DINNER 4 COURSE
JPY 7,500

Antipasto
7 272 2D VI NVETET 72y — 32— 2
Today's Fish and Couscous Tartar Sauce Americaine

Pasta
ATA BB T-HRB AN v 7 4

Homemade Spaghetti Snow Crab Meat in Tomato Cream Sauce

Main
*x PRl L DALMY T Ay aeBBEFCLZIW
Please choose your main dish from the options below.
- fEfDFH KT IV
WEOT 7O FVFx2eh )T ITT—DI LY

Wood-Fire Grilled Today's Fish
Root Vegetable Agrodolce / Cauliflower Cream

-EMNEKEFHBROHFRTYIV VAZTOE2 -V
Wood-Fire Grilled Pork and Seasonal Vegetables Apple Puree

cEEEHHNONRNE—=Y L2y DAZOY 2—1L +)PY 1,500
Stewed Beef Cheek in Red Wine "Peposo" Polenta and Apple Puree

Dessert
SEHDOT) 2 VEBREBEDONN YRV TF a2

Kumquat Creme Brulee with Honey French Toast
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DINNER 5 COURSE
JPY 10,500

Antipasto
L 2 A2 2DV F VALVT
TANT =XV — A
Today's Fish and Couscous Tartar

Sauce Americaine

Pasta
ATAERZEST-ARBANT v 74
Homemade Spaghetti
Snow Crab Meat in Tomato Cream Sauce

Fish
koo FH KT )NV
WMEOT 70 FVF 2 h ) TITT—DI LY
Wood-Fire Grilled Today's Fish
Root Vegetable Agrodolce and Cauliflower Cream

Main
HEFY—af Y EFHBROH KT YV
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetable

Dessert
EHOT)V 2V EBREDON YR VTF 2

Kumquat Creme Brulee with Honey French Toast
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