B & ~ Dicembre~

15,000

A DMED NI E AL T 4 v 2l Z LIER2AREDRRIA =2 —TF
This course is chef’s choice menu usuing HAYAMA beef.

THT I T DALY AT +3,000
Consomme chazuke addition of the foie gras (+3,000)

Stuzzichino

AO 725 D TR
WHEWwb oI DOA—7

Seafood soup -Sample the fresh and seasonal taste of the sea

Antipasto
2 Vays H A
Barracuda Ricotta cheese Green apple
Antipasto
fis RAR 2L =3
Mackerel Radish Balsamic vinegar
Antipasto
Ui X K3
Boar Crowndaisy Potherb mustard
Insalata

AN 77U T Fav

Cauliflower Anchovy

Primo piatto

HiE A~ F=oH Fili¥-

Oyster Pancetta Citron
Pesce
< H iR Tuyal— H 3%
Beryx splendens Broceoli Chinese cabbage
Granita

i

Mandarin orange

Carne
EA7 1 v THXT T [DESY /AR N
Fillet beef from HAYAMA Foie gras Potato Truffle

Dolce
AN (k3 L=

Apple Walnut Raisins

FROBEICEEBULEENTRVEY A, T —E AR 10% 2 & TH# N - LET
The consumption tax is not included. This Service Charge is Added 10%

BHMOAGRBICED, NER —HEEICRIBENTSVET,

Cena A

12,000

T D MMiEDOEWVE L2 AT 4y 2l iy 27 DBENE A= —TF
This course is chef’s choice menu usuing HAYAMA beef.

Stuzzichino

AO 1B D ZHRES
WA 9 o A2 —7 Z=EHi O T

Seafood soup -Sample the fresh and seasonal taste of the sea

Antipasto

A H ORI
Today’s appetizer

Antipasto

EZ TV EAF T VA aDTNVAr v Z

Bruschetta of foie gras from France and the homemade brioche

Primo piatto

BAFE— iz BEOZS

Please choose the dish you prefer.

R =D ) — LA T — =

Sea urchin cream spaghettini

Lod a3~ F—J 87 o
Whitebait and baby Chinese cabbage

BB NLEFRBROT I8 T —4

Spaghettini with KAMAKURA HAM and seasonal vegetables of hot tomato sauce

Pesce

KADOY =7 BT T DB

Today's chef recommended fish dish

Carne

BN —a A OERT v (7 4 VIZEFE+1,800)
Sirloin beef from HAYAMA (change fillet beef +¥1,800)

Dolce

DO RVF =

Seasonal dessert

FR OB ST BULE ENTHVET A, —E B 10% % I % TH & - LES
The consumption tax is not included. This Service Charge is Added 10%



