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Please enjoy a selection showcasing a celebration of the world of small plate

culture utilizing local products and the creativity of our chef team.

N KOZARA

B AERETLYR-EIRFAMIINY— i BENS— ¥700
(Stone Baked House Bread - Sun-Dried Tomato Butter or Seaweed Butter)
B ROTLR-FH—YvY - JAORT1Z ¥1,300
(Chestnut Hummus - Garlic Crostini)

B ARFyD7SVF—Z-RAL-FPALAY(4 1) ¥1,500
(Pumpkin Arancini - Pesto Aioli (4pieces) )

B UEVFIYOTERAALFER - JLIVY—-FDRAv T, JILZ ¥1,500
(Pear Poached in Limoncello - Whipped Gorgonzola, Walnuts)

B AT7L—€-FYVYrL3. Tl NV, EXFFA ¥1,600

(Caprese - Mozzarella, Semi Dried Persimmon Fruit, Basil, Pistachio)

B Y—FEYOIVR-KRFTIWVAVIFINIY, TI9vRALVI, TV, EVIRYIS— ¥1,800

(Salmon Crudo - Hotel Original Gin, Blood Orange, Mint, Pink Peppercorns)
B RY—FYVYARFrEVYIDR—T - R TFVI—F ¥1,800
(Butternut Squash & Apple Soup - Pumpkin Seeds 0il)
B YOS5 -AVARTI RKTVA, AV=TAALI. XtV ¥2,000

(Octopus Salad - Inca Potato, Capsicum, Olive 0il & Parsley)

INRTEHEXRZFEALTVET, XZ1—ORTEVERLTHXATREINTED, REEBFRB10%0OBEL 15%DY —EXRDBEENRTVET,

We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service chargess
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Please enjoy a selection showcasing a celebration of the world of small plate

culture utilizing local products and the creativity of our chef team.

P SECONDI

B 4£N\LOEYYF7 - XA w37 ¥2,500
(Prosciutto Pizza - Pesto, Rocket)

B Y7520V hk - EBRLRF, NILATYF-X ¥2,500
(saffron Risotto - Charred Leek, Parmesan)

B BERLF—ZEOZavx - F3 € ¥2,800
(Duck Porcini Gnocchi - Pear, Sage, Mushroom)

W UYIAR-TYIRAA - b AU—T PrFak ¥2,800
(Linguine Puttanesca - Tomato, Olives, Anchovy)

B EBREELOO—-RK - YyYal—AL, JY—AL, bYa7, AJA0- %A ¥3,000
(Roast Tajimadori Chicken - Mushrooms, Cream, Truffle, Cavolo Nero)

B J—-7U—-KREY - TE, A= ¥3,300
(seafood Pizza - Prawns, Crab)

B Bovry— - 7HY, 7Oty YR ETYR-DNT—Y =X ¥3,800
(Pan Fried Snapper - Asari Clams, Prosecco, Tomato & Caper Butter Sauce)

B EBER—7O04YDOFILTaVIRvA - $IYYALE INWTFT10Y—2R ¥4,200
(Japanese Pork Loin Saltimbocca - Sweet Potato, Marsala Wine Sauce)

B ~NAA—FRYI—NVTOERAH - ARF—5. RFIWAVIFILIZTRE=I ¥4,800
(Tuscan Style Braised Short Rib - Hotel Original Craft Beer)

B EEFOTIYIL - TRy S, IILXTY LSS0 ¥6,000

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

eavEal N DESSERT

m Hr/—-Y - YUdvy¥Hy F3dAl—bk EXFFA ¥1,200
(Cannoli, Ricotta - Chocolate, Pistachio)

B 7r53X ¥1,200
(Tiramisu)

B KU/ bF3AL—bDORYFIAYY - AFIIDAVIR—b, PYLYTADI50TIL ¥1,200

(White Chocolate Panna Cotta - Fig Compote, Amaretti Crumble)
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We use 100% domestically sourced Japanese rice. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 15% service chargess
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