Menu availability period: 2026 7/1 Lo 2026/8/31
AR = 2 — TR : 2026/7/1 ~ 202678 31

BREAKFAST 8500

MAIN / x4~

Free-Range Kurofuji Farm Eggs - Cook Any Style (GF)

Scrambled / Sunny Side Up / Boiled / Poached

EELRGTEEOE - BIFAR X A VT (GF)

TRl & D FAMGEEZ BESRLIZZ 0

APy INTyr HEREEZ WOTH, R—FFzvr

Omelette (GF)

Toppings: Ham, Paprika, Onion, Tomato, Cheese, Mushrooms

HELESGEEWIIA 1Y (GF)

Py BT i N RFYD F=F2 bbb F—X Iy P al—A

Turkish Egg

Poached Egg, Flatbread, Garlic Yogurt, Smoked Paprika Dressing, Beef Pastrami

R—FvyTaxy

R=FFZvZ 799 7Ly R =V 73—+ RE=IRXTYAFRLYI YT =T RT3

Avocado Toast (V)

Focaccia, Avocado, Tomato & Cucumber Salsa, Mixed Herbs

VAVE B S

T4 AvFx TUFHE bbb HRIALY I v 2NA—T

*Gluten Free / Dairy Free / Vegan Option Available FINTYTV—= [ TFAV=T V= [ E=F B LTED £F

Chinese Congee

Chicken, Fried Dough Stick, Century Egg, Pickled Mustard Greens, Shrimp

e

BAGBF Y =&Y F—H 1 FE

Wonton Noodle Soup

Prawn Wonton, Egg Noodle, Clam Broth

L B

e 2> S it Uit

Buttermilk Pancake (V)

Berry Compote, Whipped Butter, Maple Syrup

NRE—=INTIRTr—F

RY—ayE—F "L TINRE— XA—FinmayS

Brioche French Toast (V)

Banana, Whipped Cream, Maple Syrup

A E IS AV S B

NFF FA v TV = XA=Tnmay S
(GF) Gluten Free, (VG) Vegan. (V) Vegelarian, (N) Nut Allergy. (DF) Dairy Free GF) 77y 7)— (VG =AY (M RYZV 7> (N)Fv Vil (DF) LS A
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 VA —F BRICADRVWAMB ZEWE Lz6, SEXOBRICEHE LT X0,

All prices include consumption tax and service charge, and are listed in Japanese yen.  KEDRHERICIE HEBB L0V - 2R EFTHED SERHAATRORLTWET,



BREAKFAST BEVERAGE SELECTIONS

Choices of Tea Choices of Coffee
English Breakfast Coffee (Hot / Ice)

A7V Tadlby s 77—Rb a—b— (kv N/ 74 R)
Assam C.T.C Espresso (Single / Double)
7 w34 C.T.C IZTVLyY (U7 ) ZTN)
Earl Grey Cappuccino

T=NTLA HTF =

Japanese Black Tea (Kumamoto) Café Latte (Hot / Ice)
KORAE (FEAR FIRLAY) A72775 (Ko b/ 74 R)

Decaffeinated Ceylon
ATz AL AELBY

100% of our colfee beans are
RAINFOREST Alliance certiflied.

VA YT A VAL« 7547 v ARG E
a—b—F 100%ZHEHLTHED %7,

Chamomile
HEI—I

Lemon Verbena
LEYANA—RF

Japanese Green Tea

Japanese Roasted Tea (Hojicha)
EF5 R



LUNCH A LA CARTE

STARTERS sz

Garden Green Salad (VG)(GF)

Mixed Lettuce, Cauliflower, Broccoli, Red Onion,Osmic Tomato,
Cucumber, Olive Dressing

H=FITV—=vH 73X

SYJAVRAAVTIS5Y—TJRyaAV— Ly FF=FY FRAIv I b2 b
I AV =7 Lo v

Bocconcini & Tomato Salad (V)

Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
AyaryF—=r<r4I73%

FAIVvIZ IR PR AVF—Z ZFRAIIN=IF V=T F AL

Caesar Salad

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

=P =¥ 73X
BXALVLERZAIZNLEY R=AY SNV AF U F—X 7oFab Ly vy

Additional: Peri-Peri Sauce Marinated Free-Range Yamanashi Chicken
* 7y ay i RYRY Y — 2R E T 5

Shrimp Avocado Salad (N)(GF)

Red Onion, Orange, Almond, Curry Mayonnaise
WBELT7IT A FOHIX
Ly FA=FY ALY 7—FYF AL—33 % —X

Poached Sardine (N)

Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
DR —F HY A >k

MFa—L Xy F—=MOE LEXEART LY b

Trippa alla Romana (GF)

Sweet Green Pepper, White Beans, Osmic Tomato Sauce
B—<E Y ROFAA

LUEFTF HOVATAE ARXIv 7 F Y —2X

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
Xy FL—F

T LA DBNYRT NNGRX— a2

2,800

3,100

2,800

+2.200

3,400

3,400

3,800

4.000

(GF) Gluten Free. (VG) Vegan, (V) Vegelarian, (N) Nut Allergy. (DF) Dairy Free GF) Z7r7r 70— (VG B=Hy V) RY2Y 7> (N)Fv Y {#EH (DF) LRGSR EA

Please let us know of any food allergies or dictary restrictions when placing your order. BY7 VLR - BRICEDRWEM
B LU — K

All prices include consumption tax and service charge. and are listed in Japanese ven.  Kaik&12iE, )

WE LS, SHEXDBRCEHE LT E X0,
ENTHED, SERHAMATRRLTVET,



LUNCH A LA CARTE

SEAFOOD ; #—7—F

Seafood Spaghetti
Lobster, Prawn, Squid, Tomato Sauce
=T —=FRANXF v T4
A~ — Vi GEBE Sk < Y -2

Seafood Risotto (GF)

Shrimps, Mussels, Octopus, Scallops
¥—7—RKUYYvwh

¥ 5 — IV H I ST

Grilled Salmon

Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy,
Red Wine Vinegar Sauce

Y- 7Y

PRT4FTAY—FY NV ITr—) HERa -2+ HHY KA v Ex -V —2

Catch of the Day Acqua Pazza (GF)

Today's Whole Fish, Prawn, Scallops, Mussels, Squid, Fennel, Tomato, Olives
TITNRYI 7

AHOff A FUHEEE W o—VH B 72> %L b V=7

Galician-Style Octopus

Grilled Octopus, Potatoes, Osmic Tomato, Olives, Paprika Powder, Grana di Ezo Cheese
W H N7 E

WARTENARXRIVv I AV =T RTVDIROR—= T F7F T4V F—X

Grilled Prawns (GF)
Avocado, Olives, Cucumber, Semi Dry Tomato, Feta Cheese

HigiED 7 ) v
TRAR FV=T WM ELIFIL bt 724F—X

SOuUP / 2=~

Onion Gratin Soup

Onion, Croutons, Gruyere Cheese
A=A T IR A=T

F=F Ity Y2l —LF—X

Gazpacho Soup

Octopus, Cucumber, Olives, Herbs
HANRF a A—F

WWEAN AV =7 "=

3,000

4,000

12,000

4,100

3,800

1.800

1,800

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free GF) Zn7v7)— (VO v=A> (V) X2 )7y (N)F v v#fl (DF) LSRR

Please let us know of any food allergies or dictary restrictions when placing your order. B 7 LLE - BIRICEDRWEM

W L7z s, SEXDBICEHR LA K2 E W,

All prices include consumption tax and service charge. and are listed in Japanese yen.  REDRBIIEZ HEB B IOV - 2R G EATE D @EEBHAMNTRALTVES,



LUNCH A LA CARTE

MAIN / x4~

Peri-Peri Chicken

7500

Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

XY RY Y — R I LB U B
FEHHLEO D — 2

Grilled Pork Shoulder (N)

6.800

Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce

MENELZO Y FEEDZ Y L
BT v—ARMF< b EAXF ARV -2

Grilled Lamb Chops (GF)
Piperade, Artichoke, Rucola Salad, Salsa Verde
B EfFED TV

EXRI—RK T7—=T4Fa—7 vas Fir¥dvzis

Japanese Beef Sirloin 150g

Roasted Seasonal Vegetables, Black Pepper Sauce
EEEY—1 A > D2 Y 150g

FEIIFEO R — R b B Y —

Japanese Beef Tenderloin 150g
Roasted Seasonal Vegetables, Red Wine Sauce
EpEd7 > Z—na4 > D7 Y 150g
FF O - F KT Y —2R

Garden Lasagna (V)

Seasonal Vegetables, Tomato Sauce
FHBFEDO 7Y —=>

FEHEHE F Y -2

Roasted Manganji Pepper& Eggplant (VG)(DF)(GF)(N)

Beetroot Puree, Balsamic, Extra Virgin Olive Oil

SRR F e iiFor—2R b

7,000

8.000

8.800

3500

E—YVa—L N\ YIaxFAIIN=IF)—=TF AN

Ratatouille (VG)(DF)(GF)(N)
S A A

SIDES /#4 ¥
Mashed Potatoes (GF)

<vIakRT b

Fried Potatoes

774 RKF b

Sautéed Mushrooms (GF)
HEDY5—

Sautéed Spinach (GF)
ESNATDY 7—

(GF) Gluten Free, (VG) Vegan, (V) Vegelarian, (N) Nut Allergy, (DF) Dairy Free

Please et us know of any food allergies or dictary restrictions when placing your order.

All prices include consumption Lax and service charge, and are listed in Japanese yen.

3,500

1,600

1.600

1,600

1.600

GP) ZA7r7)— (VG ¥=F> V) RY&2Y 7>y (N)Fv V@M (DF) LB G TEEH
BY7 VLAY —F BRICEDROVEMP XN E LS, TEXDOBICBH LI 2S00,
KILHRICIE HBERB LY — ARG EhTE D SEFHAMTRRLTVET,



LUNCH A LA CARTE

DESSERT ' 7% -t

Hokkaido Mascarpone Tiramisu 2,500
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
HBEESY A D IVR—2T4T7 IR
NZFGTAA VLAY TH LA a—b—Yal a—k—aa78v& —
Summer Ile Flottante (N) 2500
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline,
Cigarette Tuile
-4 7R
TLwsaWnWbI NZFT7 UL —X XAVLYF BV I TR PH Ly bFaf—iL
Melon Blancmange (N)(VG)(DF)(GF) 2,300
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce
b =)V A VAV
A2y HIA YT a2l 7—FEY FFaf—l Auryy—2A
Ecrin de Briilée (N) 2.800
Caramelized Créme Briulée, Fleur de Sel, White Chocolate Flakes,
Madagascar Vanilla Ice Cream, Milk Cloud
7772l
JL—L7ValFry 32U IJL—LFEIL RIS, bFaal—r7L—72
REXHAINNEZTTAR INVTIRAT =<
(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 77y 7)— (VG) =AY (V) Y27y (N)Fv VM (DF) JL8SAFEH

Please let us know of any food allerg

or dictary restrictions when placing your order. BY7 VLAY —F BRICEDRVAMBZXWE LS, JEXOBICBHE LT X0,

All prices include consumplion Lax and service charge, and are listed in Japanese yen.  FRafE I HERB X UOF - 2RPEENTED | SBERAAATRRLTVET,



BUSINESS LUNCH “Coffee & Tea Included

*Weekdays Only FHBRE Fa—b— AR &

5,600

APPETIZER #iZ Please choose | from below Fid kb | BBERLZE W

Gazpacho Soup

Octopus, Cucumber, Olives, Herbs
HANRF a A—F

N AV =7 =T

Shrimp Avocado Salad (N)(GF)

Red Onion, Orange, Almond, Curry Mayonnaise

BEL 7T+ ROY X

LYy RF=AY ALV I T—FEV R AL —ZARNAL AT R —X

Trippa alla Romana (GF)

Sweet Green Pepper, White Beans, Osmic Tomato Sauce
a—<@E kY v ROEAA

LUEET HOATAE ARIv 7 bv b Y —2R

Garden Green Salad (VG)(GF)

Mixed Lettuce, Cauliflower, Broccoli, Red Onion,Osmic Tomato,Cucumber, Olive Dressing

ATy )= Y5 &

SVIAVERRA AV TII5Y =Ty a)— Ly FA=F Y FRIv I bbb AR AV—T Ly s

MAIN x4 URF  Please choose | from below Tk b | BBBERL XV

Grilled Salmon

Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce

Y- T VN
VRTAFTINV I =Y NV ITy—/ BHFO - BH ATA X H—Y -2

Roasted Cajun Spice Chicken Leg (N)

Saffron Rice, Dry Raisin, Almond, Broccoli, Honey Mustard Sauce

T4 Y v v AL R FEERA

YI75V54 A RIA4L—RAY 7—FEYF Iryval)— BESAX—FY—2

Grilled Pork Shoulder (N)

Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce

MERNNBESZWOKEBED VL
BT a—2A bbb AERAF oA RaY -2

Seafood Spaghetti
Lobster, Prawn, Squid, Tomato Sauce
=T —KRAXF VT4
Fe—VilgE FEBE KK P~ Y —2

Seasonal Vegetables Spaghetti (N)
Spinach Pesto Sauce

BRIHED AT v T 4
FEISNAFER-Z Y —2

Mini Margherita (V)

Tomato Sauce, Basil, Mozzarella, Parmesan Cheese
I=RATY =X

PR EFY—ARNINL EvY 7L T NAXAFUVF—X

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free (GF) 77y 7V — (VG) b=Fy (V) Ay &x )7y (N)FvvEH (DF) AESFEH

% BRICEbRVAM

Please let us know of any food allergics or dictary restrictions when placing your order. 27 LL

WE L7, THEXOBICBHR LA 23w,

All prices include consumption tax and service charge, and are listed in Japanese yen. R &ICIE BEBB L 0F - 2P EFNTHE D SEFHAMN TR AL TVET,



3-COURSE LUNCH 255 7500

APPETIZER, #iZ¥  Please choose | from below Fi kb | BB EX N

Gazpacho Soup
Octopus, Cucumber, Olives, Herbs
HANRF a A =T WHR AV =7 ~N=7

Shrimp Avocado Salad (N)(GF)
Red Onion, Orange, Almond, Curry Mayonnaise
WEL7 T+ FDHIX Ly FA=F Y AL VY 7—FEV P HL—ZA R4 ZA9I 5 —X

Trippa alla Romana (GF)
Sweet Green Pepper, White Beans, Osmic Tomato Sauce

B—<EFY Yy NOEKAA LUEFF HOATFAGE ARI Yy 7 P Y —2R

Chicken Liver Terrine (N)
Mango, Lime, Hazelnuts, Toasted Brioche
FLAN—FY—X 2T — F4 L ~A—FELFvY TULvTab—RF}

Poached Sardine (N)
Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
BOR—F H7A4 VHEK fliFra—L Xy F—=ROE LEYERT Ly b

MAIN/ 24 8B Please choose | from below T kb | BRI ZE 0

Grilled Salmon
Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce
Y=Y T YN YRT4FTAH—FY NIV r—) EHFEn - FH KA LRI -V =X

Bouillabaisse
Today's Fish, Mussel, Shrimp, Fennel, Potatoes
TAVYR—Z AHOfEfA A—VH BE 72230 K7 b

Roasted Cajun Spice Chicken Leg (N)
Saffron Rice, Dry Raisin, Almond, Broccoli, Honey Mustard Sauce
TFAY % VAN, ZABRBBADT -2 750542 F54L—XY 7—FYF Jryval)— BEZAX—FY—2

Grilled Pork Shoulder (N)
Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce
MHRNRERLEWORED 7YV BERGF BEE b~ b LA F v xzay—2

Grilled Lamb Chops (GF) +1500
Piperade, Artichoke, Rucola Salad, Salsa Verde
BNEFEOZIIL ERSF—F T7—F4Fa—2 lyvas $AH Tz LT

DESSERT ##%—1F Please choose | f[rom below Fil kb [ SBHERLEZE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder

B ESAINR—RT 4 TIRA NS T4 RAVLA YT+ LA ba—b—Yal a—b—aa7xux—

Summer Ile Flottante (N)

Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile
Ye—Af7a X b

TZLoTaWVWbI NI TV ITL—X XL F 727599 % P H Ly b Faf—

Melon Blancmange (N)(VG)(DF)(GF)
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce

XD TI3rTr AV HUAYTal T—FEYFFaf—l Xaryy—2

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free (GF) A7y 70— (VG) ¥—H>Y (V) AP &Y 7> (N)Fv v {#H (DF) LB FEH
Please let us know of any food allergices or dictary restrictions when placing your order. YT LILF % CADRVWEMPIEVE LS, THEXOBRICER LT 2SN,
NEEHTED REIHAATRRELTVET,

All prices include consumplion Lax and service charge, and are listed in Japanese yen.  ZEURHEIIE, MBS X O — ¥ 2H



4-COURSE LUNCH 255 9.500

APPETIZER.: #i% Please choose | [rom below Tl &b [ MBERLZE WL

Shrimp Avocado Salad (N)(GF)
Red Onion, Orange, Almond, Curry Mayonnaise
MBELT7TAHRDOYIX Ly REZFY ALYY T—FEY K HL—ARL AT I F—X

Trippa alla Romana (GF)
Sweet Green Pepper, White Beans, Osmic Tomato Sauce
B—<E M) v XDERAAR LUHET HOATAE ARIv 7 b bV —2R

Poached Sardine (N)
Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
oR—F B A VEK fiFE2a—L XvF—=MOFELEYERTL v b

FISH /fak¥#  Please choose | from below Ttk b | @BREUL ZE 0

Grilled Salmon
Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce
P—F TVN YRT4F TN F—FY SN ITr— HERo - b BHY RV YEXH -V —R

Bouillabaisse
Today's Fish, Mussel, Shrimp, Fennel, Potatoes
TAXYR—Z KOO L—VH BE 72 %0 K5 b

MAIN x4 8B Please choose | from below TRk b | #BREIL LI W

Roasted Cajun Spice Chicken Leg (N)
Saffron Rice, Dry Raisin, Almond, Broccoli, Honey Mustard Sauce
AT % VAN, ABRBIRRADOT—ZA R 3750542 RSAL—RXY 7—EYF Jayva)— BE<RZ—-—FY—2

Grilled Pork Shoulder (N)
Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce
MENERFW O REDN—T 7YV HHiF o —Z2 b b3 b X F rAZaY =2

Grilled Lamb Chops (GF)
Piperade, Artichoke, Rucola Salad, Salsa Verde
BNEFEDTYIL ¥RSF—K 7—F4Fa—2 Avad FAF T2 LT

Japanese Beef Sirloin 80g +1,.800
Roasted Seasonal Vegetables, Black Pepper Sauce
EEFY—a At D7 U 80g FEHFKOT—Z + BIARY — 2

DESSERT /#%—1F Please choose | [rom below Fi &b | mBRELLZE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
B ESAINE—FT 4 FTIRA NZFTAR LAY T LAaA—b—Tal a—k—aa 77X —

Summer Ile Flottante (N)

Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile
Y- 7R

Ty anwbI NG T YT L—X ALY F Y2505 ALy hFaf—n

Melon Blancmange (N)(VG)(DF)(GF)
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce
XBrDTIerTVx AaYHAIAL YT al T—EFEYFFaf—l Rary—2R

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free GF) V7> 70— (VG) E—H> (V) AP&Y 7> (N)Fv Y {#H (DF) LR EH
WE L7 b, SIEXDBRICBH LT K2 S,
All prices include consumption tax and service charge. and are listed in Japanese yen.  KFRHSICIE HEBB L0 - 2R EEATE D RERHARATERLTVES,

Please let us know of any food allergies or dietary restrictions when placing your order. B 7 VLR BRICED VR




DINNER A LA CARTE

STARTERS / i3

Garden Green Salad (VG)(GF) 2.800
Mixed Lettuce, Cauliflower, Broccoli, Red Onion,Osmic Tomato,
Cucumber, Olive Dressing
H=FTV=H% 53X
SYJAVRAAVTISYV—TJuryaV—Ly FF=FYFRAIv I < b
WL AV =Ry v
Bocconcini & Tomato Salad (V) 3100
Osmic Tomato, Bocconcini, Extra Virgin Olive Oil
RyaryF—=r~vbH73%
FAIVvIZ IR PR AVF—Z ZFXFRAIIN=IF V=T F AL
Caesar Salad 2.800
Romaine Lettuce, Croutons, Bacon, Parmesan Cheese, Anchovy Dressing
=P —HI73X
OXAYLRRAIZNLEY R=AY NAAPFUYF—X 7 yFab Ry vy
Additional: Peri-Peri Sauce Marinated Free-Range Yamanashi Chicken 12200
F T a i RYRY Y — 2R LR PE '
Shrimp Avocado Salad (N)(GF) 3.400
Red Onion, Orange, Almond, Curry Mayonnaise
WEETTAH ROV IX
Ly RA=F Y ALY 7—FEY R AL —<I -
Poached Sardine (N) 3,400
Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
OR—F 07 A >k
iFa—lL Ay F—=ROELEYEXTL Y b
Trippa alla Romana (GF) 3.800
Sweet Green Pepper, White Beans, Osmic Tomato Sauce
a—<E Y v RDEAHA
LLUE¥ET HVWATAGE A RAIv 7 bR bV =R
Mezze Plate (VG)(N) 4,000
Hummus, Muhammara, Baba Ghanoush
XyEFL—1
TERA LN RT NNHRX— 2
(GF) Gluten Free, (VG) Vegan. (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free (GF) 777V — (VG) b=F>¥ V) R 2y 7> (N)Fv V{ERH (DF) AL ER

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LAF % BRICEDRVEM

WE L s, TIEXDBRICEH LT K23,

All prices include consumption tax and service charge. and are listed in Japanese yen. Rk &I03 HEB B L 0F — L 2RPEENTH D SEIHAMN TR AL TVET,



DINNER A LA CARTE

SEAFOOD / ¥=7-F%

Seafood Spaghetti 3,000
Lobster, Prawn, Squid, Tomato Sauce

=T —=FRANXT v T4

A<=V FEiBE B F< Y —2

Seafood Risotto (GF) 5500
Shrimps, Mussels, Octopus, Scallops

¥—7—=RUYvy b

¥ LH—IVH I T

Grilled Salmon 4,000
Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy,

Red Wine Vinegar Sauce

Y- T YL

YRTAFINY =Y NIV ry—) HEXa - FH FAVA P ERT—Y =R

Catch of the Day Acqua Pazza (GF) 12,000
Today's Whole Fish, Prawn, Scallops, Mussel, Squid, Fennel, Tomato, Olives

TITNRNYD 7

AHOMEA GHEIEE W 2—VH BK 7220 Fr~F AU -7

Galician-Style Octopus 4100
Grilled Octopus, Potatoes, Osmic Tomato, Olives, Paprika Powder, Grana di Ezo Cheese

WoHY > 7

WATFT N ARXIVv I F V=T RTVIRNOR—= T F7FT 4 2V F—X

Grilled Prawns (GF) 3.800
Avocado, Olives, Cucumber, Semi Dry Tomato, Feta Cheese

HEED 7 ) v
TRAE FV=T HRELIFFL b 724F—X

soup z-7

Onion Gratin Soup 1.800
Onion, Croutons, Gruyere Cheese

F=F T TIR AT

F=F Nty TV afz—NF—X

Gazpacho Soup 1,800
Octopus, Cucumber, Olives, Herbs

HANRF a A—F

N AV —F N—T

(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free GF) 77y 7Y — (VG b=Fy (V) Y&y 7y (N)Fv v (DF) ALESAERH
Please let us know of any food allergics or dietary restrictions when placing your order. BY7 LAF—F BRICEDRVEMP ISV E LS, ZHEXOBICBR LT S W,
All prices include consumplion Lax and service charge. and are listed in Japanese yen RRRIF HERB LY —EARPEETATE Y SEFEHAMTRRALTVET,




DINNER A LA CARTE

MAIN @ x4~

Peri-Peri Chicken 7500
Free-Range Yamanashi Chicken, Roasted Seasonal Vegetables

RYRY Y — ZJRBE 1L LR R ] W 7

FHiFEOR — R b

Grilled Pork Shoulder (N) 6.800
Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce

MENERFOHKEBEDZ Y L
BT r—RA bbb EAF BX RO Y -2

Grilled Lamb Chops (GF) 7,000
Piperade, Artichoke, Rucola Salad, Salsa Verde
B EFED TV

EXRI—K7—=F74Fa—27vad ¥y vzis

Japanese Beef Sirloin 150g 8.000
Roasted Seasonal Vegetables, Black Pepper Sauce

EEEY—a 4 > D2 Y 1508

FHIE RO T — 2+ BHHR Y — 2

Japanese Beef Tenderloin 150g 8.800
Roasted Seasonal Vegetables, Red Wine Sauce

EEEF > Z—m 4 D7 YL 150g

FHBFOR—RA P FTAL Y =R

Garden Lasagna (V) 3500
FHBFXD 7Y —=~

Roasted Manganji Pepper & Eggplant (VG)(DF)(GF)(N) 3,500
Beetroot Puree, Balsamic, Extra Virgin Olive Oil

JISFEET M TOR—Z b
E=YVta—L ¥ Ia 2FAbIN—IF V=TI

Ratatouille (VG)(DF)(GF)(N) 3,500
3 A A

SIDES /#4¢

Mashed Potatoes (GF) 1.600
<y ¥aRT b
Fried Potatoes 1.600
774 FKT b
Sautéed Mushrooms (GF) 1.600
oY 75—
Sautéed Spinach (GF) 1,600
EO5NAHEDY 77—

(GF) Gluten Free. (VG) Vegan. (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free (GP) 75> 70— (VG) b—Hy (V) "YU &Y 7> (N)Fv v (DF) FLEEFER

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LAY —F BRICEDBRVAMDB ZXWE Lo, THEXOBICBE LT X0,

All prices include consumption Lax and service charge. and are listed in Japanese yen,  KERSIC3 HERB LUV - 2R EETE D, @ERHAATERL TV ET,



DINNER A LA CARTE

DESSERT »7¥-t

Hokkaido Mascarpone Tiramisu 2500
Vanilla Beans Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
JLHFEFES AN KR—2T4T I A
NZFTTAR LAY TH VA ba—b—Yal a—k—aa7 vk —
Summer Ile Flottante (N) 2500
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline,
Cigarette Tuile
P —A7aR b
Ty aW0WbI NI TV L —X XVYTF BV I T3V ALy b Faf—
Melon Blancmange (N)(VG)(DF)(GF)
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce 2.300
ARy DI7I2rTx
ARy HYAYYa2lL 7—FY FFaf—l XnryYy—2
Ecrin de Briilée (N)
Caramelized Créme Brilée, Fleur de Sel, White Chocolate Flakes, 2.800
Madagascar Vanilla Ice Cream, Milk Cloud
IS5 7Val
L —L7 Va2l F¥xI3AYE 71—V FEIL KIS FFaal—rT7L—2
RETAHNVNZ T T AR INVITIZAT =
(GF) Gluten Free. (VG) Vegan, (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) 77y 7Y — (VG) =AY (V) 2y 7y (N)Fv vl (DF) L8 SR ER
Please let us know of any food allergies or dictary restrictions when placing your order. BY7 LAFX—% BRIZADRVEMBTENE LS, TEXOBICEH LT EE W,

All prices include consumplion Lax and service charge. and are listed in Japanese yen.  FRaofE 03 HWERB X UOF - 2P EENTE D RERAAMATERRLTVET,



DINNER COURSE “Amalfi” 258055 9,000

APPETIZER  #i3% Please choose | [rom below Filk b | BBEREEL £\

Shrimp Avocado Salad (N)(GF)
Red Onion, Orange, Almond. Curry Mayonnaise
MBELTTAHROPIH Ly FAZAY ALY T—FVF AL—RARLZATI =X

Trippa alla Romana (GF)
Sweet Green Pepper, White Beans, Osmic Tomato Sauce
n—<@E Yy ROFASL LLEET HOWATFAE AXIv 7 bv by —2

Poached Sardine (N)
Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
BOR—F AVA VAR MfiFE2a—L XvF—=MOELEYEXZ LY b

FISH / #¥#  Please choose | from below Tk b [ MBEILZ I

Grilled Salmon

Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce
Y= 7YV HRTAFIANYF—FY NV IVr— EHFu - b BF KAV ERT -V —R

Bouillabaisse
Today's Fish, Mussel, Shrimp, Fennel, Potatoes
TA4YR—Z2 AHOfEA L—NVH#FE 72030 EF b

MAIN x4 8B Please choose | [rom below FEED | BRI EZI W

Roasted Cajun Spice Chicken Leg (N)
Saffron Rice, Dry Raisin, Almond, Broccoli, Honey Mustard Sauce
TAT v AL ZJARBBAOT - 750542 F54L—XY 7—EYF Java)— BEIZAX—FY—2

Grilled Pork Shoulder (N)

Kanagawa Pork, Kamo Eggplant, Roasted Tomato, Kujo Green Onion, Romesco Sauce
MRNELEFWDIFRFDON—T 7YV HE T BEE b b EAF mx2ay—2

Grilled Lamb Chops (GF)
Piperade, Artichoke, Rucola Salad, Salsa Verde
BRI EFLEDZTIN ERSF—F 7—F4Fa—2 lvas FLFT LT

Seasonal Vegetables Spaghetti (N)
Spinach Pesto Sauce
FHHKDZA AT v T4 IFINARER=ZA Y =2

Japanese Beef Sirloin 80g +1.800
Roasted Seasonal Vegetables, Black Pepper Sauce
EHEF S —a 4 07U N 80g HFHiFEOn—2 + BEMY —2

DESSERT /#%—1F  Please choose | from below Fir &b | SFBREAL ZE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
ESAINKR =T 4 TIRA NZFTAL ALY 73 VAa—b—Yal a—b—aa7 v &x—

Summer Ile Flottante (N)
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile

HYo—AfL7aX> b
Tl daWnwbI N7V L —X XVLUYF YISV R T H Ly b Faf—

Melon Blancmange (N)(VG)(DF)(GF)
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce
X DTIerVx Ay HIAYPalL 7—EYFFaf— L Xary—2

&) 7y (N)Fy @M (DF) LB ER
Please let us know of any food allergies or dictary restrictions when placing your order. BT LAF—F BRICEbRVAM VELS, SHEXOBICBHE LA SV,
All prices include consumption tax and service charge. and are listed in Japanese yen.  RidfB@IOd HEBB LY - 2RPEFNTE D, PEREAMHTRALTVET,

(GF) Gluten Free, (VG) Vegan. (V) Vegelarian, (N) Nut Allergy. (DF) Dairy Free (GF) Z7v7> 70— (VG v—=#> (V) R




DINNER COURSE “Santorini” -orf i mides 2500

COLD APPETIZER : %ui%  Please choose | [rom below Figk b | BRI £

Shrimp Avocado Salad (N)(GF)
Red Onion, Orange, Almond, Curry Mavonnaise
MELTTAHRDIIX Ly FF=AY FL VY 7—EYF AL —RARf ZAvT % —X

Chicken Liver Terrine (N)
Mango, Lime. Hazelnuls, Toasted Brioche
FLA—FY =R v>d— G4 L ~N—ELFvY Uy ab—R}

Poached Sardine (N)
Eggplant Purce, Zucchini, Pine Nuts, Lemon Vinaigrette
OR—F AVA VEBE JiTE2a—L Xy X—= fROFE LEXEXT LY b

HOT APPETIZER ' i#i%  Please choose I from below Fil & b [ SBREL W

Trippa alla Romana (GF)
Sweet Green Pepper, White Beans, Osmic Tomato Sauce
B—<E M) v ROEAA LUEXF AVATAT FAIv I <Y =2

Galician-Style Octopus
Grilled Octopus, Potatoes, Osmic Tomato, Olives, Paprika Powder, Grana di Ezo Cheese
WOFNLS T MARTFT D FZRIvIZ b AV =T RNFVIRTKX— T 5FF 4V F—X

FISH AR  Please choose I from below Fit &b | @BBUEL 2 Ew

Grilled Salmon
Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce
P—F T YN FRT4F TN —FY LIV — ) BHEXo—2 b BH R4 X H—Y—2R

Bouillabaisse
Today's Fish, Mussel, Shrimp, Fennel, Potatoes
TAYR—2 AHOA L—NVHBE 720320 EF b

MAIN x4 B Please choose | from below Fidk b | @BEEL ZE W

Grilled Lamb Chops (GF)
Piperade, Artichoke, Rucola Salad, Salsa Verde
BRI EFLDZINL ERSF—K T7—F4Fa—2 lvas FLFT LT

Japanese Beef Sirloin 80g
Roasted Seasonal Vegetables, Black Pepper Sauce
EESY—a s 07 V)L 80g FHHKOT—2 b BHIRY —2

DESSERT /#%—1F Please choose | [rom below Fi &b | BBELLFZE W

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
CHEEYAINR—FT 4 FIANZITARALAY 74 LA Pa—b—Yal a—k—aa7 Ry X —

Summer ile Flottante (N)
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile

HYv—A7a R
Tl daWnwbI NG 7L —X XL F BV I 75U R Y H Ly b Faf—

Melon Blancmange (N)(VG)(DF)(GF)
Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce
ARYDTIIyTx Ay HAIAYTalL T—EYFFaf—l Aary—2

(GF) Gluten Free, (VG) Vegan. (V) Vegetarian. (N) Nut Allergy. (DF) Dairy Free GE) 777U — (VG) B=H> (V) XYxU 7>y (N)Fv Vi (DF) JLESTER
Please let us know of any food allergies or dictary restrictions when placing your order. A7 LAF - BERICEDRVEMD « CHEXOBHCBHR LT 7230,
All prices include consumption tax and service charge. and are listed in Japanese yen.  RilB &3 HEBE L 0F — L 2RPE TN TH D SEIHAMN TR AL TVET,




DINNER COURSE “Del Mar” St

16,500

AMUSE/ 72 2=%
Gazpacho Soup

Octopus, Cucumber, Olives, Herbs
HANRNF a A= WHARK AV —7 nN—7

Sweet Shrimp Spring Rolls
Perilla, Curry Mayonnaise

HigEOHELEX RKEHL—ZA[ AT F—X

COLD APPETIZER / wwis

Poached Sardine (N)
Eggplant Puree, Zucchini, Pine Nuts, Lemon Vinaigrette
BoXR—F AV AL VK HiFa—L Xy F—= fROE LEXERX T Ly b

HOT APPETIZER / s

Trippa alla Romana (GF)

Sweet Green Pepper, White Beans, Osmic Tomato Sauce

u—<vE Yy ROFAA LUERT HOATFAE FXIv 2 b2 by —2
FISH / et

Grilled Salmon

Sustainable Salmon, Parmigiano, Roasted Summer Vegetables, Crown Daisy, Red Wine Vinegar Sauce

P—F TV FRT4F TN —FY XNIVry— ) HEXu -2+ BH KA LR —Y—2

MEAT rki

Japanese Beef Tenderloin 80g
Roasted Seasonal Vegetables, Red Wine Sauce

EERET v Z—a 4 D7V 80g FHHHRO—R b KIAL VY —R

DESSERT/ %=1+  Please choose | from below Fid& b 1 HBEEL 230

Hokkaido Mascarpone Tiramisu
Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
LHES ZANE=FT 45 IR N=ZFTARA LAY T4 LA PI—b—Yal a—k—aa7 Y X—

Summer Ile Flottante (N)
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile

Hw—AfLz7aX b
TLwPaWnwhbI NG 7L —X XLYF VYT TFI5UFR PH Ly hFaf—i

Melon Blancmange (N)(VG)(DF)(GF)

Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce

X DTIerIx XY HIAYYalL 7—FYFFaf—L Xnry—2R
PETIT FOURS 757—n

Tokyo Honey Financier & Hojicha Madeleine (N)
HEREREBADT7 4 F vz &IFSLHEYIFL—X

(GF) Gluten Free. (VG) Vegan. (V) Vegetarian, (N) Nut Allergy. (DF) Dairy Free (GF) ZAF7> 70— (VG) =y V) R¥&2Y 7y (N)FvvER (DF) fL8SAREH

Please let us know of any food allergies or dietary restrictions when placing your order. BY7 LAX—% BRIZEDRVWER

CXWE LS, SHEXOBICERE LT XN,

All prices include consumption Lax and service charge. and are listed in Japanese yen.  FRak&I0 . HEBB X UF - 2RPEENTED SEERAAMTRRALTVET,



SHARING COURSE MENU 2550000 12,000

STARTERS | #is

Garden Green Salad (VG)(GF)

Mixed Lettuce, Cauliflower, Broccoli, Red Onion,Osmic Tomato,Cucumber, Olive Dressing,
H=F T V=% 7%

SYJALVARRA AV TI7I7Y—TJrva)— Ly RA=F Y FRIv I~ bR AV T KLy

Mezze Plate (VG)(N)

Hummus, Muhammara, Baba Ghanoush
XL —F

THORABNSRT AINT Xy a

MAIN  x4¥

Catch of the Day Acqua Pazza (GF)

Today's Whole Fish, Prawn, Scallops, Mussels, Squid, Fennel, Tomato, Olives
TITNRYI 7

AHOMEfR GEEE N2 2—VH B 7231 b= V=7

Pizza of the Day
AHO Y

Peri-Peri Sauce Marinated Free-Range Yamanashi Chicken
Roasted Seasonal Vegetables

RYRY Y — 2R LFLURPE TV

ZHiBH O —Z b

DESSERT / 7% -

Hokkaido Mascarpone Tiramisu

Vanilla Bean Ice Cream, Rainforest Coffee Jelly, Coffee Cocoa Powder
HHE~ AANE—F2T 4 7 I A

NZFFPA4RAVLAL YT H LA PT—b—Yal a—b—aa7 X —

Summer Ile Flottante (N)
Fresh Strawberries, Vanilla Creme Anglaise, Poached Meringue, Pink Praline, Cigarette Tuile

v —AT7rAXY b
Ty aWVnWbI NS TV L—X XVYF B I TS50 T H Ly b Faf—Ib

Melon Blancmange (N)(VG)(DF)(GF)

Fresh Melon, White Wine Jelly, Almond Tuile, Melon Sauce
ARrYDI7I=vrIx

XYy HUYA P2l 7—FEYFFaf— L XnryY—2R

(GF) Gluten Free, (VG) Vegan, (V) Vegetarian, (N) Nut Allergy, (DF) Dairy Free GF) 75 7)— (VO =Y (V) RTZ V7> (N)Fv VA (DF) AL
Please let us know of any food allergies or dictary restrictions when placing your order BY7 LAX—F BRICEDRWEMD VE LS, SERDOBICEH U I,
All prices include consumplion Lax and service charge. and are listed in Japanese ven.  REDRBIIEZ HEB B IOV - 2R EEATE D @EEBHAMNTR AL TVES,




WOOD FIRED PIZZA & CALZONE

please choose your preferred style : pizza or calzone (folded pizza)

MARGHERITA (V) 4,000
tomato sauce, basil, mozzarella, parmesan cheese

ROMANA
tomato sauce, mozzarella, anchovy,
capers, black olives, oregano

SCAMORZA

basil, mozzarella, smoked cheese,
semi dried tomato, salami piccante, black olives

TARTUFATA 5,000
italian blue cheese, italian washed cheese,
mozzarella, parmesan, truffle paste

PROSCIUTTO
hokkaido ricotta, mozzarella, prosciutto cotto,

DIAVOLA
tomato sauce, jalapefo, fatorrio bio hokkaido nduja,
salsiccia piccante, mozzarella

RICCARDO SIGNATURE
CIAMBELLA STYLE PIZZA

mozzarella, ricotta cheese, jamon serrano,
rucola & cherry tomato salad

Meet Chef Riccardo Coralli

Born in Firenze, Italy surrounded by rolling hills, olive groves, and vineyards, Chef
Riccardo grew up where food is simple, honest, and never rushed. His pizza follows
the same thinking. A three-day dough, starting with a classic poolish and a touch of
honey, then slowly brought together with Sicilian salt and olive oil, because good
things take time. From the wood-fired oven, expect a crust that’s crisp, light, and
perfectly chewy, finished with a gentle sprinkle of Maldon salt.

Simple, honest--- and very hard not to finish on your own.

(GF) Gluten Free, (VG)Vegan, (V) Vegetarian , (N) Nut Allergy, (DF) Dairy Free
Please let us know of any food alle rgies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and a re listed in Japanese yen.




oD FIRED PIZZA & CALzQO

EF AT =2 LD EHOhBFERRAZANE BRI
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