
Spring seasonal appetizer

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

- Caffè o tè -

- Stuzzichino -

- Dolce -

- Antipasto -

- Carne -

Greetings from Ristorante AO

- Primo piatto -

Please choose the dish you prefer.

Charcoal grilled HAYAMA beef sirloin

3,300
Charcoal grilled HAYAMA beef fillet (+¥3,300）

4,500
Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500）

If there is no stock, we will  prepare Wagyu beef of the same rank

Today's fish dish, prepared in season

AO style with seasonal fruits Tiramisu 

- Antipasto -

- Pesce -

AO 13,500

Seasonal soup

or

1,320
Foie gras and homemade brioche of petit burger (+¥1,320)

Please make a group order at the time of reservation.

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

Spring vegetablesScallop Dried mullet roe

White asparagus Verveine

- Caffè o tè -

- Stuzzichino -

- Dolce -

- Antipasto -

- Carne -

Brioche con fegato

- Antipasto -

- Fegato -

Degustazione 17,600

After meal drink

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

- Antipasto -

- Antipasto -

- Prosciutto e formaggio -

Parmigiano Prosciutto

- Primo piatto -

Charcoal grilled HAYAMA beef fillet  

- Gelato -

ISEHARA milk gerato palate cleanser 

- Pesce -

Sweet snapper Omar

WhitebaitBamboo shoot Leaf buds

Green peas Fire squid

Sakura shrimpButterbur sprout New potato

SaffronCalf Artichoke

BeetsCherry blossom Strawberry



Spring seasonal appetizer

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

Please choose the dish you prefer.

Today’s dessert

Riolet < Harumi / Basil / Kiyomi orange >

1,320
Basque cheesecake < Matcha / Shonan gold > (+¥1,320）

1,650
Mont blanc < Cherry blossom / Beets / 2kind of strawberry > (+¥1,650）

- Caffè o tè -

- Stuzzichino -

- Dolce -

- Second piatto -

Greetings from Ristorante AO

- Primo piatto -

Please choose the dish you prefer.

Charcoal grilled HAYAMA beef sirloin

3,300
Charcoal grilled HAYAMA beef fillet (+¥3,300）

4,500
Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500）

If there is no stock, we will  prepare Wagyu beef of the same rank

- Antipasto -

HAYAMA 8,900

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

Menu Bambini

- Children Plate -

Hamburger, fried shrimp, chicken rice, fried chicken,
french fries, salad, corn potage, 

chocolate&vanilla gelato and kids juice

2,600

- A la carte for child -

Corn potage

French fries

Kids Pizza (Tomato sauce, sausage, corn, cheese, mayonnaise)

Tomato sauce pasta

Vanilla gelato

Chocolate gelato

550

550

1,400

1,400

500

It is for children under 7 years old.

650

10% Service Charge is excluded in the price.


