DINNER COURSE ¥5,800

WMREOBMEY 2 7F—LOAIEHZENV/NMBEOHAZERELHASLET WV,

Please enjoy a selection showcasing a celebration of
the world of small plate culture utilizing local products
and the creativity of our chef team.

B AERETLYR -EZERZAMT MY —
(stone Baked House Bread - Sun-Dried Tomato Butter)

B BEOQOVLR-A—-VYvy - VORT1=
(Chestnut Hummus - Garlic Crostini)
B ARFrYOFPIVF—=-RXb - FPALAY
(Pumpkin Arancini - Pesto Aioli)
B YIADYSY -A2HADHEIH. XTI A, AY—=THA1I. XtV
(Octopus Salad - Inca Potato, Capsicum, Olive 0il & Parsley)

FEll ZUPPA
B NY—FYVARFYEYYTDR—T - R THFVI—R
(Butternut Squash & Apple Soup - Pumpkin Seeds 0il )

X1
B BEELOO—RAN-Yy2al—AL, VY=L, NJ27, AT40-x0O
(Roast Tajimadori Chicken - Mushrooms, Cream, Truffle, Cavolo Nero)
OR
B UVITAR-TYIRAN - kYN, AV=T PVFakE
(Linguine Puttanesca - Tomato, Olives, Anchovy)
OR
B EERN—/O1YOYILT Ry h - B YIAE YWY F710 Y —Z(+1,500 H)

(Japanese Pork Loin Saltimbocca - Sweet Potato, Marsala Wine Sauce (+1,500 yen) )

vl DOLCI
B K74 hF3aL—b0NRVFAYY -AFIoOAVKR—b, PYLYToDI5VT)

(White Chocolate Panna Cotta - Fig Compote, Amaretti Crumble)

J—kb— - fIxfME
(Coffee or Tea included)

INTEHEXZFEALTVET, XZ1—0RTRERLTAFATREINTED. KRREHIRB10%OBREL 15%DOY —EXRNEITRTVNET,

We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service charges.

NN3IN H3INNIA



DINNER COURSE ¥7,800

WMREOBMEY 2 7F—LOAIEHZENV/NMBEOHAZERELHASLET WV,

Please enjoy a selection showcasing a celebration of
the world of small plate culture utilizing local products
and the creativity of our chef team.

B AERZTJLYR-EE R4 MNRT—
(Stone Baked House Bread - Sun-Dried Tomato Butter)

AN KOZARA

B REOTJLR-FH—YvY - JAORT1Z

(Chestnut Hummus - Garlic Crostini)
B ARFvYDFPSVF—=-RAk - T7A1AY
(Pumpkin Arancini - Pesto Aioli)

B YI0YSY -A2hDHEH, KT VA AV=TAAI, IXEY
(Octopus Salad - Inca Potato, Capsicum, Olive 0il & Parsley)

B IVYTARTYIRAN - YN, AV=T, PVF3akE

(Linguine Puttanesca - Tomato, Olives, Anchovy)

S SECONDI

B BEELOO—RAN-Yy2al—AL, VY=L, NJ27, AT40-x0O

(Roast Tajimadori Chicken - Mushrooms, Cream, Truffle, Cavolo Nero)
OR
B BER—70O00Y0Y TRy AH-BYIALE, YT FTTAVY—R

(Japanese Pork Loin Saltimbocca - Sweet Potato, Marsala Wine Sauce)
OR
B Aovr—-7%Y, 7Oty I METYNR—DNFT—Y—Z(+1,500 H)

(Pan Fried Snapper - Asari Clams, Prosecco, Tomato & Caper Butter Sauce (+1,500 yen) )

OR
B EEFOTVIL-TA0ILRILy S, LAY, XL = 3(+2,000 [)
(6rilled Japanese Beef - Wild Rocket, Parmesan, Balsamic (+2,000 yen) )

vt DOLCT
B 73X
(Tiramisu)

J—kb— - fIRfFE
(Coffee or Tea included)

INTEHEXZFEALTVET, XZ1—0RTRERLTAFATREINTED. KRREHIRB10%OBREL 15%DOY —EXRNEITRTVNET,

We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service charges.

NNIN H3ANNIA



20 ANNIVERS DINNER COURSE ¥9,s00

WMREOBMEY 2 7F—LOAIEHZENV/NMBEOHAZERELHASLET WV,

Please enjoy a selection showcasing a celebration of
the world of small plate culture utilizing local products
and the creativity of our chef team.

B AERETLYR -EZERZAMT MY —
(stone Baked House Bread - Sun-Dried Tomato Butter)

B ZEOTJLR-A—VvyY - V0RT1=
(Chestnut Hummus - Garlic Crostini)
B ARFrYOFPIVF—=-RXb - FPALAY
(Pumpkin Arancini - Pesto Aioli)
B Y—EYOIUR-IRFILAVIFILIY, TSV RALYI, TV, EVIRYIN—

(Salmon Crudo - Hotel Original Gin, Blood Orange, Mint, Pink Peppercorns)

B VTR -TYIRAN - YN, AV=T, PYF3akE

(Linguine Puttanesca - Tomato, Olives, Anchovy)

X1
B FNRA—FEYa—bMITOERAH - hiRF—F, RFNAVIFILISTNE=I
(Tuscan Style Braised Short Rib - Hotel Original Craft Beer)
OR
B AoV r—-7%Y, 7Oy, Y ETYNR—DNIT—Y—X
(Pan Fried Snapper - Asari Clams, Prosecco, Tomato & Caper Butter Sauce)
OR
B EEFOTVI-T0ILRILy S, IXILASF Y NILYZ3(+1,200 M)

(6rilled Japanese Beef - Wild Rocket, Parmesan, Balsamic (+1,200 yen) )

Feay DOLCI
m 7532

(Tiramisu)

INTEHEXZFEALTVET, XZ1—0RTRERLTAFATREINTED. KRREHIRB10%OBREL 15%DOY —EXRNEITRTVNET,

We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service charges.

NN3IN H3INNIA



Special DINNER COURSE  ¥12,000

WMREOBMEY 2 7F—LOAIEHZENV/NMBEOHAZERELHASLET WV,

Please enjoy a selection showcasing a celebration of
the world of small plate culture utilizing local products
and the creativity of our chef team.

B AERETLYR -EZERZAMT MY —
(stone Baked House Bread - Sun-Dried Tomato Butter)

B 500935 -A2ADHEH, IKTVA, AV—=TAAI., /XD

(Octopus Salad - Inca Potato, Capsicum, Olive 0il & Parsley)
B VEYFyOTEARER - JLVIVI—-FDRAv T, VLI

(Pear Poached in Limoncello - Whipped Gorgonzola, Walnuts)
B Y—EYOIUR-IRFILAVIFILIY, TSV RALYI, TV, EVIRYIN—

(Salmon Crudo - Hotel Original Gin, Blood Orange, Mint, Pink Peppercorns)

Ne A PRIMI
B UVITARTYIRAN - M AV=T PVFak

(Linguine Puttanesca - Tomato, Olives, Anchovy)

RS SECONDI
B fAoYF—-7HY, 7Oty NIMNETYI—DIRY—Y—R

(Pan Fried Snapper - Asari Clams, Prosecco, Tomato & Caper Butter Sauce)

B EEFOTVIL-TACILRILy a5, LAY NILTE O

(6rilled Japanese Beef - Wild Rocket, Parmesan, Balsamic)

Feay DOLCI
7532

(Tiramisu)

INTEHEXZFEALTVET, XZ1—0RTRERLTAFATREINTED. KRREHIRB10%OBREL 15%DOY —EXRNEITRTVNET,

We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service charges.

NN3IWN H3INNIA



