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A la carte menu

Appetizer

ngelj’l/—l\ (AR Ent) Rigel tapas plate
fEL O F Today's carpaccio
IAPI70T 77 Foie gras flan
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ﬂ—{}t?ﬂl{ﬁ]\(l)g}],/}’}],fﬁ:ﬁz Salmon & Avocado tartar

WSETA77)50)71) -2 Duck & Foie gras terrine
B EVI-0L-2 Liver mousse
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ZNENYEy Todays soup

=0 )55 Cod brandade
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Z’Z?I’)U T-ZS*@%U{E}H’)’@ 3kinds cheese assorted platter

Salad
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~ [ Ja ~

2"5%5173’5" Feast salad

7U_~/1j‘39 Green salad
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Pasta & Risotto

d-5001)-LA % Penne with gorgonzola
ZENOHIZEENER 1700 ,ﬁf-(?m_:) Truffle carbonara

IR 057-1N25 ¢5) Braised beef pasta

ML F-ZEXY71L-AOF- Ay Cheese risotto with porcini & mushrooms
IR 0¥ LeSI7ILZIE Basil soba with pork shabu

Main dish
ZIK El @?ﬁéﬁ*ﬂ‘fﬁ Roasted fish

EPERROO-AE 50050 19-1~ Roasted pork

j?_JL?@%wﬂ%UVNE;U)\}_XN Sauteed lobster

?Ol/hj‘_)l/(m]?4~75?ﬁ9—1®ﬁ1b'J\y0~ Roasted duck

TRIAI T 0 Y F Akagi WagyuJ Beef KATSU
~NZNAT-FY-A~

AUS@ {?330)7]‘—7"/‘}3%3\‘ Roasted lamb

%EL—F[& & |7/§] O)ﬁ'f\‘ y /f"/%:i);a} Beef cheek stewed in red wine

iﬁ‘iﬁk*ﬂ L—[:O) D—ZFE—? ] I Akagi WagyuJ Roasted beef
~PIPES A~
Zli El O)Z/EI*EI‘IE Today's game dish
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Bar food

Mix olive

Brown sugar Walnut

Cream cheese & Dry fruits

Vegetables pickles

Raw chocolate

Premium macadamia nuts

Assorted dried fruits

Dessert

Chestnut Tiramisu

Chocolate terrine

Tarte tatin

Creme brulee

Strawberry mousse

Rare cheesecake

Ice & Sorbet
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