DINNER A LA CARTE

17:30 ~ 21:30 (L.O.)

COLD STARTER GRILL / ROAST PASTA / P1ZZA DESSERT
TJIUINY—HF—HF5 ¥1,540 EEF714LADT VI ¥8,800 Y—FEVETRINTHAD ¥2,420 MEDYT—RAN AVRDYILAR ¥1,870
Grilled Caesar Salad Grilled Domestic Beef Tenderloin LEYVYZY—LA Chestnut Chiboust Cream with Cassis Sorbet

Lemon Cream Pasta with Salmon and Asparagus
MoTYU—>t345 ¥1,320 BHEHRDIAY T 1 FINAY—R ¥2,750 FrxYU—YakEL ¥2,750
Green Salads Duck Confit Mustard mEEESHBE3ZLE ¥2,420 Cherry Jubilee
FaUY—DFrIE7—%
v )lFa N —DEEE ¥1,540 NH O FERIE ¥3,520 Arrabbiata with Grilled Corn and Chorizo FEWNORET U > ¥1,320
Assorted Charcuterie Fish of the Day “JUJAKU Egg” Pudding and Vanilla Ice Cream
ABF—ZADEYS ¥2,420
TFA=ZMIMETYS—5DATL—E ¥2,530 VI7h2zI2a2Y>TD ¥3,520 Mixed Cheese Pizza
Caprese with Amela Tomatoes and Burrata TAI v T—
Sauteed Soft Shell Shrimp with Cajun Sauce JILTY —4 ¥2,420
EHHHZON—ZvHD5 ¥1,870 Margherita
Bagna Cauda with Seasonal Vegetables EEEO—XO/N\N=Z—O—XNZ YL ¥3,960
Honey Roasted Grilled Noto Pork Loin
AHOEHARDAIICY F 3 ¥1,760~
Fresh Fish Carpaccio SAEO—XARDOT YL ¥5,280
Grilled Aged Beef Loin
HOT STARTER SAUCE SIDE DISHES
TAYVATYRFYTR ¥1,870 Bizalc< /RILRL—X / FSFU MILYF754 ¥1,100
Fish and Chips Black Garlic / Bordelaise / Chimichurri French Fries
FHORY— 2 ¥1,760 AWAITAEDERAH ¥1,100
Seasonal Potage Stewed Navy Beans
MNXyYa)l—LYT— ¥1,100 V] RYSYFPUAZ7—
Sauteed Mushrooms Vegetarian Menu
éa KRR EFBAHERD ETHE Y —ERR3%ZER NV LET,
SMALL — Xﬁﬁli&%?b)bi\i—’&ﬁﬁgo)ﬁgfili\EBb‘Ube@‘77&'{“3’533bﬁﬁ<7i3\1\o
v HAFRRICE DA Z 1 —NBENEBEBRBBANTIVET,
LUXURY . . *All prices are tax inclusive. The price is subject to a 13% service charge.
HOTELS New American Grill “Ploges nofify an attendant if youphqve any food allergies. ?
OF THE WORLD KANADE TERRACE *The menu i subject to change, depending on the availability of ingredients.




