X

TOKYO

12,100 | SAMPLE COURSE MENU

M TFRA=2—RBH YT A=a—LihIiF

FOOD MENU

A//Lta'pa[to
FARRAM & B - AT R 3R b

ASSORTMENT OF 3 APPETIZERS MADE WITH CAREFULLY SELECTED INGREDIENTS

Plzza

Evy 7L r)—%
P1ZZA MARGHERITA

Primo

LA R Ry INHDT =) FA—=F AT yTg

SPAGHETTI AGLIO E OLIO WITH CLAMS, SEASONAL VEGETABLES, AND BOTTARGA

- Carne
FHEBEYD )T N—THFDBEFTAVV—R

GRILLED TANBA BLACK CHICKEN WITH HERB-SCENTED RED WINE SAUCE

Dolce
BDRMEAE ST T 4 VI HFR L F =

PASTRY CHEF'S SPECIAL DESSERT WITH SEASONAL FRUITS

DRINK MENU
Cocktails

Beer - . L B
TV e Tx T e YR o HYNY
GIN / VODKA / CASSIS / CAMPARI

TH b R— =5
ASAHI SUPER DRY
Wine KTV 7 M KU Y 79680 b0EBEAC LS
7Y « K74V Soft drinks -

] -

WHITE WINE / RED WINE

ALYV « JL—T 77—y « v—uy xR

W/LM@ : ORANGE / GRAPEFRUIT / OOLONG TEA
A= e Ty 7 . ED b=y 7ot—8— o v—%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , o
A SET I A o B SET REASICTE D)

COKE / GINGER ALE SHOCHU

D ) c Bty Migdw o 1,210 (B )
A=) VT VEYVST7— MER+ABABL )DL EDHEFIOBAGFH )

SPARKLING WINE LEMON SOUR « 300tk 2 A K 1 1,210 A(BE )

RTABMIHLR « 4 —E ZF 10%2 O @EETT /2 EMH] (AKX - 235 EF S )
A=2—NBRITHRER) )V 72X MIBRILET /FLiGTHECEIVES



X

TOKYO

16,500 | SAMPLE COURSE MENU

W FRA—2—EH YT A ==L h FF
FOOD MENU

Ant@m;to
HOER M A5 AT E3MERN Sb ¢

ASSORTMENT OF 3 APPETIZERS MADE WITH CAREFULLY SELECTED INGREDIENTS

Plzza

Evv7DOC
PIZZA "D.O.C"

Primo
IVIELBTHVERDEE AYLyF=

CASARECCE WITH AORI SQUID INK STEW, SCENTED WITH MINT

Pesce

HEDFILI—N L HFFER—o  BELWRDOTI7EYH

SAUTEED FRESH FISH WITH POMODORO SAUCE AND A HINT OF SANSHO PEPPER

- Carne
FEDTNV) T HALTL IIVHEBLRA—TY=xzvy0

GRILLED LAMB WITH BABY CARROT PUREE AND CUMIN-SCENTED SUGO D'AGNELLO

Dolce
BDREMEAE S T VAR KL F =

PASTRY CHEF'S SPECIAL DESSERT WITH SEASONAL FRUITS

DRINK MENU
Cocktails

Beer - . - B
TV e Tx T e YR o HYNY
GIN / VODKA / CASSIS / CAMPARI

TH b R— =5
ASAHI SUPER DRY
Wine KTV 7 M KU Y 79680 b0EBEAC LS
7Y « K74V Soft drinks -

] -

WHITE WINE / RED WINE

ALYV « JL—T 77—y « v—uy xR

W/LM@ : ORANGE / GRAPEFRUIT / OOLONG TEA
A= e Ty 7 . ED b=y 7ot—8— o v—%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , o
A SET I A R o B SET REASICTE D)

COKE / GINGER ALE SHOCHU

D ) c Bty Migdw o 1,210 (B )
A=) VT VEYVST7— MER+ABABL )DL EDHEFIOBAGFH )

SPARKLING WINE LEMON SOUR « 300tk 2 A K 1 1,210 A(BE )

RTABMIHLR « 4 —E ZF 10%2 O @EETT /2 EMH] (AKX - 235 EF S )
A=2—NBRITHRER) )V 72X MIBRILET /FLiGTHECEIVES



X

TOKYO

22,000 | SAMPLE COURSE MENU

M TFRA=2—RBH YT A=a—LihIiF

FOOD MENU

Ant{pa;to
FAERM A5 ATEDMER D) b ¢

ASSORTMENT OF 5 APPETIZERS MADE WITH CAREFULLY SELECTED INGREDIENTS

Plzza

v v7DOC
PIZZA "D.O.C"

- Primo

TEHVEREFTEEEEFT BREODZIVF)—= Koy LA

TAGLIOLINI WITH AORI SQUID AND MANGAN]I PEPPERS IN SQUID INK SAUCE, TOPPED WITH BOTTARGA

Pesce

BEDFINVIY—F PN FER—a ELWOTIELYE
SAUTEED FRESH FISH WITH POMODORO SAUCE, ACCENTED WITH SANSHO PEPPERCORNS
Carne

ExfFo—R0ay 53— ERFOTIEYE TLAE—V—Z

ROSOLATO OF KUROGE WAGYU SIRLOIN WITH BLACK GARLIC ACCENT AND GRAVY SAUCE

Dolce
WDORMEAE T3 T4 YV FE L F =

PASTRY CHEF'S SPECIAL DESSERT WITH SEASONAL FRUITS

DRINK MENU

Cocktails

Beer - ,, - B
TV e Tx T e YR o HYNY
GIN / VODKA / CASSIS / CAMPARI

TH b R— =5
ASAHI SUPER DRY
Wine KTV 7 M KU Y 79680 b0EBEAC LS
7Y « K74V Soft drinks -

] -

WHITE WINE / RED WINE

LYY e FL—T 72—y « v—uy XK

W/LM@/ ! ORANGE / GRAPEFRUIT / OOLONG TEA
ATV e\ e REND b=y 294 —F— 0 V=%
SODA / ROCKS / WATER TONIC WATER / SODA
~ Option ~ , -
A SET I A o B SET REASICTED)

COKE / GINGER ALE SHOCHU

D ) c Bty Migdw o 1,210 (B )
A=) VT VEYVST7— MER+ABABL )DL EDHEFIOBAGFH )

SPARKLING WINE LEMON SOUR <30tk B ARt 1,210 (B ix)

For Bt AR o F—E 2R 10% 20t / 2 BFMH] (K - 25 EET)
A2 —ARBTRER) ) 72 A MIBRALIFT/FLAEITBHESEIVEL





