restaurant
with SKY BAR

Modern American

Tomato soup "gumbo" of chorizo and organic vegetable

Herb-grilled Sicilian sardine and whelk served
with chipotle pepper sauce
SFUTREA TV EY THORFR Iy MEX
FH— LA RII— Y=

Garlic shrimp and avocado, romesco chopped salad
=Ny a) yTETHRAF,
OXAADFay T I8

Grilled American Black Angus Beef Tongue
REET T 2TV HRES 2O 7))V

Miyazaki prefecture Kirishima pork spareribs Cinnamon
BBQ Sauce and Plum Compote

HIRGRER SRKAXT )T
YFEYBBQV—A TIATUE—L

Appetizer

Green ahijo with garlic, mussels, kinoko mushrooms and potatoes
A—=NVH, ¥/73, RFIDICAILLAR T = Te—=V 3

Fresh fish carpaccio, kale, crushed lemon vinaigrette
DA NIy Fa =V 2759 aLEYOERT LY b

Spanish Raw ham
ANRA VRN

Seared Miyagi salmon with spinach
AREF—FELORY LIFH) AL

Paté of Foie Gras and Shiitake Mushrooms Served with Pickles
T TTI7ELWRITONT Y2 VAR

Ham and salami assortment
NA&EYT T I b

Three-cheese assortment
F— XD b 3

Salad

Romaine Lettuce Caesar Salad with generously sliced Bacon
DXL VLI REFYYR—aDy—HF—HF 5

Chef's recommended seasonal vegetable salad
V7 BT TONEROT TS

Seafood

Today's seafood dish
A H O R

Lobster and snow crab bouillabaisse
FR—NVHZEEXTAT=ZDT A X R—=R
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Tomato cream gnocchi with snow crab and creamy spring onion
A4 A=t brbaRAEND_ayF F b7 —A4

1,400

Homemade "pici" kneaded with tapioca, in a chestnut and pork raglt | <
PEANEMY SALEHRY EF HEHOT T~ ’

Lingune of crab and lobster with americaine cream
IR VHELEVE TAVF—=X T ) =N YT A R

"Homemade maccheroni” with cuttlefish
and bottarga in cherry tomato sauce
‘HRE <~y ruo—=" R HERY ZVTDOF ) — < by —2

Pistachio and Amarena cherry mille-feuille
YA FHETIVFF2)—DINT4—2

Meat

Today's meat dish
ENERYA L

Grilled lamb, hummus, onion essence
SLADTYN TAA F=FVIvtkVA

Angus beef loin of crazy Salt grill
TYHANA=ARD T LA Y=YV T

Grains&Maccheroni

Today's pasta
AKHDISZ Y

Risotto granchio -Indulge in crabs with this risotto-
Vv N Forvdtk ~HOSLOY VY b~

Desserts

Three ice cream assortment
TAASHEKY GbE

Premium tiramist
W47 3IA

Caramel banana & chou chocolat
FXYTAMNF =RV 2—-YaaF

Dessert of the day
KHOFH— |

Devil hiding in red berries- diablo chocolat with mousse glacée
RORECHGZHOLERE 747703335 - A—AT7IFv%

Bread charge ¥500 per person.
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