GW Maggio

19,800 (FiiA)

Stuzzichino

dT7r—2s TIAT 4 b bEEHOYY X

Marinated frutica tomato from “Tsuji farm” and strawberry

Antipasto

A H ORI
Today’s appetizer

Antipasto

TIVAyva ary JxzH—h
Brioche con Fegato
Primo piatto
BliF&ie—Mz B BEOZEN

Please choose the dish you prefer.

BRERT =D ) — DA T 4—=

Sea urchin cream spaghettini

WELLTE I TAIDOT—U A A —VF LELOFD

“shonan”whitebait and mullet roe aglio olio spaghetini with lemon

T EEREDODHIA VT T —Y—A

“HAYAMA”beef and onion white wine Ragout sauce

Pesce

v 7B oAk

Today's chef recommended fish dish

Gelato

CFITHEDOY 2T — b
Sicily salt of Gelate

Carne

BT A LVHOERT v E—a A o OffiEr — A b

Grilled Fillet beef from HAYAMA and Low temperature roasted Sirloin beef

Cappellini
HEAA T EBNOT v Y —=

Chicken and kelp soup stock and duck breast oappellinif

Dolce

ARAD VT =

Today’s Desserts

ERoB &Iz, b —E2E10%Z B RTEBS V- LET

10% Service Charge is excluded in the price.

GW #H

16,500 (FiiA)

Stuzzichino
HT7r7r—L TAT A b bEHBOTY X

Marinated frutica tomato from “Tsuji farm” and strawberry

Antipasto

AR H ORI
Today’s appetizer

Antipasto

ML 7 Y v b Ty At a
Scallop frit Apple balsamic

Primo piatto
BUFE R dh 2 HEUKE &SN

Please choose the dish you prefer.

=D ) — LA T — =

Sea urchin cream spaghettini

WL T EH T AIDT =Y AA—UF LELDFY

“shonan”whitebait and mullet roe aglio olio spaghetini with lemon

TN EEREDHIA VT T — Y —RA

“HAYAMA”beef and onion white wine Ragout sauce

Pesce
v 7 BT oA

Today's chef recommended fish dish

Gelato

TFIUTHEDOY =T — b

Sicily salt of Gelate

Carne

L7 4 VRHOERT v H
Grilled Fillet beef from HAYAMA

Dolce
ARHD RV F=

Today’s Desserts

EROBEIC, P —E B 10% 2 HE THE W LET
10% Service Charge is excluded in the price.



Cena

13,200 (FiiA)

Stuzzichino

d77r—2s TIAT 4 b FEBOST R

Marinated frutica tomato from “Tsuji farm” and strawberry

Antipasto

ENEROL P2
Today’s appetizer

Antipasto

WZD7 YV > b Ty T s o
Scallop frit Apple balsamic

Primo piatto

BlF&e iz BREOIZIN

Please choose the dish you prefer.

T =D ) —LANRT T 40— =

Sea urchin cream spaghettini

WHELLTEDTAIDOT =V AF—VF LEVOEFD

“shonan”whitebait and mullet roe aglio olio spaghetini with lemon

EILNFLEEREOATIAL T T — T —A

“HAYAMA"beef and onion white wine Ragout sauce

Pesce

v 7 BT OB

Today's chef recommended fish dish

Carne
BEILfY—a A o OKEeE—X |k

MAMNRRONEAT, F%ET 7 OB TIHEWEZLET,
Low temperature roasted Sirloin beef from HAYAMA

Dolce
AREAD FVF =

Today’s Desserts

EiRorteiz, b —e2E10% Z BB TEBS V- LET

10% Service Charge is excluded in the price.
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