
HAYAMA 8,900

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

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

SHONAN whitebait and homemade salted lemon with a touch of green shiso pesto

Today’s spaghettini

1,320
HAYAMA beef and buffalo mozzarella lasagna with summer truffles (+¥1,320)

1,980
Sustainable seafood chilled puttanesca fresca (+¥1,980)

Hair tail Coiina tomato Summer vegetables

- 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
Brioche con fegato <Petit foie gras burger> (+¥1,320)

Please make a group order at the time of reservation.

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

After meal drink

Please choose the dish you prefer.

Today’s dessert

Tropical fruit semifreddo

880
AO style with seasonal fruits Tiramisu (+¥880）

1,650
Peach Hojicha Red shiso Pistachio (+¥1,650）

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

SHONAN whitebait and homemade salted lemon with a touch of green shiso pesto

Today’s spaghettini

1,320
HAYAMA beef and buffalo mozzarella lasagna with summer truffles (+¥1,320)

1,980
Sustainable seafood chilled puttanesca fresca (+¥1,980)

Assorted summer appetizers

- 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 -

After meal drink



Please choose the dish you prefer.

Today’s dessert

Tropical fruit semifreddo

880
AO style with seasonal fruits Tiramisu (+¥880）

1,650
Peach Hojicha Red shiso Pistachio (+¥1,650）

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

SHONAN whitebait and homemade salted lemon with a touch of green shiso pesto

Today’s spaghettini

1,320
HAYAMA beef and buffalo mozzarella lasagna with summer truffles (+¥1,320)

1,980
Sustainable seafood chilled puttanesca fresca (+¥1,980)

Stagione 6,800

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

- Caffè o tè -

- Dolce -

- Primo piatto -

- Antipasto -

Corto 3,980

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

Assorted summer appetizers

Please choose the dish you prefer.

Today’s dessert

Tropical fruit semifreddo

880
AO style with seasonal fruits Tiramisu (+¥880）

1,650
Peach Hojicha Red shiso Pistachio (+¥1,650）

Please choose the dish you prefer.

Seasonal fish White miso Kiwi

Lamb Corn Darjeeling

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

SHONAN whitebait and homemade salted lemon with a touch of green shiso pesto

Today’s spaghettini

1,320
HAYAMA beef and buffalo mozzarella lasagna with summer truffles (+¥1,320)

1,980
Sustainable seafood chilled puttanesca fresca (+¥1,980)

- Caffè o tè -

- Stuzzichino -

- Antipasto -

Greetings from Ristorante AO

- Primo piatto -

- Dolce -

Assorted summer appetizers

- Second piatto -

After meal drink

After meal drink


