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APPETIZER

7T 4 %A MIRX b
ASSORTED APPETIZERS
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PASTA
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WHITE WINE SAUCE WITH HORSE MACKEREL AND FENNEL, TOMATO RAGU :TODAY’S PASTA

XA VT4 vTa
MAIN DISH

TREE D BEITZE 0,
PLEASE CHOOSE YOUR MAIN DIsH
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AQUAPAZZA WITH RED SEA BREAM, CLAMS, AND MUSSELS -SOUP-STYLE DISH WITH BASIL

AR EELYBIKIE 7 — 2 K BE &
CHARCOAL-GRILLED LYB PORK SHOULDER LOIN FROM SHIZUOKA
ARA VEY v v L —FRABEE

CHARCOAL-GRILLED SPANISH CHAROLAIS BEEF STEAK

EEMENAZ >~ TRk BEE [+¥2,000]

CHARCOAL-GRILLED WAGYU RUMP STEAK

SRR —a A U KBEE [+¥3,000]

CHARCOAL-GRILLED WAGYU SIRLOIN STEAK

FEpEL T X —na A VRKBEE [+¥3,400]

CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN STEAK

RILF =
DESSERT

723w I T4 73R
CLASSIC TIRAMISU

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

XA VT 4y ald 77 RA¥2,000 TRRBLE BREZ 1 3 0BAL EADWRLETET,
FEEBMENAZ > 7 RASEE ) TREMEMA Y —a 4 Y BABEE ) TEEST Y X —n g VRKBEE ) ZBETORIE
77 A¥2,000 MR, X =a2—MCRkEhTwszhzho 77 22BN %) 9,
FOR AN ADDITIONAL ¥2,000, YOU CAN ENJOY ONE FISH DISH AND ONE MEAT DISH AS YOUR MAIN COURSE.
WHEN CHOOSING “CHARCOAL-GRILLED WAGYU RUMP STEAK ,” OR “CHARCOAL-GRILLED WAGYU SIRLOIN STEAK,”

OR “CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN STEAK,” 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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APPETIZER
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ASSORTED APPETIZERS

IRA K
PASTA

HfEYr 5WXx50H7A YV —R I FOBWSF— KHDNRZAZXT

WHITE WINE SAUCE WITH HORSE MACKEREL AND FENNEL, TOMATO RAGU :TODAY’S PASTA

fiokl
FISH

SHE - XY« A—NVHOT7 77y 7 ANINLEFEDLX v MENT
AQUAPAZZA WITH RED SEABASS, CLAMS, AND MUSSELS -SOUP-STYLE DISH WITH BASIL
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MEAT

AR VEEY ya L—RKEEE L —BHNIT oV a Mg N—T D7 7k b
CHARCOAL-GRILLED SPANISH CHAROLAIS , CAPRESE-STYLE, WITH ACCENTS OF BALSAMIC, CITRUS, AND HERBS

ARA VEY ¥ B L—=FIETICEERET T,
YOU CAN CHANGE THE MEAT TO ANY OF FOLLOWING.

BENWEREZ >

WAGYU RumpP

FEpEfT > 2 —m 4 > [+¥2,800]

DOMESTIC BEEF TENDERLOIN

R —a A > [+¥3400)

WAGYU SIRLOIN
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DESSERT
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MANGO CASSATA, JASMINE TEA JELLY, PASSION FRUIT SAUCE

XY /S a—b — ki fILE
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
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[425]¥ 11,000
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APPETIZER

7T 4R FIA b
ASSORTED APPETIZERS

AV 4
PASTA
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WHITE WINE SAUCE WITH HORSE MACKEREL AND FENNEL, TOMATO RAGU -TODAY’S PASTA

FISH

B - XD« A—VHOT7 770V 2 NINLEFEDLZX v MANLT
AQUAPAZZA WITH RED SEA BREAM, CLAMS, AND MUSSELS -SOUP-STYLE DISH WITH BASIL

MEAT

TREE D BEICZ 0,
PLEASE CHOOSE YOUR MAIN DISH

AR EELYBIKE 7 — X R KBEE

CHARCOAL-GRILLED LYB PORK SHOULDER LOIN FROM SHIZUOKA

ZARAVEY v a L —FRKBEX
CHARCOAL-GRILLED SPANISH CHAROLAIS BEEF STEAK

BB Z >~ T RkBEE [+¥2,000]

CHARCOAL-GRILLED WAGYU RUMP STEAK

SN —a A VRABEE [+¥3,000]

CHARCOAL-GRILLED WAGYU SIRLOIN STEAK

EEST X —m A VRKBEE [+Y¥3,400]

CHARCOAL-GRILLED DOMESTIC BEEF TENDERLOIN
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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 BEEIRLBANSENET, HoOMLHITREIL, )
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

(= 7BTE4MDa—R] ¥12,00077 >~
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APPETIZER / SOUP / TODAY'S MEAT DISH / DESSERT

71— KU > 7 (2i:#Hll) Free Drink Menu [2-Hour Limit]
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ST TNERE(H SR T RY) VTR

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

[> =7 BHERSMOI—2R] ¥14,00075 >

B
HiK / A—=7"/ R/ ARA VE Yy L—FRXEEE KHDOY —R / FLF =

APPETIZER / SOUP /" FISH DISH ~ CHARCOAL-GRILLED SPANISH CHAROLAIS BEEF STEAK WITH TODAY'S SAUCE /~ DESSERT

79— KV > 27 (2F##) Free Drink Menu [2-Hour Limit]
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SR TNERE(D SR TR VTR

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

—— [T IRT v == aftE& =2 7BHRSID—R] ¥1600075 >
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APPETIZER ,/ SOUP / FISH DISH /~ CHARCOAL-GRILLED BEEF TENDERLOIN WITH TODAY'S SAUCE " DESSERT

29— R Y 27 (2KH#) Free Drink Menu [2-Hour Limit]
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S I TNERE(H SR H R VTR RY

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

KEHMHAZ A v o —= 2 ff &
% 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).
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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

AKHOFRYI Y >

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

BOFORRA b—L
SEAFOOD TOMATO SAUCE 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—RZ3BELD BFAHATHEREOLLETV
3 CHOICES OF SAUCE
PP LT cADIXUPLHENY 2 7
GREEN HERB SAUCE WASABI AND TRUFFLE SALT
cETFFENLY IO
BALSAMIC

ARAL VEZyRL—FERTvH (200g) ¥ 4,800
CHARCOAL-GRILLED SPANISH CHAROLAIS BEEF STEAK

EpEE T > & —n4 > (200g) ¥ 10,400
DOMESTIC BEEF TENDERLOIN STEAK

EEMEMAY—m 1 > (150g) ¥ 10,600

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
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CLAsSIC TIRAMISU
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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.




	2026.6.1-8.31 Vista
	[全4品]¥8,800
	前菜
	Appetizer

	アンティパストミスト
	Assorted Appetizers
	パスタ
	Pasta

	真鯵とういきょうの白ワインソース　トマトの軽いラグー　本日のパスタで　
	White Wine Sauce with Horse Mackerel and Fennel, Tomato Ragu　: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・あさり・ムール貝のアクアパッツァ　バジル香るズッパ仕立て
	Aquapazza with Red sea bream, Clams, and Mussels -Soup-Style Dish with Basil

	静岡県産LYB豚肩ロース炭火焼き
	Charcoal-Grilled Lyb Pork Shoulder Loin from Shizuoka
	スペイン産シャロレー牛炭火焼き
	Charcoal-grilled Spanish Charolais Beef Steak

	黒毛和種和牛ランプ炭火焼き【+¥2,000】
	Charcoal-Grilled WAGYU Rump Steak

	黒毛和種和牛サーロイン炭火焼き【+¥3,000】
	Charcoal-Grilled WAGYU Sirloin Steak

	国産牛テンダーロイン炭火焼き【+¥3,400】
	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。 「黒毛和種和牛ランプ炭火焼き」「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.



	2026.6.1-8.31 Estate
	[全5品]¥12,000
	前菜
	Appetizer

	アンティパストミスト
	Assorted Appetizers
	パスタ
	Pasta

	真鯵とういきょうの白ワインソース　トマトの軽いラグー　本日のパスタで
	White Wine Sauce with Horse Mackerel and Fennel, Tomato Ragu　:Today’s Pasta
	魚料理
	Fish

	金目鯛・あさり・ムール貝のアクアパッツァ　バジル香るズッパ仕立て
	Aquapazza with Red Seabass, Clams, and Mussels -Soup-Style Dish with Basil
	肉料理
	Meat

	スペイン産シャロレー牛炭火焼き カプレーゼ仕立て　バルサミコ・柑橘・ハーブのアクセント　　
	Charcoal-Grilled Spanish Charolais , Caprese-Style, with Accents of Balsamic, Citrus, and Herbs
	スペイン産シャロレー牛は以下に変更可能です。
	You can change the meat to any of following.

	黒毛和種和牛ランプ
	WAGYU Rump

	国産牛テンダーロイン【+ ¥2,800】
	Domestic Beef Tenderloin

	黒毛和種和牛サーロイン【+ ¥3,400】
	WAGYU Sirloin
	ドルチェ
	Dessert

	マンゴーのカッサータ　ジャスミンティーのジュレ　パッションフルーツのソース
	Mango Cassata, Jasmine Tea Jelly, Passion Fruit Sauce

	パン 　 コーヒー
	紅茶
	前菜
	Appetizer
	アンティパストミスト
	Assorted Appetizers
	パスタ
	Pasta

	真鯵とういきょうの白ワインソース　トマトの軽いラグー　本日のパスタで
	White Wine Sauce with Horse Mackerel and Fennel, Tomato Ragu　-Today’s Pasta
	魚料理
	Fish

	真鯛・あさり・ムール貝のアクアパッツァ　バジル香るズッパ仕立て
	Aquapazza with Red sea bream, Clams, and Mussels -Soup-Style Dish with Basil
	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
	スペイン産シャロレー牛炭火焼き
	Charcoal-grilled Spanish Charolais Beef Steak

	　黒毛和種和牛ランプ炭火焼き［+￥2,000］
	Charcoal-Grilled WAGYU Rump Steak

	黒毛和種和牛サーロイン炭火焼き　［+￥3,000］
	Charcoal-Grilled WAGYU Sirloin Steak

	国産牛テンダーロイン炭火焼き［+￥3,400］
	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.


	3日前までに要予約 / 2時間制 / 6～30名にてご予約可

	
	Appetizers
	前　菜
	本日のアンティパストミスト（前菜盛り合わせ）
	Assorted Appetizers
	￥3,800

	スモークサーモントラウトのカルパッチョ オニオン･レモン･ケッパー添え
	Smoked Salmon Trout Carpaccio with Onion Lemon Caper
	￥2,500

	美味しい野菜たちのバーニャ・カウダ 農園風
	Seasonal Vegetables with Garlic and Anchovy Sauce
	￥2,500

	炭火焼きチキンのシーザーサラダ
	Caesar salad with Charcoal-grilled Chicken
	￥2,600

	熟成プロシュット（生ハム）ピコス添え
	Parma made Prosciutto with Picos
	￥2,800

	イタリア・フランス産チーズプレート バケット添え
	Assorted Cheese Plate With Baguette
	￥3,100


	Bread
	パ　ン
	パンバスケット（バケット＆フォカッチャ）
	Bread Bascket (Baguette and Focaccia)
	￥950

	ガーリックトースト
	Garlic Toast
	￥1,100
	GLUTEN FREE
	※パンはグルテンフリー（米粉）に変更することも可能です。


	Bread can be changed to gluten-free(rice flour).
	コース以外をご注文のお客様はお一人様 ￥700 のテーブルチャージを加算させていただきます

	Table charge of ¥700 will be added at dinner time
	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.

	Pizza Pasta
	ピッツァ・パスタ
	本日のナポリピッツァ
	Neapolitan Pizza of the Day
	￥2,500

	牛ホホ肉と香味野菜のボローニャ風
	Beef Cheek Meat and Bolognese Flavored Vegetables
	￥2,500

	彩り野菜のトマトソース
	Spaghetti with tomato sauce and colorful vegetables
	Garlic Oil Spaghetti with Green chili
	￥3,100


	Charcoal-grilled
	備長炭　炭火焼き
	ソースを3種類よりお好みでお選びください
	3 Choices of Sauce
	・サルサヴェルデ
	Green Herb Sauce
	・本わさびと白トリュフ塩

	Wasabi and Truffle Salt
	・モデナ産バルサミコ

	Balsamic

	スペイン産シャロレー牛ビステッカ（ 200ｇ）
	Charcoal-grilled Spanish Charolais Beef Steak
	￥4,800

	国産牛テンダーロイン（ 200g ）
	Domestic Beef tenderloin steak
	￥10,400

	黒毛和種和牛サーロイン（ 150g )
	Wagyu sirloin steak
	￥10,600

	鳥取県産大山鶏 炭火焼き
	Japanese Daisen Chicken Steak
	￥3,100

	グリリアータソーセージの盛り合わせ 赤キャベツ添え
	Assorted Grilled Sausage
	コース以外をご注文のお客様はお一人様 ￥700 のテーブルチャージを加算させていただきます

	Table charge of ¥700 will be added at dinner time
	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.

	Sweets
	スイーツ
	クラシックティラミス
	Classic Tiramisu
	￥1,500

	オレンジ風味のカタラーナ バニラアイス添え
	Orange Flavored Crema Catalana with Vanilla Ice Cream
	￥1,500

	ガトーショコラ バニラアイス添え
	Chocolate Cake with Vanilla Ice Cream
	￥1,500

	ハーゲンダッツ『バニラ』
	￥950

	Häagen-Dazs Ice Cream “Green tea”
	ハーゲンダッツ『グリーンティー』
	￥950

	Häagen-Dazs Ice Cream “Green tea”
	ハーゲンダッツ『ストロベリー』
	￥950

	Häagen-Dazs Ice Cream “Strawberry”
	ソルベカシス
	Cassis sherbet
	￥950

	Table charge of ¥700 will be added at dinner time
	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.



