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This course is chef’s choice menu usuing HAYAMA beef. This course is chef’s choice menu usuing HAYAMA beef.
Stuzzichino Stuzzichino
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Carne
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Charcoal grilled Fillet beef from HAYAMA

Capellini
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Chicken and kelp soup stock Duck breast Trefoil
Dolce
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Mango
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10% Service Charge is excluded in the price.
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Small seafood soup Small seafood soup
Antipasto .
Antipasto
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Grunt Asparagus
Grunt Asuparagus
Antipasto
Uy m e ay s T H— h Antipasto
Brioche con Fegato . . R
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Antipasto Brioche con Fegato
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HAYAMA” beef Tsuji farm Frutica Tomato Clear soup
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Insalata Hard clam Fennel
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Aoki farm Tsuji farm Buffalo mozzarella Edible Flower Insalata
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Aoki farm Tsuji farm Buffalo mozzarella Edible Flower
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Sustainable seafood Handmade pasta Prlmo platto
Pesce VAT TTIN 2 T E35) kRO F =
Sustainable shrimp Broad beans “Himesama”of egg
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Horse mackerel Spring cabbage Pesce
Gelato iz FF Y
Horse mackerel Spring cabbage
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Gelato Of The Riviera recycles vegetables from “Aoki farm”
Gelato
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Gelato of The Riviera recycles vegetables from “Aoki farm”

Carne
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Charcoal grilled Fillet beef from HAYAMA

Dolce
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Cena A

13,200 (BiiA)
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This course is chef’s choice menu usuing HAYAMA beef.

Stuzzichino
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The Riviera recycles vegetable from “Aoki farm”

Antipasto
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Today’s appetizer

Antipasto
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Scallop frit Apple balsamic

Primo piatto
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Please choose the dish you prefer.
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Sea urchin cream spaghettini
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“shonan”whitebait and mullet roe aglio olio spaghetini with lemon
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“HAYAMA”beef and onion white wine Ragout sauce

Pesce
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Today's chef recommended fish dish

Carne
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Low temperature roasted Sirloin beef from HAYAMA (change fillet beef (+¥2,000)

Dolce
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Seasonal fruit Tiramisu AQO Style
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10% Service Charge is excluded in the price.



