETHETT
Upgrade to Rossini-Style for an additional ¥2,000 (tax and service charge included)
MEHFEOFINR 70—V 2(+¥R00MD THE S T X ¥
Optional Cheese available for an additional ¥1,200~

7=

Dessert

BRBDODTT 47— a—kb—3F 13X
Petit Fours with Coffee or Tea

¥20,000 (#t « ¥ — E RFA L)

¥15,000 (tax and service charge included)





