STAGIONE

~SUMMER AT NIGHT~

GARDEN EEE
SEA URCHIN, HAYAMA EGG, MASCARPONE, SEAWEED
ES NG ~ AL AR —F Y

FIREFLIES ‘#&
MARINATED SARDINE
HERBS, POTATO, GREEN BEANS
Hipo~ U 3%

FE RTF T+ VWATAT

MOON H
BLUEFIN TUNA CARPACCIO
WASABI, O\UAIL EGG, CAPERS SAUCE
AKEED T V% F 5
LZE I o=y —2R

PASTORAL Bk
YOKOHAMA BEEF LASAGNA
SHIBUYA MOZZARELLA, JAPANESE HIGH-BRIX TOMATO, OREGANO
MEE—70I ¥ =7
EMRDEYY 7 LT T—Y k<~ FULH/

RAIN FR
GRILLED EEL
AGLIO E OLIO, SANSHO LEAVES, YUKITSUBAKI, WATERCRESS
Bo 7Y L
T—UAF—UF KOFE EWHF LV

FEAST &
KUROBUTA PORK MILANESE CUTLET
AMATRICIANA SAUCE, MIYAZAKI CAVIAR
BERIZ Ry
T~Rh)Fx—FDY—2 HixyET

NIGHT FLOWER & D1t
BLACK VACHERIN
DARK BEER ICE CREAM, CHERRY, KAMAKURA CHOCOLATE
B\Wwrroagw
Br—nworA 27 )—hn FxzU— HEFaal—Fh

24,200

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
FABHE 3T~ THAMBUAffI <. &S — e 2B 1SR LZT £,



FIORE
~ PRIX FIXE ~

APPETIZER

GREEN SALAD
CUCUMBER, CHERRY TOMATO, MARINATED OLIVE, GRATED FRESH CARROT, RAISIN, LEMON DRESSING
TV =Y H
K FzU—hr~h FV—T=Ux AH L—Xr LEUVRLyI T
CAPRESE
“TOKYO BURRATA” FROM SHIBUYA CHEESE STAND
HIGH-BRIX CHERRY TOMATO FROM SHIZUOKA, BASIL, OLIVE
BT —8 PERTF—ARAZL RO “WIRKT v TF7—4%7
HAEFET7 L—Y h~F AU FU—F

MARINATED SARDINE, HERBS, POTATO, GREEN BEANS
B0~ 3 FE O RT N WATAE

JAPANESE BEEF TONGUE ASPIC

ARUGULA SALSA VERDE, SUMMER VEGETABLES, PINE NUTS, MUSTARD
EELZ DT Ay 7 Ny aTOW L~ Ly BEE oFE <wRAFZ—R

PASTA

HOUSE-MADE TAGLIOLINI, “YUMEKIRARI” FLOUR FROM HOKKAIDO
SAN MARZANO FROM YOKOHAMA, RIPE TOMATO FROM KUMAMOTO, SICILIAN OREGANO
PARMIGIANO REGGIANO AGED 36MONTHS
AFMZ ) A —= JLEEENER “DHE5Dn”
BRIEpEY o~ vy 77— ) CRRARIRPESEA N~ ~ Y F VT ELLVH /) 36 r AL I Dy — ) Ly Vx— )
HOUSE-MADE TAGLIATELLE, “YUMEKIRARI” FLOUR FROM HOKKAIDO

JAPANESE BEEF BOLOGNAISE SAUCE ) ‘
HERZ V77 v v bmEE N “9h&bh” EEE—-—70ORax—EY—2

HOUSE-MADE LINGUINE, “YUMEKIRARI” FLOUR FROM HOKKAIDO

GENOVESE, SARDINE, HAZELNUTS
AFMY > 7 A —x JLHREE N “PoEH0” Y=/ N—8 Hif ~—EBLr) v

FREGOLA, ABALONE, SCALLOP, SALMON ROE, LEMON, HERB
ZLa5 i MZE WSS LEY N—T
SUPPLEMENT CHARGE +JPY 1,100
BAEE 2 TER = LET +1, 100 M

MAIN

BLACKFIN SEA BASS, CORN, RED ONION, BALSAMIC VINEGAR, CUCUMBER, CUMIN
SEfilg Lo bAZL KRERH AP Ia K IV

NANATANI CHICKEN FROM KYOTO
ABALONE MUSHROOM, GINGER, MALABAR SPINACH, SHERRY VINEGAR SAUCE
HHENELRE bOUH L 520563& vYzU—bEXT—Y—XA

YOKOHAMA BEEF, “AIYUTAKA” POTATO FRENCH FRIES, SALTED FRESH PEPPER SAUCE
BB —7 TABZIDOTVLoF T4 BIFRERRERRD Y — 2

SUPPLEMENT CHARGE +JPY 3,300
BAEHE: 2 TEE = LEJ +3, 300 M

CHEESE OR DESSERT

2 KINDS OF JAPANESE CHEESE
EPEF— R 27

BAKED CACIOCAVALLO FROM SHIBUYA CHEESE STAND
WARAF—ZAAF L RO Fahyyrvn

TIRAMISU, HOUSE-MADE MASCARPONE
KAMAKURA “MAISON CACAO” DARK CHOCOLATE AND CACAO POWDER, HAYAMA EGG FROM NARA
HER~ ZHINVR—=FDTF 4TI X
P A H BT OF = Faalb— R hHARTE— FELYR
EN CROUTE, GRAPE SOUP WITH VANILLA ICE CREAM
TN —k FEOA—T N=FTA AT Y —L

PEACH PANNACOTTA
VAN p=

16,500

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE
FKECRE 12 3~ CHARMBUAMIE <. Jli&y — e 2B 15% % H LZ T3,



