
AO style with seasonal fruits Tiramisu 

Today’s desserts

Speciale

19,800

Stuzzichino

Antipasto

First bite

Today’s appetizer

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

Today’s homemade pasta

Pesce

Gelato of The Riviera recycles vegetables from “Aoki Farm”

Carne

Capellini

Dolce

Cena

16,500

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

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

Gelato e frutta

Today’s chef recommended fish dish

Today’s hot capellini

Charcoal grilled HAYAMA beef fillet and Sirloin

Stuzzichino

Dolce

Antipasto

Carne

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

Charcoal grilled HAYAMA beef fillet

Low temperature roasted Sirloin beef from HAYAMA.

Fresh fish and seasonal fruits with flower salad 

Seasonal soup

Today's fish dish

Antipasto

Pesce
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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

Charcoal grilled HAYAMA beef sirloin

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.
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