SCAPES

10 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 10,000
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8 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert 8,000
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6 ,OOO Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert 6,000
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Appetizer&Salada Seafood

Chef Recommended Today's appetizer 1,200 Fragrant Grilled Tilefish with Mantova Style Miura Vegetables
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Today's seafc ish
Foie gras terrine, fig compote, balsamico sauce 1,500 2;);?;;;;;;0(1 dis
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Sautéd lobster on the shell, served in the style of the day
Lightly smoked Sagami Bay Pacific Mackarel Poélé 1,500 ZPUCHEE BT RMNE A —LiEEDORT L FOHDAZA)T

BOAT—I LEHBBOREORT L ALY VRORT 54 Angel prawn and fresh fish scallop bouillabaisse
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Romaine Lettuce Caesar Salad with generously sliced Bacon 1,600 e Kb E 7 AL
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Spanish Mackerel and New Onion Instant Marinade
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DRI
Scallops marinate in cajun spice poélé, with Miura grilled vegetables 1,600 AHORKE
TAD ¥ VA AT X LR ZTORT L & =0 7))L Grilled Pork Belly - Miura Watercress Salsa Verde
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Spear Squid and Green Asparagus Insalata 1,600

Grilled Yamayuri Beef Prepared in the Style of the Day

With the Fragrance of Bottarga and Lemon
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Thick grilled slices of Australian beef tongue

Awao Chicken Sformato - with an Accent of Arima Japanese Pepper 1,800 with spring onions and chimichurri sauce
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o ] ) Magret de Canard Roti with a Simple Red Wine Sauce
Misaki tuna tagliata, citrus Neo Japone 1,800 < HLHF—ILOOTF £ Y FIIERT A — 2
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Vegimeat sauce and mozzarella enchilada lasagna 850 p h b
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Mi ble B d A 1,800 Today's pasta
iura vegetable Bagna cauda L ARG 1, .
with chet's whimsical three color source 2 AN 2,800 AHDISAH
ZHBFREON—Zy TR 2T ORESNIBDY —RAT Trapanese pesto sauce with basil and tomatoes, pufferfish, and linguini
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H d salami 1,900
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Three-cheese assortment 1,800
F— R0 B3
Desserts
Three ice cream assortment
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3 Varieties of Rich Cheese Cake
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French rural pastry topped with Valrhona Itakuja chocolates (conversation)
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Chocolate Crema Catalana Served with Mint Sorbet
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Bread charge ¥500 per person. D essert“?f“the day
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