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Emilia-style lasagna
BREFEYNIN=T 2T BEFERRX
Hamburger steak w/tomato demi-glace sauce
3EOFEMEY SHhtE MEAHAMIT

Assorted CHAKIN w/japanese-style sauce
IO0TJAFEEFENAFONINLY—R

Vegetables & pork rib w/basil sauce
EAFTBE=T7Fa— NrybRi

Melting beef stew with bucket

DESSERT
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Orange cake pintxos
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Seasonal sweets
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COLD DISH
EYERRYAhE H—

Sushi (3 pieces per person)
Yr7RE<h2 YR
Today’ s marinade
3EOFEMEYSHhE MEADADLIT
Assorted CHAKIN w/japanese-style sauce
FZav70—yENLOEYF 3R
Dragon fruit & Prosciutto pintxos
AFELFE—IDEYFa R
Seasonal vegetable & Pork pintxos
FIVEREFARDNY) =Y
Variation of round rice
BADME BRoZEY - ansRF4E)
Assorted fresh fish

(Sea bream sashimi, 4 Kinds of seasonal sashimi)
EEMFoA—R FE—7EEDHE
Kuroge Wagyu roast beef platter
BEYII0sA7y YoYU
Aged salami croissant sand
EFEEYIFAMEIUT RA—FFUVV—RFEZX
Summer roll w/sweet chili sauce
F—F 71 Y &hHt Assorted hors d'oeuvre

« 4 D F — X 4kinds of cheese

- ZEidD 7 Jv—") 5 §& 5kinds of fruit

« F v 7 X Chips

« 3FE®DF v *Y/ 3kinds of nuts

« BBERXT 14 v 7 Vegetable sticks
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HOT DISH

IIVT7RE =7
Emilia-style lasagna
BREFEY NI N=T 2T BEERRX
Hamburger steak w/tomato demi-glace sauce
3EORMEY SHE FMEDAMIT
Assorted CHAKIN w/japanese-style sauce
Yr7BFH BORKZTL

774 FRT PRSP IVEARR
Chef's Homemade Mulberry Grilled Chicken &French
fries with basil flavor
ZUVTVBEDRL—FFVY
Sweet Chili Plump Shrimp

DESSERT

Hbh—FF7vPz0EF3R
Orange cake pintxos
FEHDORAL—Y

Seasonal sweets
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HOT DISH
774 FRT b

French fries

BREFEYNIN=T 2T BEERX
Hamburger steak w/tomato demi-glace sauce
YIT7HFR BORKEE

Chef's Homemade Mulberry Grilled

BEEREEZ I

Seafood Salt Yakisoba

DESSERT

Hhb—F7oz0EFax
Orange cake pintxos
ZHDRA—Y

Seasonal sweets

COLD DISH
EYFRARYADE F—AK3E

Sushi (3 pieces per person)
yr7RF<h2U X
Today’ s marinade
FZav70—=2LENLOEYF 3R
Dragon fruit & Prosciutto pintxos
ABFRLER—IDEYFaR
Seasonal vegetable & Pork pintxos
BREUBNLOVLY T VTHRX
Homemade chicken ham with salsa verde
FUFEADNYI—av
Variation of colored sushi
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Roast platter(Beef, pork, duck with wasabi sauce)
BEY7I0/A7y Y YU
Aged salami croissant sand
SFEEYIFAMALT RA—-FFVY—-RFR
Summer roll w/sweet chili sauce
F—FZ7LEEY At Assorted hors d'oeuvre

- 3 fEDF— X 3kinds of cheese

- ZEID 7 IV—"Y 4 F&E 4kinds of fruit

« F v 7°X Chips

« 3FE®DF v *Y/ 3kinds of nuts

« R R T 1 v 7 Vegetable sticks
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COLD DISH

v75EF<h= U2
Today’ s marinade
FZavzn—ve&ENLDOEYFaR
Dragon fruit & Prosciutto pintxos
ABFRLER—IDEYFaR
Seasonal vegetable & Pork pintxos

A—X K- DEYEHE T7HEY-RHFX
Assorted roast pork with wasabi sauce
EYEAONY)IT—- 3V
Variation of colored sushi
BALDOYLYT LT
Chicken ham salsa verde
BEY7I0/A7y YU F
Aged salami croissant sand

F—F 718 &t Assorted hors d'oeuvre

« 3 D F—X 3kinds of cheese

- ZEID 70—/ 4 & 4kinds of fruit

« F 7" Chips

« 3D F v */ 3kinds of nuts
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