Course
Menu Massimo
¥18,000 (19,800)

Today's Amuse
AHDF7=Z1—-X

Tuna and Grilled Eggplant
fRegiEmT HLEtEdsFvyYoSETY hY—-X

Vichyssoise
DEGAVIDEYY

Porcini Ravioli
MNILF—— ST AL

Seabream(AMADAI) with Seaweed Salad
HiA & mEny >4

Grilled "MATSUZAKA" Beef with Miura Vegetables and Wasabi Vinaigrette
MIRFDTUIL =ZHEFEOTSHLROERT LY ~

Truffle GOHAN
~ X D—M~

Monaka with Sesame Oil
BARREH & R 77 X

SHISO Leaves and Passion Fruit
AEE)wWS 3> TIL—VYDRILFT

Coffee / Tea
d—b— / #F

ORI ETHERL0%DNEENTHEDFET, FLILF—[CDNTIFRYY ITETHIAZE,

Prices inside brackets include 10% consumption tax. Please ask our staff about any allergies.



Course

Menu Premier

¥13,636 (15,000)

Today's Amuse
AHDI7=1—-X

Tuna and Grilled Eggplant
BT FEHAERE Y YOSETY hY—X

Vichyssoise
J42VI-X

Seabream(AMADAI) with Seaweed Salad
Hil & mEDYS4S

Grilled Beef Tenderloin with Corn Rice
GTJ4 DU FBREIER JLVYIHSH

SHISO Leaves and Passion Fruit
AEEL)wS 3> TIL—YDRILFT

Coffee / Tea
O—b— / #I%

OIS EFHBERL0% D EENTHDET . FPLIILF—(CDNTERYY TEFTHEIRIZE,

Prices inside brackets include 10% consumption tax. Please ask our staff about any allergies.



