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19,800 (FiiA)

T DEDE NI Z XA T v 2 2 LIc4ABREDHHIA =2 — T
This course is chef’s choice menu usuing HAYAMA beef.

Stuzzichino

AO D6 D TERE
HEWwb B DA—T

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

Antipasto
Bl KUA T AT MEI—LR L3
Red seabream White asparagus Shonan gold Wild plants
Antipasto
TV ya a7 H—Fh
Brioche con Fegato
Antipasto
B —m A a2
HAYAMA beef Clear soup
Insalato

HAER 77 —n  BEOA Y T—H
Aoki farm Tsuji farm Flower of insalata

Primo piatto

D5 H Y
Shellfish Cabbage
Pesce
B fi T

Small dried shrinp ~ Spanish mackerel =~ Dropwort

Gelato

TFIUTHEDOY 2T — b

Sicily salt of Gelate

Carne

BT o b & FHIE RO R KB E
Charcoal grilled Fillet beef from HAYAMA and seasonal vegetable

Riso

wH HEK
Broad bean  Firefly squid

Dolce

i
Cherry blossoms Strawberry

EROB &I —EAB10% & BE TH 2 LES
10% Service Charge is excluded in the price.

B OAFRBUZ LD . NED AT EENR TS NET,

16,500 (FiiA)

T DAEDE NI Z A A T 4 v 2T L4 REDRHIA =2 —TF
This course is chef’s choice menu usuing HAYAMA beef.

Stuzzichino

AO 2B D TS
WA 5 B D A—7

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

Antipasto
Effl AUART AT WEA— R 3
Red seabream White asparagus Shonan gold Wild plants
Antipasto
TV Ay a7 di—h
Brioche con Fegato
Antipasto
L e S =) —
Broad bean Obstacle pirate Pecorino cheese

Insalata
A it7 7 —L4 BIEDOA YT —H
Aoki farm Tsuji farm Flower of insalata

Primo piatto

S5 H ¥y
Shellfish Cabbage
Pesce
Pl fi I

Small dried shrinp ~ Spanish mackerel ~ Dropwort

Gelato

VFUVTHOY = T— |k
Sicily salt of Gelate

Carne

W7 1 b & IO R KBES
Charcoal grilled Fillet beef from HAYAMA and seasonal vegetable

Dolce

ri-

i 5k
Cherry blossoms Strawberry




Cena

13,200 (BiiA)

FOMEOENE L FEEAL T 4y all Ly =7 ORENPE A= 2 — T
This course is chef’s choice menu usuing HAYAMA beef.

Stuzzichino

AO 76 D ZHa
WA D S DR —7 Z=EHOHSL T

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

Antipasto

e
K H DRI
Today’s appetizer

Antipasto

LWFEZ AT V77 BFE TV A adDT VA v H

Bruschetta of foie gras from France and the homemade brioche

Primo piatto

BA & e BROZEN

Please choose the dish you prefer.

e =D ) — DA T 44— =

Sea urchin cream spaghettini

LT EHEFYXYOT— VA A=V 4 o778 |

Whitebait and spring cabage of aglio olio accent with “wasabi”

AZYVTHENRF 2y ZEHER ) Ay TF—ADT~ M) Fr—F

Spaghettini with Italian pancetta and new onions,ricotta cheese of tomato sauce

Pesce

KADOY =7 BT T DIBHAEH

Today's chef recommended fish dish

Carne

T —m A DOERT v (74 VIZZEHE+2,000)
Sirloin beef from HAYAMA (change fillet beef +¥2,000)

Dolce

FHiO LT =

Seasonal dessert

Lo &I, -2 10% % B B TH BV LET
10% Service Charge is excluded in the price.

Menu Bambini

Children Plate ¥ ~71L —*h

NN ZETIA FRTAADBET TTAFK

TRHIH a—rFRF—Ta
NR=TGTAA Va—A

Hamburger, fried shrimp, chicken rice, fried chicken,

french fries, salad, corn soup, vanilla ice cream and kids juice

A la carte for child

a— 2 IRHE— o

Corn potage
T7IARKRT
French fries
FY¥=7
Lasagna

TRV E

Neapolitan

IN=TTAA

Vanilla ice cream

RO eI, = ERE 0% % B IR TE W LET
10% Service Charge is excluded in the price.

2,600 (Fiir)

550 (Fiir)

550 (FiiiA)

1,400 (Fiik)

1,400 (BiiA)

450 (FiiA)



