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ASSORTED APPETIZERS ~STAND STYLE~
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PASTA
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CHERRY - SMOKED SPANISH MACKEREL AND CABBAGE WITH ANCHOVY WHITE WINE SAUCE: TODAY'S PASTA

XA VT4 vTa
MAIN DISH

TREE D BEITZE 0,
PLEASE CHOOSE YOUR MAIN DIsH

HgDORX v MEST T LA BBEDEA 74 LDOFED

RED SEA BREAM SOUP WITH DRIED SCALLOPS AND AONORI SEAWEED WITH A HINT OF LIME

ERRA R PELYBIKE 1 — R K E =
CHARCOAL-GRILLED LYB PORK SHOULDER LOIN FROM SHIZUOKA
EEN T~ T RKBE=E
CHARCOAL-GRILLED DOMESTIC BEEF RUMP STEAK

RS —o 4 v RkBEE [+¥2,800]

CHARCOAL-GRILLED WAGYU SIRLOIN STEAK

FEpELT X —na A RKBEE [+¥3,200]

CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN STEAK

KlF <

DESSERT

723w I T4 73R
CLASSIC TIRAMISU

XNy /S a—b — zri fLE
BREAD .~ COFFEE OR TEA

XA VT 4y ¥ald 77 A¥2,000 TRRBLE BREZ 1 3 0BAL EADWRLETET,
FEREBMERAY — a4 Y RKBES ), TEEST X —n A VRAPEE ] Z2BESORNITF 2 ¥2,000 11,
X = a—ficiilEhTwas zhzho 77 AR BN 2D 3,
FOR AN ADDITIONAL ¥2,000, YOU CAN ENJOY ONE FISH DISH AND ONE MEAT DISH AS YOUR MAIN COURSE.
WHEN CHOOSING “CHARCOAL-GRILLED JAPANESE BLACK WAGYU SIRLOIN,”

OR “CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN,” IN ADDITION TO THE ¥2,000 SURCHARGE,
THE ADDITIONAL CHARGES LISTED IN THE MENU WILL BE ADDED.

FRREEY) — 2K - HEBUAADRIE TS
THE PRICES INCLUDE SERVICE CHARGE AND TAX.

AKX ED, X=a2a—BEBLERIZGENTEIVET, HohLLDITTRILEI W,
\ PLEASE NOTE THAT THE MENU IS SUBJECT TO CHANGE DUE TO CIRCUMSTANCES.
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PRIMAVERA
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APPETIZER

T7YTANRAMNIRALN ~E -BEHEHLEZARY FAXA L~

ASSORTED APPETIZERS ~STAND STYLE~

IRA K
PASTA
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CHERRY - SMOKED SPANISH MACKEREL AND CABBAGE WITH ANCHOVY WHITE WINE SAUCE: TODAY'S PASTA

FISH

F<—NBELEfOX vy M T FLAREFTBEEDEA 74 LDFD

LOBSTER AND RED SEA BREAM SOUP WITH DRIED SCALLOPS AND AONORI SEAWEED WITH A HINT OF LIME

AR
MEAT
TREE D BERZS W0,
PLEASE CHOOSE YOUR MAIN DisH

EEEAZ > TIRKBEE T EA L 2 BD7 7/m FvF =17 T
CHARCOAL-GRILLED DOMESTIC BEEF RUMP STEAK
WITH POTATOES AND ONIONS IN AGRODOLCE SAUCE

BERENFY —a A VRABEE I ERLHC »HD7 7n FLF =T [(+¥2,800]

CHARCOAL-GRILLED WAGYU SIRLOIN STEAK WITH
POTATOES AND ONIONS IN AGRODOLCE SAUCE

EEST X —af VRAPEE FIREEFHC =07 7a FLF 37T [+¥3,200]
CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN STEAK
WITH POTATOES AND ONIONS IN AGRODOLCE SAUCE

RLF x
DESSERT

BDRXy L VT L—¥ NZF74AUZ
STRAWBERRY ZUPPA INGLESE
WITH VANILLA ICE CREAM

XY /S aA—b — i AR
BREAD ~ COFFEE OR TEA

TR — B 2R - HEBOAA DRSS TS
THE PRICES INCLUDE SERVICE CHARGE AND TAX.

WECED, X=a —BERLLRIGEENZEVET, Ho0LHITTRIZS W,
PLEASE NOTE THAT THE MENU IS SUBJECT TO CHANGE DUE TO CIRCUMSTANCES.
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ANNIVERSARIO
Wi HD18:00 % TICEF#

[4554]¥ 11,000~

(IES

APPETIZER

TUTANRAFIAN ~ARXY FRARA )L~
ASSORTED APPETIZERS ~STAND STYLE~

AV 4
PASTA
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CHERRY - SMOKED SPANISH MACKEREL AND CABBAGE WITH ANCHOVY WHITE WINE SAUCE: TODAY'S PASTA

FISH

HEDOR v ST F LA BBEDES 74 LDED
RED SEA BREAM SOUP: THE UMAMI OF DRIED SCALLOPS AND AONORI SEAWEED,
WITH A HINT OF LIME

MEAT

TRLE D BEF L Z S0,
PLEASE CHOOSE YOUR MAIN DISH

AR PELYBIKE 0 — Z K BE &

CHARCOAL-GRILLED LYB PORK SHOULDER LOIN FROM SHIZUOKA

EEA T~ THRKBEE

CHARCOAL-GRILLED DOMESTIC BEEF RUMP STEAK

BB —a A VpRAkBEE [75 X ¥2,800]

CHARCOAL-GRILLED WAGYU SIRLOIN STEAK

EPEFT & —n A VRKBEE (75 R ¥3,200]

CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN

FILF =
DESSERT

7977473 Xyt —=IAD 7= AN=HY—TFL—}
CLASSIC TIRAMISU ANNIVERSARY PLATE

XY /S a—k— zri fLF
BREAD .~ COFFEE OR TEA

TR — B 2R - HEBUALDRIETY
THE PRICES INCLUDE SERVICE CHARGE AND TAX.

BEICED, Ao BEFERCABBADNCEVET, BoHMLDHI TRFEIN, )
PLEASE NOTE THAT THE MENU IS SUBJECT TO CHANGE DUE TO CIRCUMSTANCES.
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DINNER IN A PRIVATE ROOM PLAN

SHAT X TICE PR / 20 HH / 6~30% 12 TT Pl

(> =7 BEE4lOa—R] ¥12,0007°5 >~

BFHE
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APPETIZER / SOUP / TODAY'S MEAT DISH / DESSERT

79— K Y > 27 (2Ki#Hl]) Free Drink Menu [2-Hour Limit]
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SR TNERB(A SR A R)) VTRV

SPARKLING WINE / BEER / WHISKEY / WINE (RED/WHITE) / SHOCHU (BARLEY/SWEET POTATO)
/ VARIOUS COCKTAILS (CASSIS/CAMPARI) / SOFT DRINKS

[> = 7 BERSMDOIT—R] ¥14,00075 >

B
HiK /A= / faRi e —a g YRKBEE AHDY —R /) FAF =

APPETIZER ,/ SOUP /" FISH DISH ,/ CHARCOAL-GRILLED BEEF SIRLOIN WITH TODAY'S SAUCE  DESSERT

79— KU > 27 (2FH) Free Drink Menu [2-Hour Limit]

ANR=T VT4 =i/ T4 2AF— T4 FRH) S BEE(E )
S I TNERE( IS AT RY) VTR

SPARKLING WINE / BEER / WHISKEY / WINE (RED/WHITE) / SHOCHU (BARLEY/SWEET POTATO)
/ VARIOUS COCKTAILS (CASSIS/CAMPARI) / SOFT DRINKS

——— [T SRS 2¥—=a & 22 7 BRSO —R] ¥1600075 >

BF
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APPETIZER /" SOUP /" FISH DISH ,/ CHARCOAL-GRILLED BEEF TENDERLOIN WITH TODAY'S SAUCE ~ DESSERT

79— KR VY 7 21E#H]) Free Drink Menu [2-Hour Limit]

A=V TI4 Y = S T4 RFx— 94 0R-H) B (E )
S I ITNER(H SR H R VTR RY Y

SPARKLING WINE / BEER / WHISKEY / WINE (RED/WHITE) / SHOCHU (BARLEY/SWEET POTATO)
/ VARIOUS COCKTAILS (CASSIS/CAMPARI) / SOFT DRINKS

XEMAZ I A v o —= 2 fif &
% INCLUDES A GLASS OF CHAMPAGNE (EXCLUSIVE TO THE ¥16,000 PLAN)

ForBE (B ABRRE) 13, EEE-) - 2R HEBASENTED £,
THE PRICES INCLUDE THE PRIVATE ROOM FEE,SERVICE CHARGE AND TAX.

HEICED, X=a—3EFIRIEENIEVET, HohUDHITRIEEW, )
PLEASE NOTE THAT THE MENU IS SUBJECT TO CHANGE DUE TO CIRCUMSTANCES.
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ASSORTED APPETIZERS

A=Y —FY b ST DAY Fa F=F LB T v —IRZ
SMOKED SALMON TROUT CARPACCIO WITH ONION LEMON CAPER

Ny ERLWEREBON—= 5 - YK EEE

o SEASONAL VEGETABLES WITH GARLIC AND ANCHOVY SAUCE

RKBFEZF XD —HF—H 5K

CAESAR SALAD WITH CHARCOAL-GRILLED CHICKEN

AR TaT 2y b (L) YarRBZ
PARMA MADE PROSCIUTTO WITH PIcos

ARY)T « T3 VRAEF—XTL—+ N7y MRZ
ASSORTED CHEESE PLATE WITH BAGUETTE

HeVw 2 hez b

GARLIC TOAST

OV RZATY T — R ICEET 5 2L AT,
(%)
3., BREAD CAN BE CHANGED TO GLUTEN-FREE(RICE FLOUR).

D
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a—2PNE CHEXDOBEMIIZB AR ¥700 DT — 7L F ¥ — I ERMEI B TWEE 2 XY
TABLE CHARGE OF ¥700 WILL BE ADDED AT DINNER TIME
FREEIT Y — B 2R - IHEBUABDORE T
THE PRICES INCLUDE SERVICE CHARGE AND TAX.
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PI1ZZA PASTA

EvYr « NIXH
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NEAPOLITAN PIZZA OF THE DAY

AR e BRI ROR D —= v B

BEEF CHEEK MEAT AND BOLOGNE"\SE FLAVORED VEGETABLES

FOEED bv by =R

SPAGHETTI WITH TOMATO SAUCE AND COLORFUL VEGETABLES

JVY—rRRAYF—)
GARLIC OIL SPAGHETTI WITH GREEN CHILI

WOFEDRAA F—L

SEAFOOD TOMATO SAiJCE SPAGHETTI

AU RRRERIAT YT — CRE) KEET S L bARETT

(%)
+%2, PASTA CAN BE CHANGED TO GLUTEN-FREE(RICE FLOUR).

<
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CHARCOAL-GRILLED

ARk RABEE

V—RZ3BELOBHEATERVCLTV
3 CHOICES OF SAUCE
cHNFT T cAbLbIUYLHMNY 27

GREEN HERB SAUCE WASABI AND TRUFFLE SALT

cETFFENLY IO
BALSAMIC

EEFZ > T2 T7vH (200g) ¥ 4,800
DOMESTIC BEEF RUMP STEAK

EpEE T > & —n4 > (200g) ¥ 9,800
DOMESTIC BEEF TENDERLOIN STEAK

EEMEMAY—m 1 > (150g) ¥ 10,000

WAGYU SIRLOIN STEAK

SSHURPER LG BKBE

JAPANESE DAISEN CHICKEN STEAK

VN7 =&Y —k—IDEN)EDE RF vy RXRVIRZ

ASSORTED GRILLED SAUSAGE

=2 CEXOBERIZBE— A ¥700 DT —INF ¥ =V MASE TV EET
TABLE CHARGE OF ¥700 WILL BE ADDED AT DINNER TIME

FREEIRY — 2K - HEBAADORETY

THE PRICES INCLUDE SERVICE CHARGE AND TAX.




SWEETS

A=Y

773977473
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ORANGE FLAVORED CREMA CATALANA WITH VANILLA ICE CREAM

Hbh—=aad N=F3 74 ARZ
CHOCOLATE CAKE WITH VANILLA ICE CREAM

N=F R TRN=ZS ) (vAHAINEA=TDHCEDPRED)
HAAGEN-DAZS ICE CREAM “GREEN TEA”

CN=TF YRy 7)) =T 4 —] GRTHROEHREOROEDL)
HAAGEN-DAZS ICE CREAM “GREEN TEA”

=T YRy TZAPaRY — ) BEAKD 7L =71 B D)
HAAGEN-DAZS ICE CREAM “STRAWBERRY”

VIR H T A
CASSIS SHERBET

a—2PNE CHEXDOBEMIIZB AR ¥700 DT — 7L F ¥ — I ERMEI B TWEE 2 XY
TABLE CHARGE OF ¥700 WILL BE ADDED AT DINNER TIME

FREEIRY — 2K - HEBAADORETY
THE PRICES INCLUDE SERVICE CHARGE AND TAX.




	2026.3.1-5.31 Vista
	[全4品]¥8,800～
	前菜
	Appetizer

	アンティパストミスト ～スタンドスタイル ～
	Assorted Appetizers ~Stand Style~
	パスタ
	Pasta

	桜のチップで燻製した鰆と春キャベツの白ワインソース　本日のパスタで　
	Cherry - Smoked Spanish mackerel and cabbage with anchovy white wine sauce: Today's Pasta
	メインディッシュ
	Main Dish
	下記よりお選びください。
	Please Choose Your Main Dish

	真鯛のズッパ仕立て 干し貝柱と青海苔の旨み ライムの香り
	Red sea bream soup with dried scallops and aonori seaweed with a hint of lime

	静岡県産LYB豚肩ロース炭火焼き
	Charcoal-Grilled Lyb Pork Shoulder Loin from Shizuoka
	国産牛ランプ炭火焼き
	Charcoal-Grilled Domestic Beef Rump Steak

	黒毛和種和牛サーロイン炭火焼き【+¥2,800】
	Charcoal-Grilled WAGYU Sirloin Steak

	国産牛テンダーロイン炭火焼き【+¥3,200】
	Charcoal-Grilled Domestic Beef Tenderloin Steak
	ドルチェ
	Dessert

	クラシックティラミス
	Classic Tiramisu

	パン 　 コーヒー
	紅茶
	Bread
	Coffee or Tea
	メインディッシュはプラス￥2,000 で魚料理と肉料理を 1 品ずつお召し上がりいただけます。 「黒毛和種和牛サーロイン炭火焼き」、「国産牛テンダーロイン炭火焼き」をお選びの際はプラス￥2,000 に加え、 メニュー欄に記載されているそれぞれのプラス料金が追加となります。
	表示料金はサービス料・消費税込みの料金です The prices include service charge and tax.
	都合により、メニューは変更になる場合がございます。あらかじめご了承ください。 Please note that the menu is subject to change due to circumstances.



	2026.3.1-5.31 Primavera
	[全5品]¥12,000～
	前菜
	Appetizer

	アンティパストミスト　～海老・蟹を使用したスタンドスタイル～
	Assorted Appetizers ~Stand Style~
	パスタ
	Pasta

	桜のチップで燻製した鰆と春キャベツの白ワインソース　本日のパスタで　
	Cherry - Smoked Spanish mackerel and cabbage with anchovy white wine sauce: Today's Pasta
	魚料理
	Fish

	オマール海老と真鯛のズッパ仕立て 干し貝柱と青海苔の旨み ライムの香り
	Lobster and red sea bream soup with dried scallops and aonori seaweed with a hint of lime
	肉料理
	Meat
	下記よりお選びください。
	Please Choose Your Main Dish

	国産牛ランプ炭火焼き 新玉葱と新じゃがのアグロドルチェ仕立て　
	Charcoal-Grilled Domestic Beef  Rump Steak  with potatoes and Onions in Agrodolce Sauce

	黒毛和種和牛サーロイン炭火焼き 新玉葱と新じゃがのアグロドルチェ仕立て【+¥2,800】
	Charcoal-Grilled WAGYU Sirloin Steak with potatoes and Onions in Agrodolce Sauce

	国産牛テンダーロイン炭火焼き 新玉葱と新じゃがのアグロドルチェ仕立て【+¥3,200】
	Charcoal-Grilled Domestic Beef Tenderloin Steak with potatoes and Onions in Agrodolce Sauce
	ドルチェ
	Dessert

	苺のズッパイングレーゼ　バニラアイス添え
	Strawberry Zuppa Inglese  with vanilla ice cream

	パン 　 コーヒー
	紅茶
	Bread
	Coffee or Tea
	表示料金はサービス料・消費税込みの料金です The prices include service charge and tax.
	都合により、メニューは変更になる場合がございます。あらかじめご了承ください。 Please note that the menu is subject to change due to circumstances.


	2026.3.1-5.31 Anniversario
	前日の18:00までに要予約
	[全5品]￥11,000～
	前菜
	Appetizer

	アンティパストミスト ～スタンドスタイル～
	Assorted Appetizers ~Stand Style~
	パスタ
	Pasta

	桜のチップで燻製した鰆と春キャベツの白ワインソース 本日のパスタで
	Cherry - Smoked Spanish mackerel and cabbage with anchovy white wine sauce: Today's Pasta
	魚料理
	Fish

	真鯛のズッパ仕立て 干し貝柱と青海苔の旨み ライムの香り
	Red Sea Bream Soup: The Umami of Dried Scallops and Aonori Seaweed,  with a Hint of Lime
	肉料理
	Meat
	下記よりお選びください。
	Please Choose Your Main Dish


	静岡県産LYB豚肩ロース炭火焼き
	Charcoal-grilled LYB Pork Shoulder Loin from Shizuoka
	国産牛ランプ炭火焼き
	Charcoal-Grilled Domestic Beef Rump Steak

	黒毛和種和牛サーロイン炭火焼き　［プラス ￥2,800］
	Charcoal-Grilled WAGYU Sirloin Steak

	国産牛テンダーロイン炭火焼き［プラス ￥3,200］
	Charcoal-grilled domestic beef tenderloin
	ドルチェ
	Dessert

	クラシックティラミス
	Classic Tiramisu

	メッセージ入りアニバーサリープレート
	Anniversary Plate

	パン 　 コーヒー
	紅茶
	Bread
	Coffee or Tea
	表示料金はサービス料・消費税込みの料金です The prices include service charge and tax.
	都合により、メニューは変更になる場合がございます。あらかじめご了承ください。 Please note that the menu is subject to change due to circumstances.



	ディナー個室プラン Dinner in a Private Room Plan
	3日前までに要予約 / 2時間制 / 6～30名にてご予約可
	【シェフお任せ4皿のコース】￥12,000プラン
	お料理 前菜 ／ スープ ／ 本日の肉料理 ／ ドルチェ Appetizer / Soup / Today's Meat Dish / Dessert
	フリードリンク(2時間制) Free Drink Menu [2-Hour Limit]

	【シェフお任せ5皿のコース】￥14,000プラン
	フリードリンク(2時間制) Free Drink Menu [2-Hour Limit]

	【乾杯用グラスシャンパーニュ付き シェフお任せ5皿のコース】￥16,000プラン
	フリードリンク(2時間制)　Free Drink Menu [2-Hour Limit]



