DINNER 4 COURSE IPY7,500

ANTIPASTO
fEfeD A NSy F 3
YEIRATA AT LY N MEDOEE
Today's Fish Carpaccio
Citrus Vinaigrette / Early Summer Vegetables

PASTA

Wby Fz Ty IRAA

W 7= 7X=J < b ) —=7
Casarecce Puttanesca

Octopus Ragout / Amela Tomato / Olives

MAIN
TR LDBOLEDBHED 722 Please choose your favorite one from below

cEBOFHRTIIN TR T A vV — R

Wood-Fire Grilled Sea Bream Edamame / White wine Sauce

-BMBEELVRAOAIYLY VyvaF rxbruhy—R
Shinshu Pork Fillet Cutlet Arugula / Tomato Checca Sauce

- FRESY—a 4 YOFH KT Y IV(+ JPY 2,000 )
Wood-Fire Grilled Beef Sirloin ( + JPY 2,000 )

SEASONAL DESSERT
MEODF 4TI IR
Green Tea Tiramisu

DRIN K
a—b— F720F AR
Coffee or Tea
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DINNER 5 COURSE JPY10,500

ANTIPASTO
fiffa DA NIy F 3

YENIATA AT LY N MEDERE
Today's Fish Carpaccio

Citrus Vinaigrette / Early Summer Vegetables

PASTA
AV VvyFz TYFTIRAD
W 27— 7A—= <M FY—=7
Casarecce Puttanesca
Octopus Ragout / Amela Tomato / Olives

FISH
HOHERTINV BEoHT A >y — R
Wood-Fire Grilled Sea Bream Edamame / White wine Sauce

MAIN

TR LDBOLEDEBEU 7 S Please choose your favorite one from below
- FESY—a A YoHKT YV

Wood-Fire Grilled Beef Sirloin

cT-KR=DH 7YV
(28R XY THEX V2T FE9, B— Ak +)PY4,000)
T-Bone Beef Steak ( For 2 persons / + JPY 4,000 per person )

SEASONAL DESSERT
MEDOTF 4 I 3I R
Green Tea Tiramisu

DR INK
a—b— 7213 KR
Coffee or Tea
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