Coral Course

a-zpEo~R—vys 75> ¥3 800

------------------------------------ Appetizer

Assortment of appetizers
FIEA2lDi ohed

Various vegetable chips / Green salad
BLABBROFYT [ A-TNTY—vH L

Plenty of marinated seafood / Cheese teppanyaki with chicken and seasonal vegetables
oY =7 —RDTY R [ FHRYEADHHEOF—IHMRBEE

----------------------------------------- Pasta o

Variety of tomato and basil tomato tagliolini
BEAERNTRENRT LD REYAFY—2

----------------------------------- Main Dish o

Chabi pork shoulder roast and seasonal vegetables baked
Fresh tomato and olive sauce
REBBA—REZHBEOF—TVHEE 7Ly rabvbeF =T DY —Z

--------------------------------------- Dessert oo

Patissier Special Today's Dessert
KT TS KROTY-

----------------------------------------- Bread

Assorted bread and cream cheese
TV —=b ) —LF—X

----------------------------------------- Drink

Iced coffee /Hot coffee / Iced tea / Hot tea
3—t—(ICE - HOT ) / #IZ%(ICE - HOT )

All prices without tax ffifglz 2 ThEERTT



Memoirs Course

BB NHIIABRRARYYIILO—R ¥5,800

------------------------------------ Appetizer
Parma ham and sweet orange salad

SSIVREENLERIA— LY POV FEEILT

----------------------------------------- Soup

Foie gras poire and organic vegetable seasonal potage
TAT T T ORI L ERRBRDOFMORI -2

----------------------------------------- Pasta

Chitarra of Italian squid with squid and fresh tomato
THVANET Ly a b bDF YT AZUTENDTRAIENS

----------------------------------- Fish Dish

Norwegian salmon and seasonal vegetables baked with honey mustard sauce
REFBO—REZMBROF—7 VFEE Ty rabrheF -7 0V -2

----------------------------------- Meat Dish

Wagyu roast beef steak that has been carefully cooked at
low temperature, fragrant wasabi sauce
Lok WERFB T EFAFR—R =727 —F FEUVBLHIVY—R

--------------------------------------- Dessert oo

Pastry chef special dessert today
NRTFAVTEERAOT Y- MEYEDE

----------------------------------------- Drink

Iced coffee /Hot coffee / Iced tea / Hot tea
3—t—(ICE - HOT ) / #IZ%(ICE - HOT )

All prices without tax ffifglz 2 ThEERTT



PARTY A Course

BLWEFY (IS ISbhLW—FTy—TF ¥4,980

Menu

Green salad
A—SNTY =BS54

Steamed chicken breast with white wine and seasonal vegetables, honey mustard sauce
BRADOATAVELEFEHHE NZ—TREZ—FV—X

Seafood marinated with plenty of seafood
T SJWENDY—T7—F< U1

Crispy fries
SYRE—T5A FEF

Juicy rice cake chicken herb frit
Va—Y—RETHRTFON-TTUvE

Rich cheese risotto with various mushrooms
BAX/ADREF—XUYvE

Special pasta recommended by chefs
YI7ETTHDRERE/RL

Roasted pork shoulder meat and seasonal vegetables, parmesan and balsamic sauce
REBBA—AREADHFENA—R /LAY E/LHIADY —R

Pastry chef special dessert today
NFATRUT S~ MR E Dt

Free Drink

Beer / Red Wine / White Wine / Whisky / Shochu / Cocktails (30types) / Soft Drink (Stypes)
E= [ FT7A4 [ BTA [ TARF— [ Bl / HoTA30% / VTR 55

All prices without tax ffifglz 2 ThEERTT



PARTY B Course

ELWEFY(IZSIhLWS—FTy—T5 ¥6,98O

Menu

Green salad
A—SWLTY =BS54

Norwegian salmon and lime carpaccio
INTr—EY—FEVETALDAIN /Ny F 3

Assorted Parma Produced Ham, Milan Salami, Coppa, Mortadella

SIVREENLZZ /Y530y /- BLRTSOBYVEDLYE

Crispy fries
SYRE—T5A FEF R

Juicy rice cake chicken frit
Pa—Y—BEFHTEDTUVE

Mushroom King Porcini Mushroom Risotto
EQZOEHRRLF—ZEDYY v

Chef special pasta
Tr7BBOER/RK

Roasted veal and foie gras with roasted seasonal vegetables
FHEO—RRETFT 70Oy —= FHBIOO—MNFX

Pastry chef special dessert today
NFATRUF S~ YA

Free Drink

Beer / Red Wine / White Wine / Whisky / Shochu / Cocktails (30types) / Soft Drink (5types)
E—i [ FwTAY [ BIAY | T4 2%~/ BB/ Ho T 308 / V7R o5E

All prices without tax ffifglz 2 ThEERTT



VIP Course

ViPL—LrB8YEAI-2 ¥5,000

Menu

Caprese with colorful tomato and mozzarella cheese
HZTNIEIREEYYFLIF—RDATL—+

Norwegian salmon salad
INIz—EY—EVDYIZHILT

Marinated duck breast and foie gras poire
BHTYURLIBRNL 7T 77 0RT L

Crispy fries
SYRE—T5A FEF

Chicken herb frit
FEYDN=T 7Yy k

Chitarra of Italian squid with squid and fresh tomato
THIANET Ly a b bDFEYT AZUTELZRIENS

Wagyu roast beef carefully cooked at low temperature with roasted seasonal vegetables
CoAWEBRABRTH LS4 R—I -7 EHHBEOA—ZMRZ

Today's dessert platter
REOTH IR EDE

Drink

Champagne or Soft drink
TIRw 8 Fhzld VTR o4

VIP Room Charge ¥10,000

All prices without tax i £THRIRERTT



