BREAKFAST

STARTERS (Please choose | from below  Figkh 1 @sEucrxw)

Morning Harvest
Scasonal Fruit, Daily Granola, Flavored Yogurt, Hot Smoked Salmon
FHoO7Vv—y HEDLZZ/—7 a—rit EERY—FY

Acai Bowl (PF)
Greek Yoghurt, Acai Puree, Seasonal Fruits
THA—RINL FVTryIA—INF THA-—Fa-—L FHOIAL-Y

Bircher Muesli (PF)
Rolled Oats. Apple. Blueberry , Brown Sugar
N—=Fry—3Ia2—RXY— B—FF=Y V¥a TN—RYV— TI79r>aj—

Croissant & Ricoltta (PF)
Tokyo Honey, Raspberry
ravyHr&Vayi HRUEHAED FAXNY-—

Scasonal Fruit Platter (PB)
ZEHOIN—VEYAbE

MAIN (Please choose | [rom below  Fikb 1o zsw)

I'ree Range Kurofuji Farm Egg Any Style Or Omelette

Bacon, Sausage, Mushroom, Roasted Midi Tomalo

Omelette Topping: Tomalo, Paprika, Mushroom, Ham, Cheese, Onion

BELRGTPEHCIZ BEFADARXANXET LLY

N—ay Y—t—Y H w—Xbth<h

ALVLY by EYY b b NFVUH H A F—X A=AV

Japanese Breakfast

Grilled Catch of the Day, Kobachi, Kuroluji Farm Free Range Egg Tamagoyaki. Miso Soup, Rice

AAORESf Agh BE LTI ke O )
Avocado Toast (PF)

Focaccia, Free Range Kurofuji Farm Scrambled Egg
TYUAAE =R TaxAhvFr BELRGFECIIORZ S TNy S

Buttermilk Pancake (PF)
Banana, Whipped Cream, Caramel Sauce
NRE=INIRTr—F NFF KA TI7V—L Fr¥rIFANLY—2R

Brioche French Toast (PF)
Fig, Whipped Cream, Maple Syrup
VAT aTdZ VLU F =R+ AFP7 KAy TI7V—L X=FruyV

Turkish Egg

Poached Egg, Flat Bread. Garlic Yogurl, Salsa Verde, Beel Pastrami
BELRETPHCIHOR-—F Py 7&Vay xF—X

729 7Ly N H—=Vvra—Int ¥A¥TzLTFT E—TRXLTF

11

Congee
Chicken,Fried Dough Stick, Century Egg. Pickled Mustard Green
WoFxy By -k F—HA

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 777V — (PB) fiti¥yesk (PF) fifyrhly (N) v {ifl (DF) LB AEH
Please let us know of any food allergics or dictary restrictions when placing your order. AY7VAF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEw,
All prices include consumption Lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X UCF— U ARDPEENTE D, SEUIHAHTRRL TV E T,



BREAKFAST

BREAKFAST BEVERAGE SELECTION

JTJLyo 77X ENLYI LI 3V

Choice of Fruit Juice
IN—=IT2a—REBELLTZEIV
Orange

FL oY

Grapeflruit

TL—TIN—=

Apple

7w T

Carrol

¥ymvy b

Tomato

S

Choice ol Beverage
BRAYEBEG 7S

Coffee Espresso Café Latte

a—b— TRATLvY h7x FT

Cappuccino Assam C.T.C. Earl Grey

W TF—=7 7vHHCT.C 7= A4

English Breakflast Tea Decalleinated Ceylon Japanese Green Tea
ATV aT Ly 277 AN A 724 YL ALY RS

Japanese Roasted Tea Chamomile Lemon Verbena

ES5UCHR FEI-NL LEYAN—ARF

IFairmont Tokvo Original Blend Tea

TZxT7EVIMRE AVIFATLY R T 4 —

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) V7> 7Y — (PB) fiti¥yesk (PF) fifyrhly (N) v V{ifl (DF) FLESEAEH
Please let us know of any food allergies or dictary restrictions when placing your order. AY7VAEF % BRCEDRVAMP ZEVE L6, THEXOBICEH LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF— U ARDPEENTE D SEUIHAHTRRALTVE T,



LUNCH A LA CARTE

STARTERS / #i3¢

Bocconcini &Tomato Salad (GF) ¥4,100
Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
ARIvZ bt KyarvF—= ZIZALIN=IVFAN

Salad Nicoise (GF)(N) ¥3,300
Tuna, Green Beans, Boiled Egg, Anchovy, Tomalo, Olive

Z—2\P X VF AVFUEH RKANANFZvS FrFab b FV—T

Caesar Salad ¥5,000
Uenohara Herb Garden Mixed Leal, Caesar Dressing, Crouton, Grana di Ezo Cheese

Grilled Yamanashi Free Range Chicken

EFREN=TH=FYIv 7RV =70 —F =% 53X Ll 7+ 712

IWBLREE TP WER D 7 ) v

Trippa alla Romana (GF) ¥4,100

Braised Beef Tripe, Arthichoke, Broccoli , Osmic Tomato Sauce

B—<E MYy RDEAA T—T4Fa—2r TJuval)— FAIvIIEIbIY—RA

Scallop Carpaccio (GF) ¥3,500
Cauliflower, Citrus, Trout Egg, Greek Yogurt, Bacon Vinaigrelte

WZAN Ny Fa HVT75v— HE @B FVvrya—rnrr R—aryvisxsLyb

Mezze Plate (PB) (N) ¥4,000
Hummus, Muhammara, Baba Ghanoush
XoETVL—bF TAHhR AIANAYIYT AANFFvTa

WOOD FIRED PIZZA & CALZONE / #5E €% & 2y + — %
EP ALY 5 —3ED. EBODPBIFERAXALEBRUL LI,

Margherita (PI) ¥4,000
Tomalo Sause, Basil, Mozzarella, Parmesan Cheese
PRV =X RPNV EYVY7LT 2ULXPFYF—X

Capricciosa ¥5,000
Tomato Sauce, Jamon, Olive. Japanese Mushroom, Mozzarella
ATVFa—F A& FV-7 EHEHE EvyYrL7

Bismarck ¥4,500
Japanese Mushroom. Kurofuji Farm Free Range Egg. Prosciutto Colto, Mozzarella
vz EHEE BELREGFHEVIE Yoia-tavbh EvyvrLd

Quatro Fromaggi (PI) ¥5,000
Gorgonzola, Taleggio. Grana de Ezo, Mozzarclla
rrturuxyIF aravyy—37 KRlyIk JLEEIZFT4xY EvVrLT

Prosciutto ¥4,500
FFaltoria Bio Hokkaido Ricolta, Mozzarella, Prosciutto Colto, Basil

Juya—t dtpEYVav R ETYVFLT Tua—bay b NI

Diavola ¥5,000
Tomalo Sauce, Jalapeno, Fattorio Bio Hokkaido Nduja, Salsiccia Piccante, Mozzarella
TA4T7RT PRIV —R NIR—=a Zryy PITEFIBEY RvAY LSy FrxEIYT EvVrLT

Scasonal Please ask our staff
¥—=XFn

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 777V — (PB) fiti¥yesk (PF) flifyrhly (N) v {ifl (DF) LB AEH
Please let us know of any food allergics or dictary restrictions when placing your order. AM7VAF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEwv,
All prices include consumption Lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X UCF— U ARDPEENTE D, SEUIHAHTR AL TV E T,



LUNCH A LA CARTE

SEAFOOD />¥—7—F

Scafood Paclla (GIF)(DF) ¥5,500
Shrimp. Mussels, Octopus, Scallops

P—=T7—FRTVUY WE L—H M WL

N

Bouillabaisse ¥7,500

Lobster, Scallops, Catch of the Day, Croutons, Rouille Sauce

TAYR=R Fv—)LifE Wi AKHOMMHM L1ty 42V —2

Catch of the Day Acqua Pazza (GF)(DF) ¥12.000
AHOffE 72779V 7

Galician Style Oclopus ¥4,000
Grilled Octopus, Polatoes, Osmic Tomato, Olive, Paprika Powder

WOHNS 7B W7V RFF FRIvIZ bbb FV=T RXTYIRTX—

Grilled Prawn (GF) Y¥3,800

Hummus, Garlic Chili Oil

WEDZVIN THR H=VvIZFUFALN

SOUP/ 22—~

Onion Gralin Soup ¥1.800

Consommé, Baller, White Wine, Onion, Cheese, Croutons

AV R RNE— HYIYALY FEhE F—X ItV

Mushroom Soup (GF)(N) Y1.800

Chicken Breast, Brussels Sprouts, Chestnuts, Almond, Yuzu
Hozx—7 HBEA Fxerxy H 7—YF MHT¥F

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 77> 7Y — (PB) fiti¥yesk (PF) fifprhls (N) v {ifl (DF) FLESEAEH
Please let us know of any food allergics or dictary restrictions when placing your order. AM7VALF % BRCEDRVAMP ZEVE L6, THXOBICEH LT &,
All prices include consumption Lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X UCF— AP EENTE D SEUIHAHTR AL TV E T,



LUNCH A LA CARTE

MAIN/ X 4 >k

Pasta of The Day ¥3,000
ARHD 2R
Peri Peri Sauce Marinated Free Range Yamanashi Chicken Y7500

Manganji Chili, Roasted Tomato, Kamo Eggplant

RYRY Y — ZWBRIIERREFE WS FESFEET o—X bbb KT

Grilled Iwachu Pork Chop Y¥7,300
Celeriac Puree, Fruit Chutney, Brussels Sprouts, Black Pepper Sauce

BERAE—IFavTOFUNL HBEoYbPa—1L TJA—VYFrVR HIFryRv HiHY -2

Grilled Lamb Chops ¥7,300
Pumpkin Puree, Cabbage, Baby Carrot, Red Wine Sauce

SLFavy7OTIUNL EAEa—L BHDAFYRY HASZ KL rYy—2

Grilled Japanese Beef Sirloin 150g ¥8,500

Roasted Scasonal Vegetables, Black Pepper Sauce

EEFY—ug o7V N ZHfFRon—2 1+ B#HEY -2

Grilled Japanese Beef Tenderloin 150g ¥9,200
Roasted Scasonal Vegelables, Red Wine Sauce

HERT v X—nf 7))L FHFROB-—ZF KTV —2R

Grilled Vegelables Buddha Bowl (PB) ¥3.000
WROZTVIL Ty HXRUIL

SIDES /%4 F

Mashed Potatoes (PF) Y1.600
<y ¥aRT b

Fried Potatoes (PF) Y1.600
774 KKF b

Sauleed Mushrooms (PF) Y1.600
HDY 75—

Sauteed Spinach (PF) Y1,600
E5NAEDY 77—

DESSERT # 7% — 1

Hokkaido Mascarpone Tiramisu ¥2,500
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly. Coffee Chocolate Powder

ABESAANVK—2T4T7IA NZFTAR LAYTHLAPa——Yal a—k—Faal— UK —

Pear Savarin (N) ¥2,500
Pear Compote, Diplomat Cream, Hojicha Ice Cream, Osmanthus Syrup

HFSHNTY HFvaryR-—t F747ua~vy b V—4 BEILETARZV—L FUYEIEAZBY TS

Shine Muscal Blancmange (N)(PB) ¥2.300
Shine Muscal, White Wine Jelly, Almond Tuile, Muscal Sauce

VXAVRAAY P TIRU T2 XA VRARAY L HIAYTYal T—EVFFaAf— RAAYEFYV-R

Ecrin Brulée (N) ¥2.300

Caramelized Créme Brolée, Fleur de Sel & While Chocolate Flakes,

Madagascan Vanilla Ice Cream, Milk Cloud

IT75v7Val ZL—A4a7ValFyxIRXVE IL—NRELKRIA bPFaal—rT7L—2
REHAANNZT T AR INTIZRTS =<

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) ZVv7 7Y — (PB) fiti¥yesk (PF) fifyrhls (N) v V{ifl (DF) FLESEAEH
Lrictions when placing your order. AM7VAF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEwv,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X CF— AP EENTE D SEUIHAHTRRLTVE T,

Please let us know of any [ood allergies or diclary




SHARING COURSE MENU 7.000

STARTERS

Salad Nicoise (GF)(N)

Tuna, Green Beans, Boild Egg, Anchovy, Tomato, Olives

Z—2AR¥ X VF AVFVE KANVKZvS FrFar bbb FV-—7
Mezze Plate (PB) (N)

Hummus, Muhammara, Baba Ghanoush

Ay ETVL—F TAR ANYIT ANHFvva

MAIN
Seaflood Paella (GF)(DF)

Shrimps, Mussels, Oclopus, Scallops

Y—7—FRxVUY #E r—nH W Wi
Pizza of the Day

AHDOEY

DESSERT

Hokkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder

JQHHER ZAHINVE—F2T4T IR NRZFTA R LAY T4+ LA ba—k—Yal a—k—Faal—bRXUX—

SHARING COURSE MENU -SIGNATURE - 12,000

STARTERS

Salad Nicoise (GF)(N)

Tuna, Green Beans, Boild Egg. Anchovy, Tomalo. Olives

==Y IX VF ATFVE FANFZvS FTrFab +txh FAV-—7
Mezze Plate (PB) (N)

Hummus, Muhammara, Baba Ghanoush

Xy EBFL—bF TAHAR ANYIT ANAHFvTa

MAIN

Calch of the Day Acqua Pazza (GF)(DI)

KHOfEM 7778y Y >

Pizza of the Day

AHO Y

Grilled Iwachu Pork Chop

Celeriac Purce, Fruit Chutney, Brussels Sprouts. Black Pepper Sauce

APE—rFavFOrZYL BErYVPa—L IA—YFrvir HXFxrxRy BHERY—X

DESSERT

[Hokkaido Mascarpone Tiramisu

Vanilla Beans Ice Cream, Rain Foresl Colfee Jelly, Colfee Chocolate Powder

LHHEX AANR=—2T4T7IA NZFTAR LAY T4 LA PI—b—Yal a—b—Faal—NUX—

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 7Y — (PB) fili¥yesk (PF) fifyrhly (N) v {iifl (DF) FLESEAEH
Please let us know ol any food allergics or dictary restrictions when placing your order. AM7VAF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X CF— U ARDPEENTE D, SEUIHAHTRRALTVE T,



2-COURSE LUNCH 4000

APPETIZER/ #i3%  Please choose | from below T kb | BRI EI WV

Mushroom Soup (GF)(N)

Chicken Breast, Brussels Sprouts, Chestnuts, Almond, Yuzu
Hozx—-7 HKA Fxrxy H 72 F MT

Salad Nicoise (GF)(N)
Tuna, Green Beans, Boiled Egg. Anchovy. Tomalto, Olives

2P IR VF AFVE RFANVFKFzZvS FrFab bbb FU-—F

Grilled Bonito (GI)(N)

Beetroots, Aromatic Vegetables, Salsa Verde, Balsamic

o7y =y FREEXR VLT old ULy I af

Trippa alla Romana (GF)
Braised Beef Tripe, Artichoke, Broccoli , Osmic Tomato Sauce

B—<E MY v ROEAA T—T4Fa—r Tuval— FAIvIZIEIbIY—RA

MAIN / x4 “#F  Please choose | [rom below Tk b | BRI EI WV

Grilled Markel Calch
Confit Fennel, Dry Tomato, Olive. Saffron Clam Jus

AHOEADZINL 723 ADary74 K34 bh<br FVU—F BEFTISDY—2

Peri Peri Sauce Marinated Free Range Yamanashi Chicken
Manganji Chili, Roasted Tomato, Kamo Eggplant

RYRY Y — ZERIWBREFE N FESFEEF o—X bbb EHF

Grilled Kanagawa Pork Shoulder
Celeriac Puree, I'ruit Chutney. Spinach, Black Pepper Sauce

MBENESFOOFEEDOZ VL HEtayPa—L 71—V FrVi 1F5hAE BAMY -2

Grilled Vegetables Budha Bowl (PB)
ROV Ty XKL

Pastla of The Day
AHD R X

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 77> 7V — (PB) fiti¥yesk (PF) fifyrhly (N) v V{iifl (DF) FLESEAEH
Please let us know ol any food allergics or dictary restrictions when placing your order. AM7VAF % BRCEDRVAMP ZTEVE L6, THXOBICBH LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF— U ARPEENTE D SEUIHAHTR AL TV E T,



3-COURSE LUNCH 6,500

APPETIZER #i% Please choose | from below Fi &b | BBERLEZ I W

Mushroom Soup (GF)(N)
Chicken Breast, Brussels Sprouts, Chestnuts, Almond, Yuzu
Hozx—-7 HRWA HFxrxy B 7—-rF fliF

Salad Nicoise (GF)(N)
Tuna, Green Beans, Boiled Egg. Anchovy, Tomalo, Olives

Z—A@B X YIS AVFVE FANVRZvS FTrFab bbb FV-—7T

Grilled Bonito (GF)(N)
Beetroots, Aromatic Vegelables, Salsa Verde, Balsamic

BoZ7VL =y HREX AT ors oLy I afE

Trippa alla Romana (GF)
Braised Beel Tripe, Artichoke, Broccoli , Osmic Tomalo Sauce

Q=@ Y vy ROEAHR T—T4Fa—2r TJuayalY-— ARXAIvIZIIFY—R

Scallop Carpaccio (GF)
Cauliflower, Cilrus, Troul Roe, Greek Yogurl, Bacon Vinaigrelte

WZA NNy Fa HVT7579— HE BN FUsya—rb R—arvy1x7Lvh

MAIN x4 R Please choose | from below FE &b | MBERL X W

Grilled Markel Calch
Confit Fennel, Dried Tomato, Olive, Saffron Clam Jus
AHOFERDOZI NV TZzrxADaAY 74 KI3A4b3E FV=T BeH7500Y—2

Bouillabaisse
Shrimps, Scallops, Sea Bream, Quinoa, Fresh Ilerbs

TAYR—-—Z {fE WL FX7 FE

Peri Peri Sauce Marinated Free Range Yamanashi Chicken
Manganji Chili, Roasted Tomato, Kamo Eggplant

RYRY Y = ZWRINBIRE NG HEFEY T -2 bbb ST

Grilled Kanagawa Pork Shoulder
Celeriac Purce, Fruit Chutney, Spinach. Black Pepper Sauce

MRNEREODFEEOZ7 VL HevmYba—L TJA—YFrYrx EZ5HAR EHY —X

Grilled Lamb Chops
Pumpkin Puree, Cabbage, Baby Carrol, Red Wine Sauce

SLFavT7DZUNL HREa2—L BDIDHAFYRY HiAB Kuvfry—2

Grilled Vegetables Buddha Bowl (PB)
WEDFVIL Ty XRUNL

DESSERT F#-+ Please choose | from below Fit &b I BRI XN

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAL—bETN— AAFZTIXY T4 TARY =YV =R FARNY=TARI V=L AHF=TF 24—

Hokkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder
HHFEXAAVR=FT 4 TIA NZFTALRA LAYT73LAPaA—b—Yal T—b—Faal—rXVX—

Shine Muscat Blancmange (N)(PB)
Shine Muscal, While Wine Jelly, Almond Tuile, Muscal Sauce
PXAVRAAY T IR UV YA AVIRAAv N HYAYYal T—FVFFaf-— IAHYFV-R

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) V7> 7Y9— (PB) ffifydisk (PF) filify (N) v [ (DF) FLAS A
Lrictions when placing your order. BY7 VAF % BHRCADBRVAMBZEVE L6, THEXOBICEHR LT ZEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X CF - ARPEENTE D, SEUIHAHTR AL TV E T,

Please let us know of any [ood allergies or diclary




4-COURSE LUNCH 8,500

APPETIZER #i% Please choose | from below Ttk b | BBREELZZI WV

Grilled Bonito (GF)(N)
Beetrools, Aromatic Vegelables, Salsa Verde, Balsamic

BoZ7YL =Y FEHEREE FAHT T LY I afE

Scallop Carpaccio (GF)
Cauliflower, Citrus, Trout Roe, Greek Yogurl, Bacon Vinaigrette

WAy Fa HVT7577— MG @I FUra—rt XR—aryvy4x7ryb

Trippa alla Romana (GF)
Braised Beef Tripe. Artichoke, Broccoli , Osmic Tomato Sauce

O—<A LYy ROFAA T—T4Fa—2 TJrval—- FRIvZrIbLV-2

FISH B Please choose | from below Til &b [ BEIL I W

Grilled Market Catch
Confilt Fennel , Dried Tomalo, Olive, Salfron Clam Jus
AHOMAD VL Tz xVary74 FI4b<b V=T BRI 77300DY—2R

Bouillabaisse
Shrimps, Scallops, Sea Bream, Quinoa, Fresh Herbs

TAYRN—Z ¥ Wi  *FX7 &HHE

MAIN x4 VBB Please choose | [rom below T XD | mBERLZZI L

Peri Peri Sauce Marinated Free Range Yamanashi Chicken
Manganji Chili, Roasted Tomato, Kamo Eggplant

RYRY Y — ZBKWBREPE N FESFEEF v—2 bt b= b NSGHF

Grilled Kanagawa Pork Shoulder
Celeriac Purce, Fruit Chutney, Spinach. Black Pepper Sauce

MENERSEFWHFEEDOZ VL HEtayrPa—L ZL1—YF Vi 1F5NAE BREAMY -2

Grilled Lamb Chops
Pumpkin Puree, Cabbage, Baby Carrol, Red Wine Sauce

SLFav7O7UN FHAEa2—L BDIDHAFYRY AL Kuvfry—2

Grilled Japanese Beefl Sirloin add ¥1,800

Roasted Scasonal Vegetables, Black Pepper Sause

EHESY—uf 07 YL FHiFROv - b BHEAHRY — 2

DESSERT F%#—F Please choose | from below T2k b | BRI ZZIWV

Chocolate Moelleux(N)
Cacao Nibs Chantilly. Raspberry Sauce, Raspberry Ice Cream. Cacao Nibs Tuile
Faalb—b+EINV— AAF=TTvTT 4 FARY=YV—R FARNY=TFARIZV—b AAX=TFaA{-)

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rain Forest Coffee Jelly. Coffee Chocolate Powder
HHEXAANVKR—2T 4 F IR NZFTAR LAVYT74LAA—k—Yal T—b—Faal— XU X—

Shine Muscat Blancmange(N) (PB)
Shine Muscal, White Wine Jelly, Almond Tuile, Muscal Sauce
XA VRAAY M T IRV VX AURAAYE HAVAYIYal T—FVFFaf— IRAHvIFY-—XR

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) V779 — (PB) flifydisk (PF) flifyl (N) v {fif (DF) FLAS A
Lrictions when placing your order. BY7 VAF % BHRCADRVAMB TEVE L6, THEXOBICEHR LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen. Rt HEBB X CF— U ARDEENTE D, SEUIHAHTR AL TV E T,

Please let us know of any [ood allergies or diclary




DINNER COURSE “Santorini” 10.000

AMUSE /73 2—-x

Salmon Rilelles
Dill Cream, Lemon Puree

HY—F VI F FAAZY—L LEYFa—1L

APPETIZER, i3  Please choose | from below Til &b | BRI X W

Mushroom Soup (GF)(N)

Chicken Breast, Brussel Sprouts, Chestnuts, Almond, Yuzu
Hozx—7 HBBEA Fxrxy H 7—YF MHT¥

Grilled Bonito (GF)(N)
Beetroots , Aromatic Vegetables, Salsa Verde, Balsamic

o7V =y FHEHEE VLT ols oULd I af

Scallop Carpaccio (GI)
Cauliflower, Citrus, Trout Roe, Greek Yogurl, Bacon Vinaigrette

WzHnokyFa AV75v— HifE M@ FVra—sirt RXR—ayvysxJLryb

Trippa alla Romana (GF)
Braised Beef Tripe, Arthichoke, Broccoli , Osmic Tomato Sauce

B—<E MYy RDEAA T—T4Fa—2r TJuval)— FAIvIIEIbIY—RA

FISH #fkl¥  Please choose | from below Tit &b | BBEIL X0

Grilled Market Catch
Confit Fennel , Dried Tomalo, Olive, Saffron Clam Jus
AHOFRDOZI L Jzrpxlary74 RI74 b FV—=F BEHFTISFVDY—R

Bouillabaisse (GF)
Shrimps, Scallops. Sea Bream, Quinoa, Fresh Herbs

TAXYR=—2 i Wi H FX7 BHE

MAIN / X 4 >R

Grilled Japanese Beel Sirloin
Roasted Scasonal Vegelables, Black Pepper Sause

EHESY—aA 07 )L FHiHEOv -2 b HEARY — 2

DESSERT / % —1  Please choose | [rom below Tt &b | BRI E IV

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAL—FEYL— AAF=ZTIXI T4 TARY=Y—R FARNV—=TFTARIZY—L IhF=T7Fa -

[Hokkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder
HHFEXAANVR=2T4T IR NZFTAR LAYTHLAPA——Yal I—b—Faal— UK —

Pear Savarin (N)
Pear Compote, Diplomat Cream, Hojicha Ice Cream, Osmanthus Syrup
HFeHInsy HFrarvR-—t F47u3y b7V —b ES5LCRTARZYV—L FrEZRAfZRY T

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) ZVv7 7Y — (PB) fiti¥yesk (PF) fifyrhly (N) v V{iifl (DF) FLESEAEH
Please let us know of any food allergics or dictary restrictions when placing your order. AM7VAF % BRCEDRVAMP ZEVE L6, THEXOBICEH LT EEw,
All prices include consumption Lax and service charge. and are listed in Japanese yen.  RidRHBICE HEABB X CF— U ARDEENTE D, SEUIHAHTRRALTVE T,



DINNER COURSE “Del Mar” 15,000

AMUSE /73 2-x

Salmon Rilelles
Dill Cream, Lemon Purece

H—F VI F FAAZY—L LEYFa—1

Octopus & Olive Beignet
Salsa Roja Sauce

YA —TDR=ZT HilHFany—2R

COLD APPLETIZER, #izx

Grilled Bonito (GI)(N)
Beetroots , Aromatic Vegetables, Salsa Verde, Balsamic

BoZ7yn -y BHREE AT s oy afE

HOT APPETIZER i&#{i3

Trippa alla Romana (GI)
Braised Beef Tripe, Artichoke, Broccoli , Osumic Tomato Sauce

B—<ENY)y ROEIAAL T—T4Fa—2r TJuval)— FAIvIEIIY—R

FISH / faokiad

Bouillabaisse (GF)
Lobster, Scallops, Sea Bream, Quinoa, FFresh Herbs

TAXYR—R Fw—ifgE Wi H FxX7 HFHE

MAIN / 2 A VR

Grilled Japanese Beel Tenderloin
Roasted Scasonal Vegelables, Red Wine Sauce

HEFT X —uA4 7))L FHiHFEOR -+ K42V —2R

DESSERT/, 7% -1 Please choose | from below Tl b 1 BRI ZX W

Chocolate Moelleux (N)
Cacao Nibs Chantilly, Raspberry Sauce, Raspberry Ice Cream, Cacao Nibs Tuile
FaAL—FETN— AAF=ZTTX0 T4 FARYV=YV—R FARNY—=FARIV—L AHhF=TFaf-1N

Hokkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder
HEER AANVR—HT1T7 IR NZFTAA LAY T4 LAPA——Yal a—k—Faalb— UK —

Pear Savarin (N)
Pear Compote, Diplomat Cream, Hojicha Ice Cream, Osmanthus Syrup
HFHNTy FFrravi—t Faruaxy b7 V-4 BI5LRTARZV -4 FYEZEAIUY S

PETIT FOUR 75 7-1

Tokyo Honey Financier &llojicha Madeleine (N)
HildbAO274F vz EFI5LHETFL—X

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 7Y — (PB) fiti¥yesk (PF) fifyrhls (N) v {ifl (DF) FLESEAEH
Lrictions when placing your order. AY7VAF % BRCEDRVAMP ZEVE LS, THEXOBICBH LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF— AP EENTE D SEUIHAHTRRALTVE T,

Please let us know of any [ood allergies or diclary




SHARING COURSE MENU 7.000

STARTERS

Salad Nicoise (GF)(N)

Tuna, Green Beans, Boild Egg, Anchovy, Tomato, Olives

=AY X VF AVFVE KANVKZvS FryFav bbb FV-—7
Mezze Plate (PB) (N)

Hummus, Muhammara, Baba Ghanoush

Ay ETVL—F TAR ANYIT ANHFyva

MAIN
Seaflood Paella (GF)(DF)

Shrimps, Mussels, Oclopus, Scallops

Y—7—FRxUY #E r—nH W Wi
Pizza of the Day

AHDOEY

DESSERT

Hokkaido Mascarpone Tiramisu
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly, Coffee Chocolate Powder

JHHER ZAHINNRE—FT4T IR NRZFTAL R LAY T4+ LA ba—k—Yal a—k—Faal—bRUK—

SHARING COURSE MENU -SIGNATURE - 12,000

STARTERS

Salad Nicoise (GF)(N)

Tuna, Green Beans, Boild Egg. Anchovy, Tomalo. Olives

==Y IX VF AFVE FANFZYS FrFab b+t AV-—-7
Mezze Plate (PB) (N)

Hummus, Muhammara, Baba Ghanoush

Xy EBFL—bF TAHAR ANYIT ANAHFvTa

MAIN

Calch of the Day Acqua Pazza (GF)(DI)

KHOfEM 7778y >

Pizza of the Day

AHO Y

Grilled Iwachu Pork Chop

Celeriac Purce, Fruit Chutney, Brussels Sprouts. Black Pepper Sauce

APE—IFavFOrZINL BErYVPa—L IA—VYFrvir HXFxrxRy BHRY-—X

DESSERT

[Hokkkaido Mascarpone Tiramisu

Vanilla Beans Ice Cream, Rain Foresl Colfee Jelly, Collee Chocolate Powder

LHHEY AANR=—2T4T7IA NZFTAR LAY T4 LA I—b—Yal a—b—Faal—NUX—

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 7Y — (PB) fiti¥yesk (PF) fifrhly (N) v {ifl (DF) LB AEH
Please let us know ol any food allergics or dictary restrictions when placing your order. AY7VAF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEwv,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF — L ARDEENTE D SEUIHAHTR AL TV E T,



DINNER A LA CARTE

STARTERS / #i3¢

Bocconcini &Tomato Salad (GF) Y4.100
Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
FAAIvZ bbb AyvaryF—= ZIZRAFIN-ITFAN

Salad Nicoise (GF)(N) Y¥3.,300
Tuna, Green Beans, Boiled Egg, Anchovy, Tomalo, Olive

Z—2\P K VF AVFVEH RANAFZvS FrFab b FV—T

Cacsar Salad ¥5,000
Uenohara Herb Garden Mixed Leal, Caesar Dressing. Crouton, Grana di Ezo Cheese

Grilled Yamanashi Free Range Chicken

EHFEN-TH—FYIv IRV =70 —F =% 35X JiHETFFT 1Y

WAL PEE W D 7'V L

Trippa alla Romana (GF) Y4.100
Braised Beef Tripe, Arthichoke, Broccoli , Osmic Tomato Sauce

B—<@+Y vy ROERAHR T—T4Fa—2r TJuayalY— FARXRIvFZIIFY—R

Scallop Carpaccio (GF) ¥3,500
Cauliflower, Citrus, Trout Egg, Greek Yogurt, Bacon Vinaigrelte

WZANVAYyFa AVT77T7— ME @I FVra—ZNF R—ayy4 %7y b

Mezze Plate (PB) (N) ¥4.000
Hummus, Muhammara, Baba Ghanoush

Xy BTV —=F TLR ANYRT ANLGFvTa

WOOD FIRED PIZZA & CALZONE / #BE €5 & A1y +— %

EH ANV =3 ED, EHO0BIFERRAXA N ZBEIILE N,

Margherita (PF) Y¥4.000
Tomato Sause, Basil, Mozzarella, Parmesan Cheese

PRV =2 NIV EvVrLTF SNAXFrF—X

Capricciosa ¥5,000
Tomato Sauce, Jamon, Olive. Japanese Mushroom, Mozzarella

ATVFa—% na V-7 HEHF EvyYrL7J

Bismarck Y4500
Japanese Mushroom, Kurofuji Farm Free Range Egg. Prosciutto Colto, Mozzarella

vzxery EHEHE BRELRBFEVI Jora-tayt EvyVrlLZ

Quatro Fromaggi (PI) Y5000
Gorgonzola, Taleggio, Grana de Ezo. Mozzarella

sr7rmyRy YA aravy-—37 Xyt QBHESFFT4TY EvVrLZ

Prosciullo Y4500
IFattoria Bio Hokkaido Ricotta, Mozzarella, Prosciutto Colto, Basil

Juaya—1t JEEVavyxk EvyYryLZ Fuda-—tavibt AT

Diavola ¥5.000
Tomalo Sauce, Jalapeno, Fattorio Bio Hokkaido Nduja, Salsiccia Piccante, Mozzarella

T47HR7 PPV —R NFR—=Za TZryy PITEANHEEY FvAY FASyFrEAYT EVvVrLT

Secasonal Please ask our staff

—=XF

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) 77> 7Y — (PB) fiti¥yesk (PF) fifyrhls (N) v V{iifl (DF) FLESEAEH
Please let us know of any food allergics or dictary restrictions when placing your order. AY7VAEF % BRCEDRVAMP ZEVE L6, THEXOBICBH LT EEwv,
All prices include consumption Lax and service charge. and are listed in Japanese yen.  RidRHBICE HEBB X CF— U ARDPEENTE D SEUIHAHTRRALTVE T,



DINNER A LA CARTE

SEAFOOD />¥—7—F

Scafood Paclla (GIF)(DF) ¥5,500
Shrimp. Mussels, Octopus, Scallops

P—=T7—FRTVUY WE L—H M WL

N

Bouillabaisse ¥7,500

Lobster, Scallops, Catch of the Day, Croutons, Rouille Sauce

TAYXYR=R F~v—)LifE W AHOMM Ity 42V —2

Catch of the Day Acqua Pazza (GF)(DF) ¥12.000
AHOfEfE 727797

Galician Style Octopus ¥4.000
Grilled Octopus, Polatoes, Osmic Tomato, Olive, Paprika Powder

WOH NS 7B WHOZVIL RFF FRIvIZ bbb FV—=T XTI RTX—

Grilled Prawn (GF) Y3,800

Hummus, Garlic Chili Oil

WEDZVIN THR H=VvIFUFALN

SOUP/ 22—~

Onion Gralin Soup ¥1.,800

Consommé, Baller, While Wine, Onion, Cheese, Croutons

AV R RNE— HYIYALY FEhE F—X ItV

Mushroom Soup (GF)(N) Y1.800

Chicken Breast, Brussels Sprouts, Chestnuts, Almond, Yuzu
Hozx—7 HBBEA Fxerxy H 7—YF MHT¥F

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 7Y — (PB) fili¥yesk (PF) flifyrhls (N) v V{ifl (DF) FLESEAEH
Please let us know of any food allergics or dictary restrictions when placing your order. AY7VAF % BRCEDROVAMP ZEVE LS, THEXOBICEH LT ZEwv,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF— U ARPEENTE D SEUIHAHTRRALTVE T,



DINNER A LA CARTE

MAIN/ X 4 >k

Pasta of The Day ¥3,000
ARHD 2R
Peri Peri Sauce Marinated Free Range Yamanashi Chicken Y7500

Manganji Chili, Roasted Tomato, Kamo Eggplant

RYRY Y — ZWBRILERREFE W FESFEEY o—X b h< b KT

Grilled Iwachu Pork Chop Y¥7,300
Celeriac Puree, Fruit Chutney, Brussels Sprouts, Black Pepper Sauce

BRE—IFavTOFUNL HBEoYbPa—L TJA—VFrVR HIFrxRv HI#MY -2

Grilled Lamb Chops ¥7,300
Pumpkin Puree, Cabbage, Baby Carrot, Red Wine Sauce

SLFavy7OrIUL BEAEa—LV BHIDAFYRY HASZ KAV Y—2

Grilled Japanese Beef Sirloin 150g ¥8,500

Roasted Scasonal Vegetables, Black Pepper Sauce

EEFY—uf o7V N ZHffRon—2 1+ B#HEY -2

Grilled Japanese Beef Tenderloin 150g ¥9.200
Roasted Scasonal Vegelables, Red Wine Sauce

HERT v X—nf > 7))L FHFROB-—ZF KTV —2R

Grilled Vegelables Buddha Bowl (PB) ¥3.000
WOV Ty HXRUIL

SIDES /%4 F

Mashed Potatoes (PF) Y1.600
<y ¥aRT b

Fried Potatoes (PF) Y1.600
774 KKF b

Sauleed Mushrooms (PF) ¥1,600
HDY 75—

Sauteed Spinach (PF) ¥1,600
ES5SNAFEDY 7 —

DESSERT » 7% -1

Hokkaido Mascarpone Tiramisu ¥2,500
Vanilla Beans Ice Cream, Rain Forest Coffee Jelly. Coffee Chocolate Powder

ABESAANVK=2T4T7IA NZFTAR LAYTHLAPa—b—Yal a—k—Faal— UK —

Pear Savarin (N) ¥2,500
Pear Compote, Diplomat Cream, Hojicha Ice Cream, Osmanthus Syrup

HFSHNT Y FFvarvR—t 747ua~vy b V—4 BEILETARZV—L FUYEIEAZBY TS

Shine Muscal Blancmange (N)(PB) ¥2.300
Shine Muscal, White Wine Jelly, Almond Tuile, Muscal Sauce

VXAVYRAAY P TIRU T2 XA YRAAYE HIAYTYal T—EVFFaf— IAAYEFV-R

Ecrin Brulée (N) ¥2.300

Caramelized Créme Bralée, Fleur de Sel & White Chocolate Flakes,

Madagascan Vanilla Ice Cream, Milk Cloud

IT75v7Val ZL—L4a7ValFyxIRXVE IL—NRELKRIA bPFaal—rT7L—2
REHAANNZT T AR INTIRTS =<

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) 777V — (PB) fiti¥yeask (PF) fifyrhls (N) v {ifl (DF) FLESEAEH
Lrictions when placing your order. AM7VAF % BRCEDRVAMP ZEVE L6, THEXOBICEH LT EEw,
All prices include consumption lax and service charge. and are listed in Japanese yen.  RidRHEICE HEBB X CF - ARDPEENTE D SEUIHAHTR AL TV E T,

Please let us know of any [ood allergies or diclary




