
 

 

 

 

 

 

DINNER MENU 

 
*** 

Tapas 
All ¥500 

 
Marinated Olive 

French Fries 

Homemade Pickles 

Oriental Roasted Nuts 

Garden salad 

Caesar salad 

 
*** 

Appetizer 
All ¥800 

 
Prosciutto Plate 

Snapper Carpaccio 

Bagna Cauda 

Hawaiian Shrimp Salad 

Taco spring roll 

 

 
*** 

Sea Food 
All ¥1,500 

 
Roasted Lobster with American Sauce 

Sautéed Snapper with Black Garlic Soup 

 [+¥300 Fried Risotto] 

 
*** 

Main Dish 
All ¥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 

 

Amuse of the Day 

Cold Appetizer Roasted Leek Salad with prosciutto 

Fish  smoked king salmon by cherry blossoms 

Meat roasted daisen chicken with pumpkin spaetzle 

【+￥300 Roasted Hokkaido Pork】 

 Dessert  Dessert of the Day 

 

 

 

*** 
¥5,800 Per Person 

 

Amuse of the Day 

Cold Appetizer  mackerel and quinoa taboulé salad 

Hot Appetizer  caprese frit 

Fish  fried potato roll halibut with smoked paprika sauce  

Meat  roasted duck with carrot puree 

【+￥500 Selected Beef Steak 】 

Dessert  Dessert of the Day 

 

 

 

 

*** 
¥8,000 Per Person 

 

Amuse of the Day 

Cold Appetizer  scallop mousse and smoked salmon salad 

Hot Appetizer  swiss chard ravioli with beets marinated  

Fish  Sautéed Red sea bream and roasted leek and fried leek, lobster sauce 

Meat  Selected Beef Steak with Roasted Garlic Potatoes and fried beets 

Dessert  Dessert of the Day 

 

 

*Above rates are inclusive of Government Tax 8%. 

 

 

 

 


