
Gelato of The Riviera recycles vegetables from “Aoki farm” Grapefruit

Red sea bream White asparagus

19,800

Stuzzichino

Antipasto

Blue  seafood 

Green peasNew onion Fruit tomato

Antipasto

10% Service Charge is excluded in the price. Menus are subject to change without notice due to availability of ingredients.

Brioche con Fegato

Primo piatto

CaviaToday’s fish Dried mullet roe

Prosciutto e formaggio

Today’s Homemade Pasta

Pesce

Red sea bream White asparagus

Gelato e frutta

Gelato of The Riviera recycles vegetables from “Aoki farm” Grapefruit

Carne

Charcoal grilled HAYAMA beef fillet 

Capellini

Dolce

Cherry blossom Strawberry

This course is chef’s choice menu using HAYAMA beef.

16,500

Stuzzichino

Antipasto

Blue  seafood 

Antipasto

10% Service Charge is excluded in the price.   Menus are subject to change without notice due to availability of ingredients.

Brioche con Fegato

Primo piatto

Prosciutto e formaggio

Pesce

Gelato e frutta

Carne

Charcoal grilled HAYAMA beef fillet

Dolce

This course is chef’s choice menu using HAYAMA beef.

Secondo primo piatto
Secondo primo piatto

ProsciuttoParmigiano Summer mandarin orange

Firefly squidChicken kelp soup Bamboo shoot

Green peasNew onion Fruit tomato

Parmigiano Pecorino cheese

ProsciuttoParmigiano Summer mandarin orange

Bamboo shootFirefly squid Dried mullet roe

Cherry blossom Strawberry



Stuzzichino

Dolce

Antipasto

AO

13,200

Carne

10% Service Charge is excluded in the price.

Greetings from Ristorante AO

Primo piatto

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

SHONAN whitebait and seasonal vegetables aglio olio spaghettini with pesto green shiso Genovese

Today’s spaghettini

10 990
Lasagna with HAYAMA beef (Limited to 10 meals +¥990)

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）

Low temperature roasted Sirloin beef from HAYAMA.

Fresh fish and seasonal fruits with flower salad 

Seasonal soup

Today's fish dish

AO style with seasonal fruits Tiramisu 

Antipasto

Pesce

This course is chef’s choice menu using HAYAMA beef.

Menu Bambini

Children Plate

Hamburger, fried shrimp, chicken rice, fried chicken,
french fries, salad, corn potage, vanilla ice cream and kids juice

2,600

A la carte for child

Corn potage

French fries

Kids Pizza (Tomato sauce, Sausage, Corn, Cheese, Mayonnaise)

Vanilla ice cream

Chocolate ice cream

550

550

1,400

450

600

10% Service Charge is excluded in the price.


