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
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Garlic shrimp and avocado, romesco chopped salad
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Grilled American Black Angus Beef Tongue
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Sautéed Kagoshima black pork tenderloin with chicken mousse,
served with cream of mushroom soup
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Appetizer

Green ahijo with garlic, mussels, kinoko mushrooms and potatoes
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Fresh fish carpaccio, kale, crushed lemon vinaigrette
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Spanish Raw ham
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Seared Miyagi salmon with spinach
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Paté of Foie Gras and Shiitake Mushrooms Served with Pickles
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Ham and salami assortment
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Three-cheese assortment
F— XD b 3

Salad

Romaine Lettuce Caesar Salad with generously sliced Bacon
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Chef's recommended seasonal vegetable salad
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Seafood

Today's seafood dish
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Lobster and snow crab bouillabaisse
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Tomato cream gnocchi with snow crab and creamy spring onion
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Homemade "pici" kneaded with tapioca, in a chestnut and pork ragti
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Lingune of crab and lobster with americaine cream
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Carbonara with spiced mushrooms and smoked pancetta,
featuring homemade spinach tagliatelle

A AR F ) AL A= R F 2y FDINVEF—F
ATV UEEMY) CALARBS VT Ty L

Cobbler pudding with kumquat and berries,
served with vanilla ice cream
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Meat

Today's meat dish
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Grilled lamb, hummus, onion essence
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Angus beef loin of crazy Salt grill
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Grains&Maccheroni

Today's pasta
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Rare-grain millet risotto with Hokkaido Hanasaki crab,
served with wasabi-infused tobiko
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Desserts

Three ice cream assortment
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Premium tiramist
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3 Varieties of Rich Cheese Cake
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Dessert of the day
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Dark chocolate millefeuille
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Bread charge ¥500 per person.
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