Lunch

Marinated scallops and octopus
fjord ruby, salad
AT EKRZ D~ 3
743N Rre— YITHER

Linguine piccole, vongole bianco
clams from Hokkaido, bottarga
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Grilled beef tender loin, red wine sauce
mozzarella cheese pizzaiola style
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Sweet corn crema catalana, orange tuile
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Coffee or tea
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¥4.620

May-June, 2023
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Dinner
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Marinated scallops, octopus, surfclams
asparagus, fjord ruby, caviar
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Linguine piccolo, vongole bianco
clams from Hokkaido, shrimp, bottarga
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Grilled abalone and bamboo shoots
bagnacauda sauce
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Grilled Saroma beef tenderloin, red wine sauce
four kinds of cheese pizzaiola style
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Sweet corn crema catalana, orange tuile
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Coffee or tea
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¥14,850

*¥12,650 set menu “Vivace” is also available.
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All prices include consumption tax and are subject to a | 5% service charge.
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