
DINNER MENU 

 
*** 

Tapas 
¥500 

 
Marinated Olive 

French Fries 

Homemade Pickles 

Oriental Roasted Nuts 

 
*** 

Appetizer 
¥800 

 
Prosciutto Plate 

Snapper Carpaccio 

Bagna Cauda 

Hawaiian Shrimp Salad 

 
*** 

Sea Food 
¥1,500 

 
Roasted Lobster with American Sauce 

Sautéed Snapper with Black Gerick Soup 

 [+¥300 Fried Risotto] 

 
*** 

Main Dish 
¥2,000 

 

Roasted Pork 
Selected Beef Steak 

Herb Roasted Rack of Lamb 

 

*Above rates are inclusive of Government Tax 8%. 



 

COURSE MENU 

 

 

*** 
¥3,800 Per Person 

 

Cold Appetizer  Scallops with Tomato Salad 

Fish  Cheese Risotto with Bamboo Shoot 

Meat  Roasted Hokkaido Pork 
Dessert  Dessert of the Day 

 

*** 
¥5,800 Per Person 

 

Amuse of the Day 

Cold Appetizer  Roasted Leek Salad 

Hot Appetizer  Pasta with Young Sardine and Flying Fish 

Fish   Sautéed Cot Fish with Mushroom Sauce 

Meat  Herb Roasted Rack of Lamb 

Dessert  Dessert of the Day 

 

*** 
¥8,000 Per Person 

 

Amuse of the Day 

Cold Appetizer  Bulgur Wheat Salad 

Hot Appetizer  Roasted Lobster with Black Rice Galette 

Fish  Sautéed Sea bass with lime butter sauce 

Meat  Selected Beef Steak with Roasted Garlic Potatoes 

Dessert  Dessert of the Day 

 

 

 

*Above rates are inclusive of Government Tax 8%.  

 


