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A la carte
£ ¥ % Tapas fakl Seafood
HEbHLO T T v & ¥800 FEHoOY = TRV T —XY—2R ¥3,000
o 2 ¥900 2Nt f 2T Y R— R ¥3,500
AE—T Y —FV ¥800
2oAY) -7~V % ¥800 PEIEE Meat
TOKYO XD 37 « K« hvoX—== ¥900 WHEE 7V V) &by ¥9,000
HIITNE DY TX ¥800 WHEE 7V V) &by ¥14,800
774 FETH ¥800 WHRAFDDAD Y = ¥5,800
WRHIA DR 4 v EiAH ¥4,800
WD 77 v FIK “TOKYO X" #AKHOFEMHE T ¥3,300
AisZ  Appetizer EEL7 4 LAD N G RBEE ¥4,500
BIELEEIEY by ¥1,600 ZNERDY AP SR ¥3,500~
I EHMTOT) =X FYV =7V =% ¥1,800 Med LDy 745 ¥2,500
LR EEANL Vavyk AT ¥2,400
Mo — 2 b~ »~—T7F 4 L~ ¥2,400 NA £ &Y Vv b Pasta&Risotto
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ODinner Menu

17:30~22:00  (£.0.21:00)

~BH S~

B -1 —%#RELALEEREZRITSETWAELEETS,
BEBICIITEKERE BT LETA, CEEBY T LS BEVELETET,
HR2IZUTO®EY TF, FMizsfMuabhe <ZaEu,

105...BEZH (BB B O=&rnHEa LRI TR)

NI

Raw Ham Slices
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Smoked Salmon
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Marinated Olives
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French Country Style Pate

¥900

¥800

¥900

¥900
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Colorful Tomatoes Salad

MOEYH 78 BRIEFLy VT

~ERFKEANT~
LIEU Original Salad
~“Tokyo Vegetables” and Home-Made Dressing ~

¥800

¥900

AADF—X
Today’s Cheese
* AFIERICBESRIILEN

Please inquire the staff about today’s selections.

VI ATy
Mixed Nuts

¥600~

¥800

BRMF LA UT ¥5,800
Grilled “Tokyo wagyu” Beef thigh
AHOAREE ¥3,500~

Today’s Meat Meal

AHDORREE ¥3,000~
Today’s Fish Meal
*r AR ITRICESRCEIN

Please inquire the staff about today’s selections.

AED/NZ K ¥1,600~
Today's Pasta

MoBEEYT TV ¥1,400
Rich Autumn Mont Blanc

HBROT7T)—X>¥ 337 ¥900

EILCRDTARIY —L%EZFRAT
Matcha Chocolate Terrine,

served with Roasted Green Tea Ice Cream
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