/M/m { DINNER COURSE }
‘R\MP‘VER‘ ¥9,000(taxincL ¥9,900)

; »
BYFADTNRTyZ LEVIIAF—XEEEFZERT
Spring Whitebait Bruschetta with Lemon Mayonnaise and Ginger Layers
Antipasto
KEDRYEFDHIV/ISYyFa Fyhy—REEDIC
Seared Spanish Mackerel Carpaccio with Checca Sauce
Prirma piatta
MBELTAEZTOT—IVA -F—VUF PUrFatTRT—v%HKAT
Sakura Shrimp and Manchurian White Rice Aglo e Olio
Served with Anchovy Foam

Pesce
BEDHZA78H ERTY—RXDRE
Shrimp Wrapped in Kadayif Served with Bisque Sauce
Cvre
“EZEY OARTFA—R ANYIAEMB ALY —R
“SHINGENDORI” Chicken Ballotine with Balsamic Citrus Butter Sauce

UPGRADE +¥2,000 (taxincl ¥2,200)
FT74LVADOATAETANRNIHADY T— NP Iay—ReEBHIC
Roasted Beef Fillet and Sauteed Asparagus with Balsamic Sauce
Dalee
BLIARY—L—=ZADTr7a7v
Strawberry and Raspberry Mousse Vacherin
Piccalo Dalce
INEEF Small Sweets
Cofffee av Jea
7z7hL—F3d—k— or TWGHLEELI>a¥
Fair Trade Coffee or TWG Tea Selection

KEMOEANKRRBEICEIN A 2a—PEMPEBERZIEHIIVET,
*Menu items and production sites may vary depending on the availability of ingredients.



