YUKATA PLAN MENU E2 SN ESAL Sy
BRT T v A= a— 202349 H1H (&) ~9H30H (%)

LUNCH

SPECIALITE
BEERBEENSAIDAEANRY -2
Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

ANTIPASTO
AEDERE DIL/INY F 3 FMHFHOT S THILT

Carpaccio of Today’ s Fish with Seasonal Vegetable Salad

PRIMO PIATTO
—mBEVLLZET W Choose One Favorite Pasta

REEEREENVYFIVIDPINIFv—F AT YT —=

Spaghettini with Awaji Onions and Pancetta “Amatriciana” Sauce

MILF—ZEEFRBEDOYUTZTYL (+¥1,870)
Tagliatelle with Porcini Mushrooms and Scampi (+¥1,870)

SECOND PIATTO

—mBEVLZEWV  Choose Favorite Main Dish

AEHOBERDRIL MiiFOE2L

Poeler of white Fish with Autumn Eggplant Puree

IN=TXVRUEZARESBRDHKRES ROFWI U -2 U =T EH(C

Grilled Chicken Marinated in Herbs with Bittersweet Green Leaf

EELY—O40 Y O#HREE E) 150V —X BEHFXRZ (+¥2,750)
Grilled Japanese Beef Sirloin with Morel Mushroom Sauce and Grilled Seasonal Vegetables (+¥2,750)

DOLCI
N/ EF7—/RILFx

Dessert

RBPFHTHEREBICTY—RU27 (+¥1,650) « FrET (+¥1,650) £2B8MHFVWLET,
*Summer truffles(+¥1,650) or caviar (+¥1,650) can be topped.

KEMICLB7LILF—Z2BBEOEEMKIE. H5HNUHRY Y TETERULMIF<IEE VN, *Please notify an attendant if you have any food allergies.
HAFRRICELDAZ I —NEDNEE LB ZHENTZWVWET,  *The menu is subject to change, depending on the availability of ingredients.
HREFBAHEBRDTT, Bl T—EXR13%ZEHNcLET.  *All prices are tax inclusive. The price is subject to a 13% service charge.
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YUKATA PLAN MENU
BRT T v A= a— 202349 H1H (&) ~9H30H (+)

DINNER

SPECIALITE
BEERBEENSAIDABEANRY -2
Capellini with Fruit Tomato Sauce with Hokkaido “Shimaebi” Shrimp, Italian Bottarga

3 ANTIPASTI

INEIRA/EF—/TZ5
Small CANOVIANO Salad

MIZBEXRAAY RNDZILIIL A N TFVET

Tartar of Scallop and Muscat with Oscietra Caviar

BeD7 2 F—=Xv2a)l—LY—2X

Rice Croquette “Arancini” with Pork Leg, Mushroom Sauce

PRIMO PIATTO

—mBRBUPLZE W Choose One Favorite Pasta

=AREOAFYN—RAYLYFT 7 VRILDED

Short Pasta “Casarecce” with Chicken Cacciatore Sauce, Fresh Fennel

MILF—ZEEFRBEOYUTZTYL (+¥1,870)
Tagliatelle with Porcini Mushrooms and Scampi (+¥1,870)

PESCE
AHOBRERDRTL MAFOL 2L

Poeler of white Fish with Autumn Eggplant Puree

SECOND PIATTO
—mBEVPLLZET WV Choose Favorite Main Dish

SERO—ROO—ZAK JLyYaNINWEFIVvRAAA)—TDY—X

Roasted “Kinka” Pork loin with Fresh Basil and Taggiasca Olive Sauce

FHEORNAOE—XEEDORTA MY —X (+¥2,200)
Sautéed Veal “Scaloppini” with Maitake Mushroom White Sauce (+¥2,200)

DOLCI
N/ EF—/RILFT

Dessert

*BPWHTHRBICT Y=Y 27T (+¥1,650) ZHBHFFWULFT,  *Summer truffles(+¥1,650) can be topped.

KEMICLB7LILF—Z2BBEOEEMKIE. H5HNUHRY Y TETERULMIF<IEE VN, *Please notify an attendant if you have any food allergies.
HAFRRICELDAZ I —NEDNEE LB ZHENTZWVWET,  *The menu is subject to change, depending on the availability of ingredients.
HREFBAHEBRDTT, Bl T—EXR13%ZEHNcLET.  *All prices are tax inclusive. The price is subject to a 13% service charge.
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