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Gaste & Risotto-

NAZR &) VY
Abalone-and Oyster Mushroom Linguine ) » b
FTUELTIEHDY v 74 %
Buffalo mozzarella and fruit tomato spaghetti
KEDEY Y FLFETA—=Y PR FDRAT v T4
White amatriciana with Bucatini
Ho7= ) Fvy—F Th74—=
Today's pasta
ARHD R &
Iberico pork bianco bolognese with mushroom and lime

ARY)aFoeTFTvartutr—F XD E T4 L

Blue Cheese Risotto with Foie Gras

TN—F—=ZADYI v+ TZ7HxTITI%K%A

SRS
Japanese Bone in Chicken Thigh Cacciatore in the Tuscan Style

EEEAEREEROATF ¥ b —F b A —F &

Pork Belly Porchetta Sicilian-style
BKIEOWDHEALT v 2 2 FY T
Wagyu aitchbone steak tagliata

kA FRAD XY T —%

Today's meat dish

AH D BREH

T —— —

Today's fish dish
AH O B

Livorno style zuppa di pesce
VY AN BR Yy AT 4Ry vz

MAIN DINING CABANA

DINNER MEN

Bresaola of red beef loin from kumamo and Insalata of itoshima vegetables

Ricotta cheese torta with gelato of rosso and vino

1,900 Assorted homemade pickles from carefully selected vegetables
OB R DOHFRH e 7 A 2%k Gb¥

1,400 Ribolitta ~ a vegetable soup that you eat rather than drink ~
(VAR =% ] ~HARBGEDRA—T ~

1,600 Confucius of Gizzard and soft boiled egg,
Mushroom Marinato and white truffle olio
Edamame Panna Cotta with Sicilian-style

1.400 Marinated Lightly Roasted Scallops and Salmon

z ARKBAT - T4 - hvri—=x

29200 Fresh fish's Afettat flavor Vegetable salsa

’ (07 7 = v 2 — b FREZDOH ALY
BADPFDOT VI T LARGWEDA VT —&
Herb butter mugnaia with scallops and porcini mushrooms
FRTERANTF - HORHEAZ—L=X AT
Bagna Freida made with Carefully Selected Vegetables 5 dip
ORI ED A== x 7L v X 58T 4 v T

2,200 : ;
Antipasto misto
TYT 4R FIRb

2,600
Cheese assortment
F—XEVEDE

150 Charcuterie Assortment
FAAYTHEY DY

2,400

Tiramisu
=, 747 3IR
T
2,400 VayxF—RD
bzl 4—7 -mvyyDY=e7—1
2,600

Dessert of the day

AHOFH— 1

1,000

1,400

1,400

1,500

1,800

1,600

1,900

1,800

1,800

1,800

800

800

1,000

6,000yen

Amuse

BRFRiO

8,000yen

Amuse

BRI

10,000yen

Amuse

BRI oI
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Please choose one article from the appetizer

HiED O 1MBEV T X0,

Today's seasonal supe

AHDOFEH DR -7

Please choose one article from fish or meat dishes

BRI BRI L BIEV T X0,

Please choose one article from desserts

TH—1t20 1MBEFT I,

Please choose one article from the appetizer

HiZEA O 1 iBED T I,

Iberico pork bianco bolognese with mushroom and lime
AXY 2ROET vafotr—+¥
EDZLI4 L

Please choose one article from fish dishes

BRI O 1 MBEVTTF T 0,

Please choose one article from meat dishes

BHEEL 1 BET T30,

Please choose one article from desserts

TH—LD0 1MBEFTF I,

Tuna and Avocado Tartare Served with Lemon Cream
IR ETEA EDRANENL
LRV 7 Y —LFZ

Herb butter mugnaia with scallops

from Hokkaido and porcini mushrooms
FRTERNF—=HOFHAX—L=% 4 ¥
Abalone and Oyster Mushroom Linguine
TIELETICHED) V74 %

Canadian lobster and charlotte
with caramelato, vanilla crema

H1F REA~ — VL L RO
FXYIATI—F Y7r=7DI7L~T

Japanese beef and burdock

with Luccola and Parmegsano in truffle sauce
EEfo—2 L IRYOR—2 b

Ny AZESNRATY—) FJaTD)—RART
Mont Blanc and almond with seafood with
aroma-scented cassis sauce
EVITIVET—FEV DY T— L
Tavfbd HTAJ—R

Seafood

Fish dish of the day
AH o F fpHa

Meat

Meat dish of the day
AH D Bk

Pork Belly Porchetta
Sicilian-style

BN ZHDENT v 2
T YT

HiE B R BAREE

Appetizer

Jelect Menew

Homemade Pate di Campagna
HFREART - T4 - hvi—=x

Fresh fish's affettato flavor Vegetable salsa

DT 7 v Z2— 1t HBREZED LW

Bagna Freida made with Carefully
Selected Vegetables 5 dip
WEWEDA—=v 7Ly X S5HT4 97

Livorno style Zappa di Pesce

I—ADA=2—% s J .
VY AN )Ry T 4 Ry

HRLD O BEOT I 0,
Sautéd lobster on the shell,

served in the style of the day (+1000)

SICHER LT 7@t & A~ —NilEDRT L
ZOHDRAZA AT (+1000)

Wagyu aitchbone steak tagliata

A FHRRADXY T — &

Chef's recommended appetizer of the day

P 7BHIOAHOT VT 48R b

Three ice cream assortment

TAR3HEY HbE

Caramel aux Bananes and Choux au Chocolat
Fr 7 ANBF—XETa—vaa7

Premium tiramisu

WE7F473IR

Today's Dessert

Dessert ##-t  xRoF#—t



