Menu availability period: 2026/3/1 to 2026/5/31
AR = 2 — ZHALHRE - 2026/3/1 ~ 2026/5/31

BREAKFAST 8500

Sustainability Commitment / 427 F ¥V 7 1 NOHD A

With sustainabilily and qualily in mind, our starters and main dishes are [reshly prepared upon order Lo
minimize food waste. A thoughtfully curated sclection of artisan breads is available throughout your visit.
Additional dishes may be ordered atl your leisure.

FRTFEY T 4 ANOWMDHAD—BRE LT HIRBIUXA T4 v ¥ al3IEXEVARZV TS THEICBED LTBY £,
EDVOTLy FEL I arvik CHHICBRELAL LIV,

BIOZHEHED FTDOT, BHFAICEOETIEER S BHUTIF LW,

STARTERS

Morning Harvest

Scasonal Fruit, Daily Granola, Flavored Yogurt, ol Smoked Salmon
E—= VI N—RA b

FHio7V—Y HEDLD 75/ -5 a—rn bt BERY—€>~

Acai Bowl (PF)

Greek Yogurt, Acai Puree, Seasonal Fruits
THA —KRUL

FUVI¥I—INE THA -V a—L FHDTL—Y

Bircher Muesli (PI)

Rolled Oats, Apple, Blueberry, Brown Sugar
N—Fp—Ia—ZV—

Q=L RF =Y VT ITN—ARY—= TS50 af—

Croissant & Ricotta (PF)
Tokyo Honey, Raspberry
ravyHr&Vay i
HlEbAD 7 AR —

Scasonal Fruit Platter (PB)(GF)(DF)
D 7 N—VED Ebt

From The Bakery

An assortment of artisan breads, served with bulter and selected condiments, is
available throughout your visil.

BTV Y FE, AR—BIOHELZIYTA AV P 2B THEBEVELET,

BIHADRA IV T TEHELAL I,

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) ZVv7>7v— (PB) ik (PF) iyl (N) F v VR (DF) LB A
rictions when placing your order. BYI7 VX =% BRCAEDROAMP ZIVE LS, THEXDBICBH LT X0,
All prices include consumption tax and service charge, and are listed in Japanese yen.  RidRHEIIZ HEBIB X OV - 2B EEATE Y SEEFHAHTRRL TV E T,

Please let us know ol any food allergies or dictary r




BREAKFAST

MAIN

Kurofuji Farm Free Range Eggs - Cook Any Stvle (GF)
+ Scrambled Egg

+ Sunny side up / Over Easy / Over Medium / Over Hard

* Boiled Egg. / Soft Boiled Egg / Hard Boiled Egg

+ Poached Egg

Served with Bacon, Sausage, Mushrooms, Green Salad

BE LR PHIOIN - BHFAR XA LT (GF):

RIS UTNLY T,

CHEREE (V= HAFT T AN =T — | F—AN—=IFT 4 T L/ F === F
< WTH /R EwT

cAR—=FFxzv

TR & DIHETEE BRSS!

R—aAy V==Y HEI7V-H% 7%

Kurofuji Farm FFree-Range Omeleltes

BE LR CIHO A ALy

Choice of Fillings: Tomato, Paprika, Mushroom, IHam, Cheese, Onion
FUVY by YT b b RTUG HENLF-X A =T

Japanese Breaklast
Grilled Catch of the Day, Kobachi, Toasled Scaweed, Kuroluji Farm Free Range Egg Tamagoyaki,
Rice, Miso Soup, Japanese Pickles
Natto (Can be provided upon request)
ISR A HORES i/ NE BES IS RE LR TFEVINEE ZiR kit Fo
WS ((ZEFICXD ZHEWRELET, )
#Vegan Gluten Free /Dairy Free Oplion Available  %E—#Y ZAF¥7Y— F4UV—7)—CHELTHD &5
Avocado Toast (PF)
FFocaccia, Avocado. Free Range Kurofuji Farm Free Range Scrambled LEgg
7Y+ K b= b
ANy F v TV AN BRELREGVECINORY 5> TEy Y

Buttermilk Pancake (PF)

Banana, Whipped Cream, Caramel Sauce
NR—=INT RV T—F

NFF FA YT TV —A Frx TRANVY =R

Brioche French Toast (PF)

Mixed Berries, Whipped Cream, Maple Syrup
TVFvT 27V yFr—AL

IVIARY =R KA TV =L XA=Frnay 7

Turkish Egg

Poached Egg, Ricolta, Flat Bread, Garlic Yoghurt, Salsa Verde, Beel Pastrami
R—FyTaxyy

RELEBPHECIHOR—F P2y V&V ay XF—X

779 TVLy R A=V 73=INF FAYFT 2T B =TT 3

Chinese Congee
Chicken, Fried Dough Stick, Century Egg, Pickled Mustard Greens
WX BI R Ry T A

(GF) Gluten Free. (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) Z)v7 v 79— (PB) ¥k (PF) tti¥yh.0 (N)F» v {EiH (DF) AL AEH
Please let us know of any [ood allergies or dictary restrictions when placing your order. BY7 LAF—E BERCEDROVAMDB ZZVE L, SHELDBHCBH LT 3w,
All prices include consumption Lax and service charge. and are listed in Japanese yen. LRI HEBIB X0 — AR EENTE D SHEIIHAHTERLTVE TS,



BREAKFAST

BREAKFAST BEVERAGE SELECTION

TVLw 777X EXLyY LI ay

Choice of Fruit Juices
TN—=Y 2 —ReBRILZIV
IF'resh Orange

TZlyva FLry

IFresh Grapelruit

JLy¥a JL—FTN—y
Apple

7w I

Carrol

*rov b

Tomalo
F= b

Choice ol Beverage
BYAEBEIL LSO

English Breakfast Tea
A7V adlby 77 —Ak

Assam C.T.C
7vHguH CT.C

Earl Grey
T—=NTVLA4

Japanese Black Tea (Kumamolo)
RORLAE (REAKIHLE)

Decaflfeinated Ceylon
H7zA4 L REf0Y

Chamomile
HEI -

Lemon Verbena
LEYN—RF

Japanese Green Tea

Japanese Roasted Tea (Hojicha)
ESROZ

CofTee (Hol / Ice)
a—t— (kv b/ TAR)

Espresso (Single / Double)
IRV wY (VTN BTN

Cappuccino
ATF =

Cal¢ Lalte (Hot / Ice)
N7x5F (Rv b/ T7AR)

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) Zv7>7v— (PB) flitidk (PF) f¥dL (N) F v i (DF) L8 A
Please let us know of any food allergics or dietary restrictions when placing your order. BY7 LAF—F BRCEDROEMP ZZVE L6, THEXDBZBH LT X0,
All prices include consumption tax and service charge. and are listed in Japanese ven.  RidRHBICIE HEBB XY - ARPEENTE D SEEHAMNTERRALTVE T,



LUNCH A LA CARTE

STARTERS / #is
Garden Green Salad (PB)(GF)

Uenohara Herb Garden Leal, Scasonal Mixed Beans, Grilled Bell Pepper, Osmic Tomaloes,
Cucumber, Olive Dressing

H=F I TV=H 3K EHEN=T T =TV =7 Iv A=V X JY =2

FAAIvZ bR AV—-T Ly

Bocconcini & Tomato Salad (PF)
Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
RyayF—=btR b HIFX ARIv 7 b2 b Rva¥F—= XX PIAN-DVFV—TF 40

Cacsar Salad

Romaine Lettuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing

Peri Peri Sauce Marinated Free Range Yamanashi Chicken

= —F 5K BALTVVLRR ZLIY RXN—aY RARXRFYF—X T FabRlLyy s
RYRY Y — 2 R LB i W 75

Marinated Sweet Shrimp
Guacamole, Citrus, Caviar Olive Oil, White Asparagus, Curry Mayonnaise
HBEDR VR UAEL i X2 7 AV =TI AN AT ARGHRA AL —RARf AT H—X

Mackerel Escabeche
Onion, Carrot, Celery, Lemon, Chili, Okahijiki
HOZAHIRYy T2 TRE AS koY) LEY FHET BLOLE

Braised LLamb Shoulder
Brussels Sprouts, Chickpeas, Lemon, Tzalziki
FLTaNX—D R FERIAA HFFeRY OXIH LEY FUFY -2

Mezze Plate (PB)(N)
Hummus, Muhammara, Baba Ghanoush
RA9BTFU—b THAR INAYRT ANHX— 2

2,800

4,100

5,000

3400

3400

3,800

4,000

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) 77> 79— (PB) itk (PF) Aty (N) F» il (DF) FLES A
Please let us know of any food allergies or dietary restrictions when placing your order. BY7UAF =% BRZAEDROAMP TIVE LS, THEXDBRICBEH LT X0,
All prices include consumplion Lax and service charge. and are listed in Japanese yen.  FZRCRHEICIE, WEBIB XU —E 2D EENTE D KB HAMNTRRLTVE T,



LUNCH A LA CARTE

WOOD FIRED PIZZA & CALZONE / #istz ey

“Please choose vour preferred style: Pizza or Calzone
B e ANV =3 LD, EbORBHERAZANEBRILZIN,

Margherita (PF) 4.000
Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
RAFY—R PPV —ZANINL EYY 7L T SARXAFUF—X

Romana 5.000
Tomato Sauce, Mozzarella, Anchovies, Capers, Black Olives, Oregano
nY—F FPYFY—REYYFLT TrFab FyN— TS99 IF V=T FLH )

Scamorza 4500
Basil. Mozzarella, Smoked Cheese, Semi-Dried Tomatoes, Salami Piccante, Black Olives

AAENY 7 NIV EvV 7L T AE—FIF—X LIRIFA I HFI - CHVT

T IA)—=T

Tartufata 5,000
Italian Blue Cheese, Italian Washed Cheese, Mozzarella, Parmesan, Trullle Paste
AN T 7 =R ARVTEIN—F—X A RVTEV T aF—R Ey Y7L T NAURXPFY Y aT7R=Z}

Prosciutto 4500
Hokkaido Ricolta, Mozzarella, Prosciutto Coltto, Basil
JaTa—b tiEEYay X EyYrLFs Fuda—tray bk AP

Diavola 5.000
Tomato Sauce, Jalapeno, Faltoria Bio Hokkaido Nduja, Salsiccia Piccanle, Mozzarella
TATHRT PRIV =2 NFR—=a LEEY P4y ATy FrEIYT TV LT

Chel Riccardo Signature Ciambella-Style Pizza 5.000
Mozzarella, Ricolta Cheese, Jamon Serrano, Ruccola & Cherry Tomalo Salad

SxTZVANE STERFr— Fr Ry FRAXANEY

EYyVrLI VAV RF—X NEVET—) AvaAF&Fz Y-+ bFITX

SEAFOOD /¥—7—F

Mixed Seafood Spaghetti, Tomato Sauce 3,000
=T —FIVIRANRNF YT 4 P bY—2R

Scalood Paclla 5,500
Shrimps, Mussels, Oclopus, Scallops
=7 —=FRZY 7 i L—H I L

Roasted Spanish Mackerel 4,000
Kujo Onions, Cauliflower, Maitake, Salsa Verde, Lemon-Butter Sauce
OB —ZA b JLEXX DV 777 BE FAFRNLT LEIUAKX—Y =2
Catch of the Day Aqua Pazza 12,000
AHOWROT I TRV 7

Galicia-Style Octopus 4,000
Grilled Oclopus, Potaloes, Osmic Tomaloes, Olives, Paprika
WAV 7R 7V KT b ARIv I b2t FV=T XTUF

Grilled Prawns 3.800
Hummus, Garlic Chili Oil
WEDTYN TLR H—V v r7F VA4 N

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) Z)v7 > 79— (PB) ¥k (PF) ity (N) v v {lifl (DF) FLESAMA
Please let us know of any food allergies or dietary restrictions when placing your order. BU7 VAF =% BRIZEDROEMB ZZVE LS, THXXOBCBH LT EX 0,
All prices include consumption tax and service charge, and are listed in Japanese ven.  KRlRHRICIE HEBB X O — AR EENTE D SEEIHAMNTERLTVE T,



LUNCH A LA CARTE

MAIN / X4 >~

Peri Peri Sauce Marinaled Free Range Yamanashi Chicken 7500
Roasted Scasonal Vegelables

RYRY Y — R WIRIFLELPE P W FHTEZOo — 2 b

Herb Grilled Kanagawa Pork Shoulder 6.800
Piperade, Artichoke, Rocket Salad, Balsamic
MHENBEREOD R HDON—T T YN ERF—F 7—FT4Fa—27 byaF \L¥3ia

Roasted Veal Fillet 6.800
Roasled Carrol, Baby Onions, Spinach, Almonds, Muslard Sauce
FEZ74 VHOR =2 ABR -2 b RE—F=F Y FONAK 7—FY K TRAX—FY -2

Grilled Japanese Beel Sirloin 150g 8.000
Roasted Scasonal Vegelables, Black Pepper Sauce
FEEAS—m £ > 150g FHEOr — X + By — 2

Grilled Japanese Beefl Tenderloin 150g 8.800

Roasted Scasonal Vegelables, Red Wine Sauce
EEL T X —a 4 D7 YN 150g ZHHBHROR -2+ Fu A Y —2

Scasonal Vegetables Lasagna (PF) 3500
ZHHTRD I —=~
Roasted Scasonal Vegetables (PB)(DF)(GF)(N) 2.300

Beetroot Purce, Balsamic, Extra Virgin Olive Oil
FHPFRODT—AF E—Ya—L N H I3 IFAFIAN-IVFY—=TH AL

Ratatouille (PB)(DF)(GF)(N) 2.000
A A = A

SOUP / x—=7

Onion Gratin Soup 1.800

Onion, Croutons, Gruyere Cheese
F2AVITFIRVA=T FRE VLY TV afz—LF—X

Minestrone Soup 1.800

Spring Cabbage, Carrot, Potatoes, White Beans, Chicken Breast
AZREADIFATIB—FA—T HEX v XY AZ L5HF AVATAT BA

SIDES /%4 ¥

Mashed Potlaloes 1,600
<vIaRT b

Fried Potatoes 1,600
794 FRFT b

Sautéed Mushrooms 1,600
HOY 57—

Sauléed Spinach 1,600
E5NAEDY 77—

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 > 79— (PB) fli¥yisk (PF) ¥yl (N) F v Vi (DF) FLES A
Please let us know of any [ood allergies or dietary restrictions when placing your order. {7 VAF—E BRICEDROAMDB T VE Lz b, THELDBHCBH LT E3 0,
ge. and are listed in Japanese ven.  FKidRHSICIE HEBB X UCY - ARDEENTE D SERIHAMNTERLTVE T,

All prices include consumplion Lax and service char,



LUNCH A LA CARTE

DESSERT / 7% — b

Hokkaido Mascarpone Tiramisu

Vanilla Beans Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
ALHEEPER A IV HR—2T 4T IR

NZFGTAR LAY T4 VARA—b—=Yal a—L—aa7 UK —

Spring Ile Flottante (N)

Fresh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue, Pink Praline,
Cigarette Tuile

ATV TAN TR

TLyPanwbI NG T YTV =R IA—F A YT TAFZYRRVLY T ¥V I T %
SHLY b FaAf -

Shiranui Blancmange (N)(PB)(DF)(GI)

Fresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
THIKDT 5= =

FHIK A4 VY2l 7—FY RFaf =L vy XYY —2R

Ecrine Brulée (N)

Caramelized Creme Bralée, Fleur de Sel, While Chocolale Flakes,
Madagascar Vanilla Ice Cream. Milk Cloud

2572l

ZL =57V alFyrI3AVE 7= Rt RAVA bFaal—+r7L—7
REBAINNETGTARA INTIZAT—<

2500

2,500

2,300

2,800

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) 77> 79— (PB) #ifpdisk (PF) filiyrhD (N) F» i (DF) FLE AR

Please let us know ol any food allergies or diclary restrictions when placing your order. BY7 LAF - BRICAEDROEMB TS WE LS,
All prices include consumption tax and service charge. and are listed in Japanese yen. Rl HEBIB X O0H - 2B EELTE D,

ZHEXDBRTEH LA &0,
EHEIHAATRRLTVET,



2-COURSE LUNCH Fap# Available on Weekdays Only 5.000

APPETIZER/ fiZ€  Please choose | from below Ttk b | BRI ZI W

Minestrone Soup
Spring Cabbage, Carrot, Potatoes, While Beans, Chicken Breast
BEQZADIFARATIB—FRA—=T FEX + XY AZ U»»F AVATAT BA

Marinated Sweel Shrimp
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise
HBEDS V2 UL M Fv 7 AV —TFAN AT ZARTHRA AL —RARL ZAv I —X

Galician Style Octopus
Grilled Octopus, Potatoes. Osmic Tomatoes, Olives, Paprika, Grana di Ezo
WOHFVSTE ZVNIE RT P ARI v I b~ b AV =T NTYARYE— JHEES T F T4 =Y F—RX

Caesar Salad
Romaine Leltuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing
=P IFXORALVLERA AV IPY R=TY SARAFYF =X 7Y FabFLys vy

MAIN/ 24 VKR Please choose | from below Ttk b [ @BEUL IV

Spring Sea Bream Acqua Pazza
Fennel, Rape Blossoms, Olives, Tomalo
IO 7 7 78y 2 7T 72 V32V EDE AV =T F= b

Cajun Spice Free-Range Yamanashi Chicken
Roasled Scasonal Vegelables, Mango Salsa
WAL FEERIONED 4 P v Y AL R EHiEon—X + v a—H L8

Herb Grilled Kanagawa Pork Shoulder
Piperade, Artichoke, Rocket Salad, Balsamic
MBENBREFOY R—ZHDN—FTFYN ERS—F 7—F1Fa—2 Lyad "4z

Pasta of the Day
AKHDZ R

Mini Margherita (PI)
Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
S=NFY—R FIBFY—ZAARINL BV rLT NAXFUF—X

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) 77> 79— (PB) #i¥eik (PF) ML (N) v Vil (DF) LS AMEH
ary restrictions when placing your order. A7 LAX =% BERCEDRVEMDBZEWE LS, THELOBRICBH LI ZEw,
All prices include consumption tax and service charge, and are listed in Japanese ven. KRB HEBB XY — 2R ENTE D SHIEHAHTERRLTVE T,

Pleasc let us know of any food allergies or di



3_COURSE LUNCH 7,200

APPETIZER/ fizZ Please choose | from below T XD | HBEILZX L

Minestrone Soup
Spring Cabbage. Carrol. Potatoes, White Beans, Chicken Breast
AREQEIADIZAIR—FRRA—TF EX v+ XY AB L*2F AVATAL BIIA

Marinated Sweet Shrimp
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise
HBEDR V2 UAEL i FYxE7FY —TF AN HTARTH R HL—RARL AT H—R

Galician Style Oclopus
Grilled Oclopus, Polatoes, Osmic Tomaloes, Olives, Paprika, Grana di Ezo
WOHVST7H 7R AT b ARIv I b b AV XRTYU DN K= JLERE T 5 F T 4 2 F =R

Mackerel Escabeche
Onions, Carrots, Celery, Lemon, Chili, Okahijiki
HDZAHIRY Y2 ERE AB tuY) LEY FET BHUOLE

Braised LLamb Shoulder
Brusscls Sprouts, Chickpeas, Lemon, Tzalziki Sauce
FLZaNX—D I FERAA HFF XY VXZHE LEY FUFY 2R

MAIN/ 24 VKB Please choose | from below Ttk b [ @BEULL IV

Spring Sca Bream Acqua Pazza
Fennel, Rape Blossoms, Olives, Tomato
RO 7 2 789 7 IV T 72 3V EDIE AV —7 F~< b

Spanish Mackerel
Kujo Onions, Cauliflower, Maitake, Salsa Verde, Lemon Bulter Sauce
foa—2 b+ WEAF AV 757 — BEH FAFRLTF LEYAKX—Y =2

Cajun Spice Free-Range Yamanashi Chicken
Roasted Scasonal Vegelables, Mango Salsa
INBUEESERIWED 7 4 ¥ v ¥ AR R BEHHEOR—Z b v I —HFLH

Herb Grilled Kanagawa Pork Shoulder
Piperade, Artichoke, Rocket Salad, Balsamic
MENBFEREO D K= HDON=T T YNV ERF—F 7—=F 1 Fa—2 byaJs NL¥ia

Roasted Veal Fillet
Roasted Carrol, Baby Onion, Spinach, Almonds, Muslard Sauce
HHE74 VHOR—ZA T ABR—ZF RE—A=F Y IF5NAT 7—EY F YA —FY—2

DESSERT ) F%#—1F  Please choose | from below T kb | BRI EI WV

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Colfee Jelly, Coffee Cocoa Powder
RHHEFER AANER =T 4 FIA NZFTA4 R VLAY T4V AA—b—=Yal a—b—aa7 U X—

Spring [le Flottante (N)

I'resh Strawberries, Vanilla Creme Anglaise, IFloating Island Meringue, Pink Pralines, Cigarctte Tuile
RAFYYTAN - TREYE TLyPanbI N=FT77L—X

TR—=F 4 YT TASZYRAVYT I TS5V S H Ly b Faf—n

Shiranui Blancmange (N)(PB)(DF)(GF)
IFresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHIKDTS2> Pz FHK ATA VY2l 7—EY FFaf—L v o XYYV —2

Ecrine Brulée (N)

Caramelized Creme Brulée, Fleur de Sel, White Chocolate Flakes, Madagascar Vanilla Ice Cream, Milk Cloud
L2757V alb ZL—u7ValFrI3XAVE IJL—LFEL KIS b Faab—tT7L—7
REHAANNZSGTARA INTIRAT ==

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy, (DF) Dairy Free (GF) Z)v7 > 79— (PB) ¥k (PF) f##0 (N) v {lifl (DF) FLASAMH

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 VAF—E BRICEDROAMPB ZZVE LS, THEXOBHCBH LT EE 0,
All prices include consumption tax and service charge, and are listed in Japanese ven.  FKilRHIQIEX HEBB XU - AR EENTE D SEEHAMNTERLTVE T,



4-COURSE LUNCH 9.500

APPETIZER  ii% Please choose | from below Fil kb | MBEUL IV

Marinated Sweel Shrimp
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise
HiEDOR VR VAEL M S+ ET7 AV =T ALV AT ARNTGHRA AL =R A3 I3 =X

Mackerel Escabeche
Onion, Carrot, Celery, Lemon, Chili, Okahijiki
OZAHIRYy Y2 ERE NS kv VEY FET BHOLE

Braised LLamb Shoulder
Brussels Sprouts, Chickpeas, Lemon, Tzalziki Sauce
FLTaNH—D LR ERB FXFrRY VEIH LEY FOFY -2

FISH / /K Please choose | from below FTid kb | BRI EZI WV

Spring Sca Bream Acqua Pazza
IFennel, Rape Blossoms, Olives, Tomato
BURD 7 2 7Ry Y 2 VT 72030 D AV —7 b= b

Spanish Mackerel
Kujo Onions, Caulillower, Mailake, Salsa Verde, Lemon Buller Sauce
o —2A+ NEAF AV I 59— 8E PLIRLT LEIAX—Y —

MAIN / x4 8B Please choose | from below FE &b | BERL I W

Cajun Spice FFree-Range Yamanashi Chicken
Roasled Scasonal Vegelables, Mango Salsa
IWBLRPEFEFICEHED 7y £ Oy YANL R BHHXOR -2 b v v I—HLH

Herb Grilled Kanagawa Pork Shoulder
Piperade. Artichoke, Rockel Salad, Balsamic
MENBERFWYDR—FEDON=TTYN ERF—F 7—=FT14Fa—2 byas NiLH3a

Roasled Veal Fillel
Roasted Carrot, Baby Onion, Spinach, Almonds, Mustard Sauce
HEZ4VHOB—ZAF ABE—ZX b RE—F =4V IF5NAME 7—FEYF YRAX—FY -2

Grilled Japanese Beefl Sirloin 100g
Roasted Seasonal Vegetables, Black Pepper Sauce
EPEAH—ma 4 > 100g FHIEF KO — 2 + BHIHY — 2

DESSERT / ##—1t Please choose | from below Fit &b I BRI X0

IHokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest ColTee Jelly, Coffee Cocoa Powder
JHHEERAIN R =T 4 FTIRA NZFTARA VAV T4 LA A= —Yal a—k—aa7 7 X—

Spring Ile Flottante (N)

I'resh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue, Pink Pralines, Cigarctte Tuile
ATVYTAN - TRRAY T Ty ¥anwbI N=537 Y7 L—2X

TU—FAYTTATZYRAVY T VYT 504 Ly bFaf—L

Shiranui Blancmange (N)(PB)(DF)(GF)
Fresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHKDTS2r Pz FHKEAVA YT 2L 7—EY RFFaf - vY XYY —2R

Ecrine Brulée (N)

Caramelized Creme Brulée, Fleur de Sel, White Chocolate Flakes, Madagascar Vanilla [ce Cream. Milk Cloud
L7507 Val ZL—57ValF¥xI73RAVE IV—L kL KT bFaal—rT7L—7

REHAANNETTAR INTIAT =R

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) V7> 79— (PB) ftiyisk (PF) iyl (N) F v V] (DF) LB AR
Please let us know of any food allergies or dietary restrictions when placing your order. B 7 VAF % BRIZEDROAMHP ZZVE LS, TEXDBICBH LT ZE 0,
All prices include consumplion tax and service charge, and are listed in Japanese yen. KRR HEBIB L OV — L 2R E N TE Y GEEFHAMNTERRLTVE T,



DINNER A LA CARTE

STARTERS / #ii%

Garden Green Salad 2,800
Uenohara Herb Garden Leaves, Seasonal Mixed Beans, Grilled Bell Peppers, Osmic Tomaloes,
Cucumber, Olive Dressing

H=FrTV= %X FHEAN-TH =T V=7 Iy 7A=Y X JY L=V

FAIvZ bR AV—-TFLy> s

Caesar Salad 5,000
Romaine Lettuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing

Peri Peri Sauce Marinated Free Range Yamanashi Chicken

V—HF—H 5K BRALVLRRAZAIY R—aY SARAFYF—X FrFabRLys vy

RYRY Y — ZJa R I B EE DE

Marinated Sweel Shrimp 3.400
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise

HiFEDR V2 VAEL WG F X ET7 AV =T A AN AT ANRTHA I —ANL AR I F =R

Mackerel Escabeche 3.400
Onion, Carrot, Celery, Lemon, Chili, Okahijiki

DT AARy T2 FRE AB £n) LEY F¥T BEUULE

Braised Lamb Shoulder 3,800
Brussels Sprouts, Chickpeas, Lemon, Tzatziki

FLTaNF—D IR MRS Xy RY 0L ZH LEY FIFY—2R

Mezze Plate (PB)(N) 4.000

Hummus, Muhammara, Baba Ghanoush
AV BT L —b TAR DN T AINHTX—Ta

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) V5> 79— (PB) flifprisk (PF) Kby (N) F v 2 #H (DF) FLE A
Please let us know of any food allergies or dictary restrictions when placing your order. BV 7 LAX =% BERCEDRVEMPZEWE LS, ZHELOBICBH LINT X0,
All prices include consumption tax and service charge, and are listed in Japanese ven. KRB HEBIB XY — L 2R EENTE Y SEEFHAHTERRLTVE T,



DINNER A LA CARTE

WOOD FIRED PIZZA & CALZONE / #fiz vy

“Please choose vour preferred style: pizza or calzone
EY - ALY =32 &kD, EHELLBHERAXANEBENLIZI WV,

Margherita (PF) 4.000
Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
RAFY—R bV —ZAANRTL EFYV 7L T NARXAFIF—X

Romana 5,000
Tomato Sauce, Mozzarella, Anchovies, Cappers, Black Olives. Oregano
nY—F FIFY—-R EYVrLT TrFalb FyuN— TI5397FV-T FLH/

Scamorza 4500
Basil, Mozzarella, Smoked Cheese, Semi Dried Tomaloes, Salami Piccanle, Black Olives

ABENLY 7 NIV FEvV 7L T AE—TVF—X LIRIA I HFIEDVT
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Tartufata 5.000
Italian Blue Cheese, Italian Washed Cheese, Mozzarella, Parmesan, Truffle Paste
BNVEO 77 —RARVTETN—F—X ARVTET x> 2F =R EyY 7L T >OLXFY P2 TIR=X}

Prosciutto 4500
Hokkaido Ricolta, Mozzarella, Prosciutto Collo, Basil
Jaya—b QLBEEYaYy X EyYryrL s Fara—tav bk AL

Diavola 5.000
Tomalo Sauce, Jalapeno, IFattoria Bio HHokkaido Nduja, Salsiccia Piccante, Mozzarella
TA7HRS bV —RA NFR—=a JHEEY FoAY FAS v F YAV T EvYrL T

Chefl Riccardo Signature Ciambella Style Pizza 5,000
Mozzarella, Ricolta, Jamon Serrano, Ruccola & Cherry Tomalo Salad
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SEAFOOD /¥—7—F

Seafood Paclla 5500
Shrimps, Mussels, Octopus. Scallops
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Roasled Spanish Mackerel 4,000
Kujo Onions, Cauliflower, Mailake, Salsa Verde, Lemon- Buller Sauce
o — 2t NEAF AV 7 77— BE FLYPLT LEYAR—Y =2

Calch of the Day Aqua Pazza 12.000
AHOMDT 778y 7

Galician Style Oclopus 4,000
Grilled Oclopus, Potatoes, Osmic Tomaloes, Olives, Paprika
WOHV ST 7V K7 b ARIvZ b b AV =T TV P

Grilled Prawns 3.800
Hummus, Garlic Chili Oil

WEDZTIN 762 =V Z7F VA AL

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) 77> 79— (PB) fifpdik (PF) kil (N) v il (DF) FLES AR
Please let us know of any food allergics or dietary restrictions when placing your order. BY7 LLXF—F BRICEDROEMP ZTZVWE L6, THEXOBICBH LT X0,
All prices include consumption tax and service charge, and are listed in Japanese ven.  HRidRHRICIE HEBB X UCH - 2RMEENTE D SEEHAMNTRRLTOVE T,



DINNER A LA CARTE

MAIN / x4 >~

Pasta ol The Day 3,000
AHDRZ X
Peri Peri Sauce Marinated Free Range Yamanashi Chicken 7500

Roasted Scasonal Vegelables

RYRY Y — RJE R LB E 0 BETREor — 2 b

Herb Grilled Kanagawa Pork Shoulder 7.300
Piperade, Artichoke, Rockel Salad, Balsamic
MENBEREODR—IBON=T T YN VRI—F 7—=FT1Fa—2 kyad N"L¥3ia

Roasted Veal Fillet 5.200
Roasted Carrot, Baby Onion, Spinach, Almonds, Muslard Sauce
fFE7 4 VRDB—R b ABR -2 RE—F=F Y FINAE 7—FEY K Y XX —FY—2

Grilled Japanese Beefl Sirloin 150g 8.000

Roasted Scasonal Vegelables, Black Pepper Sauce

FHEAY—v 4 > 150g BHiHROn—2 b BIAHRY —2

Grilled Japanese Beel Tenderloin 150g 8.800

Roasted Scasonal Vegelables, Red Wine Sauce
EEET X —a 4 D Z YN 150g ZHEFEOR—Z b FTAL Y —2R

Scasonal Vegelables Lasagna (PB)(DF)(GF)(N) 3.500
FEHBFRD IS —= %
Roasted Scasonal Vegetables (PB)(DF)(GF)(N) 2,300

Beetroot Puree, Balsamic, Extra Virgin Olive Oil
ZHIH OB — AP P—YFEa—L NAHIafff 2TFA I F V=T F AL

SOUP / z2—7

Onion Gratin Soup 1,800
Onion, Croutons, Gruvere Cheese

FoF VT FGR VAT FRE IV by Y afz—LF—X

Minestrone Soup 1,800
Spring Cabbage, Carrot, Potatoes. White Beans, Chicken Breast
BEQZADIFARATIB—FRA—=T FEX + XY AZ U2 F AVATAE BA

SIDES /#4 ¥

Mashed Potatoes 1.600
<vIaRT b

Fried Polaloes 1,600
774 FRT b

Sautéed Mushrooms 1,600
Hoy5—

Sautéed Spinach 1,600
E5NAEDY T —

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) ZVv7> 79— (PB) Wik (PF) D (N) v Vil (DF) FL8S A
Please let us know of any food allergics or dietary restrictions when placing your order. BY7 LAF—F BRICEDROEMP ZZVE L6, THEXDBICBH LT EE W0,
All prices include consumption tax and service charge, and are listed in Japanese ven.  RidRHBICIE HBBB XS - 2RPEENTE D SEEHAMNTERLTVE T,



DINNER A LA CARTE

DESSERT / 7¥ -1t

Hokkaido Mascarpone Tiramisu 2,500
Vanilla Beans Ice Cream, Rainforest Coffee Jelly, Colfee Cocoa Powder

JEHBERER ZAINR—FRTFA4TFT IR N=2FFA R LAY T4 LA Ra—b—Val
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Spring Ile Flottante (N) 2500
IFresh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue, Pink Pralines,

Cigarclte Tuile

ATV TAN - TREY T TLyyanbI N=F77 Y FL—X

TR—FT A YT TASZYRRAVLYT I TV TH Ly bFaf—n

Shiranui Blancmange (N)(PB)(DF)(GI) 2500
Fresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHIKDTS52o Tz FHK ATA Y2l 7—EY RFaf—L vr &)UV —2

Ecrine Brulée (N) 2.800
Caramelized Créme Brualée, Fleur de Sel, White Chocolate Flakes.

Madagascar Vanilla Ice Cream. Milk Cloud

I35 7Val ZL—L7ValbFrIRAXAVE JL—NFEL RYAL bFaalL—+rT71L—7
REHAHNNZ TG TARA INTIZAT—<

(GF) Gluten Free, (PB) Plant Based, (PF) Plant Forward. (N) Nut Allergy. (DF) Dairy Free (GF) 777V — (PB) flitik (PF) f¥dL (N) F v 2 {#iH (DF) L8 A
Please let us know of any food allergics or dietary restrictions when placing your order. BY7 VAF—F BRICEDROEMP ZEWE L6, THEXDBICBH LT X0,
All prices include consumption tax and service charge. and are listed in Japanese ven.  FRidRHICIE HEBB XS - ARPEENTE D SERIHAMNTRRALTVE T,



DINNER COURSE “Santorini” 12,000

AMUSE ) 73a2-x

Chicken Liver Terrine
Mango. Hazelnuts, Brioche
HBIANA—DTFYV—X vra— "N—ElLFvY FVFva

APPETIZER/ #iZ%  Please choose | from below Tit &b [ mBEILE IV

Galician Style Oclopus
Grilled Oclopus, Polatoes. Osmic Tomaloes, Olives, Paprika, Grana di Ezo
WOHVST7H ZYVNME KT P ARIv I b= b AV=T NTYH QLS 7 FT 4 2V F—X

Marinated Sweet Shrimp
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise
HiBEDOR VAR VAEL M v 7 AV —=TAA NV AT ANTHRA HL—RAN[ AvI =R

Mackerel Escabeche
Onion, Carrot, Celery, Lemon, Chili, Okahijiki
O AARNY Y2 FRE NS tnY LEY FET BAUOLE

Braised LLamb Shoulder
Brussels Sprouts. Chickpeas. LLemon, Tzalziki Sauce
FLTalH—D 2 MRS FFrRY VXITH LEY FOFY -2

FISH / fE#  Please choose | from below T kb | BRI EI W

Spring Sea Bream Acqua Pazza
Fennel, Rape Blossoms, Olives, Tomato
BRD 7 7 7892 71T 72230 EDIE AV —F k< b

Spanish Mackerel
Kujo Onions, Cauliflower, Mailake, Salsa Verde, Lemon Bulter Sauce
DR —ZA bt NEAF AV T 77— HE FLFRLT LEIAX—Y —

MAIN / x4 R Please choose | from below FaE kb | BBEXRL I W

Roasted Veal Fillet
Roasled Carrol, Baby Onion, Spinach, Almonds, Muslard Sauce
HEZ4VHDB—ZAF ABE—ZA b RE—F =4V IF5NAE 7—EYF YRAX—FY =2

DESSERT / F#—1F  Please choose | from below T kb | mBEILEZZI WV

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Collee Jelly, Colfee Cocoa Powder
RHBERAHINR—RT 4 FIANZITALA LAY T4 LA —b—=Yal a—b—aa7 XY X~

Spring lle Flottante (N)

I'resh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue. Pink Pralines, Cigarette Tuile
AFYYTAN - 7RREYE TLyyanbI A= 7VF7L—2X

TO—FT 4 YT TAFZYRAVY ST ¥V FS50U% PH Ly b Fadf—

Shiranui Blancmange (N)(PB)(DF)(GF)
IF'resh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHIKD TSPz FHKEAVAYTal 7—EYRFaf - XYY —2

Ecrine Brulée (N)

Caramelized Creéme Brulée, Fleur de Sel. White Chocolate Flakes, Madagascar Vanilla Ice Cream, Milk Cloud
IT75¥7Valb ZL—b7ValbFrIRY)E IA—A RV KTAL b Faal—tTL—2

REXHANNNZTTAR INIZRT =

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) ZVv7 7V — (PB) itk (PF) #i¥ by (N) v 2 {#H (DF) L8 A H
Please let us know of any food allergies or dietary restrictions when placing vour order. BY7 VA F =5 BRICEDROVAMB I VE Lb, THEXOBICEHR LT K X0,
All prices include consumptlion Lax and service charge. and are listed in Japanese yen.  RidRHSIIE HEBB X O - AP EENTE D SERHAMNTERLTVE S,



DINNER COURSE “Del Mar” 16,500

AMUSE/ 732-2

Chicken Liver Terrine
Mango. Hazelnuts, Brioche
WIN—DFIYV—X T — A—E)lFvY FUFva

Mackerel Escabeche
Onion, Carrol, Celery, Lemon, Chili, Basil
MOZAHIRy T2 ERE NS n) LEY HEF L

APPETIZER / #iz Plecase choose | from below TFTi X b I HBEFLIEFX WV

Marinated Sweel Shrimp
Guacamole, Citrus, Caviar, Olive Oil, White Asparagus, Curry Mavonnaise
HiEDR VR VAEL Ml v 7 AV =T ALV AT RANGHRA AL —ANL ATIH—X

Galician Style Oclopus
Grilled Oclopus, Potatoes. Osmic Tomaloes, Olives. Paprika, Grana di Ezo
WOHVS7E ZUNMIE AT ARAIv I b~ b AV=T TV fES S FT 4 2V F—X

FISH fior

Spring Sca Bream Acqua Pazza
Fennel., Rape Blossoms, Olives, Tomato
BRD7 2 789 Y 7T 72 V3V XD AV =7 b=t

MEAT / mks

Grilled Japanese Beef Tenderloin
Roasted Scasonal Vegelables, Red Wine Sauce
EE 7 H—nf Y07 YN FHEFROT—Z b K7L 2V =2

DESSERT/ ##—*¢ Please choose | from below Fit kb I BRI ZI W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JHHEER AN R —RT 4 FIRA NRZFTAA LA Y74 LA a—k—Yal a—k—aa7 XUy X—

Spring Ile Flottante (N)

I'resh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue, Pink Pralines, Cigarctte Tuile
RATYYTAN 7RV TLyTanwbI AN=FT7UFL—X

TU—FAYTTATZYRRAVY S VYT 530 % Sy bFaf—L

Shiranui Blancmange (N)(PB)(DF)(GF)
Fresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHIKDT 7=z FHK HIA VY2l 7—EY FFal—L 2y XY VY —2R

Ecrine Brulée (N)

Caramelized Creme Brulée, Fleur de Sel, White Chocolate Flakes, Madagascar Vanilla Ice Cream. Milk Cloud
U507V ab 7L —L7ValbF¥rIRXVE IL—VFEL RAYA4 bFaaL—t+T7L—72

REFAANNET TA A INTZRT ==

PETIT FOURS / 757 —n

Tokvo Honey Financier & Hojicha Madeleine (N)
HElEBAD 74 F 2 IF5LHEIFL—X

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward. (N) Nut Allergy, (DF) Dairy Free (GF) Zv7 > 79— (PB) flifptik (PF) iy (N) F v il (DF) FLESAH
Please lel us know of any food allergies or dietary restrictions when placing your order. BY7 LLX =% BRCEDROVEMBIZWE L6, THEXOBIZBH LT EE v,
All prices include consumption tax and service charge, and are listed in Japanese ven.  RilRHRIIE HEBB X UOH - 2RPEZFNTE D SEEHAMNTRRLTVE T,



SHARING COURSE MENU 12,000

STARTERS / i

Garden Green Salad

Uenohara Ierb Garden Leaves, Seasonal Mixed Beans, Grilled Bell Peppers. Osmic Tomatoes,
Cucumber, Olive Dressing

H=FTV=% 5% LEHEAN—TH—FT2V—=T7 Iy A=V X JYLE—T Y

ARIYZ PR AV—=T Ly v

Mezze Plate (PB)(N)
Hummus, Muhammara, Baba Ghanoush
X9 BT —F TARANYIT AANFFvTa

MAIN / x4~

Catch of the Day Acqua Pazza
AHOMMOT 77 Ry 7

Pizza of the Day
AHOEH

Peri-Peri Sauce Marinaled Free-Range Yamanashi Chicken
Roasled Scasonal Vegelables

RYRY Y — ZFBRIIFRELEFE 0 FHEEOn—X b

DESSERT / 7% -1t

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Colfee Jelly, Coffee Cocoa Powder
HFERAINR—FT 4 FIA NZFT7ALA LAY T3 LAPa—b—Yal a—b—a3a7 VK-

Spring lle Flottante (N)

I'resh Strawberries, Vanilla Creme Anglaise, Floating Island Meringue, Pink Pralines, Cigarctte Tuile
ATV TAN - 7RREYE TLyyanbI A=F7 Y F7L—X

TR—=F 4 Y TTATYRRLY T VI TSVR SH Ly bFaf—n

Shiranui Blancmange (N)(PB)(DF)(GF)
Fresh Shiranui, White Wine Jelly, Almond Tuile, Mandarin Sauce
FHIKDT STz FHMKHTA P2 7—EY FFaf -l <o XY Y —2

Ecrine Brulée (N)

Caramelized Creme Bruolée, Fleur de Sel, White Chocolate Flakes,

Madagascar Vanilla [ce Cream, Milk Cloud

I3 7Val V=47 ValFyxI73RYE IL—LEFEN KUAL FFaaL—+T7L—7
REBAINNZGTA R INIZAT =%

(GF) Gluten Free, (PB) Plant Based. (PF) Plant Forward, (N) Nut Allergy. (DF) Dairy Free (GF) 77 >7v— (PB) flE¥IH¥ (PF) f¥dh0 (N) F v 2 {diH (DF) L8 &A1
Please let us know of any [ood allergies or dietary restrictions when placing your order. BY7 VAF—F BRICEDROAMDB T VE Lz, THEXDBHCBH LT EE 0,
All prices include consumption tax and service charge. and are listed in Japanese yen.  FidRlSIIE HEBB X0 — L 2RDBEENLTE D, SHUIHAMTERLTOE T,



