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4 APPETIZER h
RRABE INRBEYYFLT EFER 2,400 #—7—F 14— Fzx 1,900
MIRUBAKU Mozzarella and Fig Seafood Ceviche
EREEBOHNSYyFa 2TF—FV—X 1,600 HINE BRBRON—ZvHhI X 1,700
Straw-Grilled Bonito Carpaccio with Tapenade Sauce Bagna Cauda with Organic Vegetables
FRYDHNNyFa ~ATY—/F—X 2,200 B ILyvaThEL MLTA—Y 2,400
Beef Tongue Carpaccio with Pecorino Cheese Fresh Guacamole and Tortilla
FyAZ—XFFoYTX 1,800 Hh7=<U7Uvhb 1,800
Chinese Chicken Salad Calamari Fritter
RERN—OVEEDTE—T 3 1,500 FLRILRy T4 1,600
Itoshima Bacon and Mushroom Ajillo Lamb Polpetti
FB ANV AKZAR 1 piece~ 900 THhYF¥ 4 pieces 400
LUIGANS Tacos Focaccia
[
~ )
B USE—T7RT—F Yy UTEYY - 3,400 ¥RNAY =TT 2,900
US Beef Steak with Chaliapin Sauce Spicy Spare Ribs
FEYDHYLY N=TH=Uy IR Z— 2,900 Y—EvDYT— F74TY /=R 3,100
Chicken Cutlet with Herb Garlic Butter Sauteed Salmon with Ravigote Sauce
= (O I DY 3,200 NINEMFOY—0A 100g 4,500
Grilled Pork WAGYU Beef Sirloin Steak 200g 8,200
"’ a
°
4 NOODLE h 4 DESSERT h
BAIT—IVIEDIY I Y=L A hELX)VAY—Z 2,800 FHIN=TNES YAV RRAY DR T 2,000
Squid Ink Tagliolini with Lobster Tomato Cream Sauce Nagano Purple and Shine Muscat Parfait
mERMFoROoRr—¥ 7zv b F—% 2,100 WAHVYZTF4Z7IR 900
Ryukyu Wagyu Bolognese Fettuccine LUIGANS Tiramisu
MINARLELZRF LT OT—F -F—1UF 1,900 NZZHRZ—=RTY> 900
Pacific Saury and Hakata Sugitake mushroom Aglio e Olio Vanilla Custard Pudding
BI7—DLEVIY—L Ty bF—% 1,800 NRYF—=Rr—* 1,200
Chicken Ragu Lemon Cream Fettuccine Basque Cheesecake
MBEDOIV—LY /R—ER=TNRZ 2,300 B LEYRILE 1,100
Autumn Vegetable Cream Genovese Soup Pasta Lemon Tart
WHBELEDNLYLYY EyFU—Z= 2,100 =Ry b (zrd=y ¥ av/FARY—/Ak) 600

Mocchilini Tom Yum Kung with Shrimp and Crab

Sherbet ( Mango and Passion Fruit / Raspberry / Peach )

THE SEASONAL

6,800

BB+ SR Z+ XA+ T +T772—RU> 7 (A—— I3 E)
Appetizer + Hot Appetizer + Pasta + Main + Dessert + After Drink ( Coffee or Tea )

B BITTODOAZ2—TT, B XV F - BALLBRETT,

BYTLLE— BB bDOHIETRAX Yy ZICHEBRLAIFLAEEL, ERBOAMEIKICIO%D Y —E X 2TEEHW-LET,

Please inform our staff if you have any food allergy. All prices include tax and are subject to a 10% service charge.



S. Pellegrino

All prices include tax and are subject to a 10% service charge.

V| WINE A 4 FROZEN A
SPARKLING TA—RXVINAY—= (T L=/ T—/R4) 1,300
Frozen Margarita ( Plain / Mango / Pineapple )
AT h—Y% RT~<vTF 1,200
Astoria Casa Spumante
4 SIGNATURE COCKTAIL A
WHITE
NARTAT VYT Tz 1,100 Be a traveler 1,300
Mastia Soave / Italy / Garganegat Be a traveler
fyLt€yF: vl Rx 1,300 75T =RN= Yy 1,300
Torresella/ Italy / Chardonnay Flower Sparkling *iiE%Z#ERLTUVWET
RED EBIWAH VAL EVY T — 1,100
LUIGANS Lemon Sour
ANETFR TF—Ly ARLERY—T4=TF Y 1,300
Mercedes Eguren / Spain / Cabernet Sauvignon kA ALY YL YT 1.000
Tropical Sangria
Z hy A7 - XA 1,400
La Carraia / Itary / Merlot Z—/8—FE—h 1.200
Super Mojito
TODAY'’S WINE
B E—FI—7— 1,000
RKEHOTA > ASK Peach Cooler
Today's Wine
ZOMARMLTAVZRYRHATEYE T, BRE‘ICAZy IABHLAFES L,
We offer a selection of bottled wines. Please feel free to ask our staff for details. ‘ W H I s KY ‘
AFO—XEILF 1,400 = 1,500
‘ BEER ‘ Ichiro's Malt Ao
o AKHN.V 1,600 =AY 1,800
Y h)— FZT7RE—L 1,000 Yoichi Yamazaki
SUNTORY Draft Beer
i B e o ) N 1,100
Corona 4 GIN [}
ETFTO IARYTIL 1,400 Bl NV N R 1,000 osuzu 1,300
Modelo Especial Gordon's London Dry Gin Osuzu
4 NON-ALCOHOL h 4 COFFEE & TEA h
FIIRVERN TAVEER BEHY1—X 1,100 Ly Ra—ke— 650
Red Grape Juice Blend Coffee
77T7—=T4—=V—% 1,100 h7xzFL 700
Flower Tea Soda *§iE%EALTUVET Cafe Au Lait
= MFLER—F 900 H7x77T 700
Yuzu Lemonade Cafe Latte
FLoII VI v—Rhya 900 fAEALY Y =T q— 800
Orange Ginger Squash Tropical Resort Tea
#woe vy d—X— L 900 T=ILTLA 600
Mango Palm Earl Grey
777 bV —IT—)L 800 JLARR 600
Craft Ginger Ale Rooibos
-3 700
Coke
< v ad— 700
Mango
BRER 700
Oolong Tea
JYFIa—ILE—IL 900 B BTTHOX=2—TT,
Non-alcohol Beer BYTLLE—%2BBb0HRRZy 7ICERLAIFCEEN,
FREBOAMIEICI0%D Y —E AR EZTER W -LET,
'H' R 7 U / 1,000 Please inform our staff if you have any food allergy.



