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ABD X%

Carrot soup

HiELyre 7

Oysters and caviar

L FER DAty F 2

Yellowtail and pear carpaccio

HrrEELHEDO 2Ly b

Shrimp and strawberry tartlet

“Gnocchi”

“Gnocchi”

fEon 74

Roasted Spanish mackerel

Lo =

Clam vongole

“Maitake”
“Maitake”

YFVT A RS — &

Sicilian-style caponata

il so—n

Wagyu beef and Barolo

BHHEL

Palate cleanser

RAANWR—=FLERNHF DT AR

Mascarpone and Marsala ice cream
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ANBDX s

Carrot soup

i LFER DAty F 3

Yellowtail and pear carpaccio

“Gnocchi”

“Gnocchi”

Eons4

Roasted spanish mackerel

BoRyTL

Clam vongole

“Maitake”
“Maitake”
EARE LT 27

Pork and salsa verde

RAANWR=FERNHF DT AR

Mascarpone and marsala ice cream



Drink Menu

Pairing Menu Alcohol Pairing 9,680
267474 BRIPELLES A B 2
BLATOI KT va—vDRTY T

Non-alcohol Pairing 7,260
26747 H BREN—AIZEHOINV—VR
IN=T ASAAR EREQTAYV S F VY s

A La Carte Menu Grass Wine 1,815~
75274
Craft Beer 1,490
79 7h =
Yaso Gin Tonic 1,430
BEEE =y
Sake 1,210~
B
Whisky 1,210~
TAARF—

Non-Alcohol Drink Grape Juice 990
WA a—A
Verjuice-style Grape Vinegar Soda 990
Ve il R — &
L.a France Juice 990

A —FX—FRrXESADTITFIVAY 2—A

Fuji Sparkling mineral water 770
Fuji 28—V 7 3IATnyr——
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*Prices include tax A O Y A M A



Drink Menu

Pairing Menu

A La Carte Menu

Non-Alcohol Drink

*Prices include tax

Alcohol Pairing
BETAT L 3T NLWEHEIL L

TPNI—NRPY T

Wine Course
B8TATL WRTIA L DA HELLELI
LATOEE74ra—2

Non-alcohol Pairing
B8TATH BFERENR—AEH DIV =Y
IN=T ANARLR P EAL AV F VR

Grass Wine

ISRy
Craft Beer

757 =

Yaso Gin Tonic
BB b2y

Sake

HAH

Whisky

TAARF—

Grape Juice
Wh S 2—A

Verjuice-style Grape Vinegar Soda
Vel A&

L.a France Juice
*—Fx—KRIrREIADS 750 A 2 —A

Fuji Sparkling mineral water
Fuji AX=2YV o I 3IASN T4 — K —

12,100
18,150
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