DINNER MENU

Appetizer. - srvuz- Pasta&Rice, - «xzavvyt-

Spain cured ham,salami and homemade pickles Spaghetti with fresh Miyagi tomatos and burrata cheese
ARAVEENLEYS I ARBMEIILR 1,500 EBMEE7L Yo bR
Ty T —=RF—=XDRINT YT A 1,600

Tohoku Vegetable Bagna Cauda with Truffle & Basil Sauce

BTN NA—— v HIL k2T —RENATILY —2 1,500 Y Carbonara using Smoked Cheese and Homemade Bacon
' from KurikomaKougenCatechin Pork

Y Burrata Cheese and Seasonal Fruit Caprese AT—TF-RE

75— RF—RLADREDHTL —H 1,600 EHBRNTF S EABRBR— AV OALKRS—F 1,600
Y Sicilian-style clams, bottarga and fresh tomato casarecce
Assorted cheese SFYTER THY ERYEILA -
F—ADBYVEDE FTyVERTIATL—YD JlyrabvbohYLyFz 1,800
JY—LF—X-T)LTV/—F - A r_R—J 1,600
Truffle-Scented Cheese Risotto
J Sea Bream and Hokkaido Mozzarella Carpaccio with Miyagi Prefecture's Hitomebore Rice
with Golden Kiwi Salsa P 27BF5BHEEVOEDIEINOF—XYU Yy b 2,100
B ABEEY Y TLIDALNSY F 3
TLFr xS A DY LY 1.680 Luxury Lasagna with Truffle Cream Sauce

ERZY =7 bVa7sVU—-LY—2R 2,200
Hidakami beef Carpaccio with Chimichurri Sauce

. . o Spaghetti with Lobster in Rich Tomato Sauce
HeER4&FDHNL/RyFa FIFaUy—2X 2,400

FAX—IWBEDEEIY Y —X AT vT 4 4,200

M - RA=T&YIFHX - Main dish

- ARIEE R AR -

Crab Bisque
77 T7ERY 1,600 Buttermilk Fried Chicken with Iburigakko Tatar Sauce

WHhWEBDNRZX—I Ly FFx>
Fresh Curly Kale Salad with Grana Padano WY D2 ZDRILZIY) —R 2,800
with maturing of 16 months and Treviso Dressing .
7‘/‘7¢/:L 77—')—’7—»"7‘3/}?‘ * Steak frites

ATy 7YyY FNZIDTYIL 2508 3,000

16 AR 7 FH/1XZ—/ PLEXRFL YT 1,800

Beef Chuck Flap Cutlet using Oatmeal

Classic Caesar Salad with Sauerkraut and Checca Sauce

7oy —HY—H54K 1,800 ST hvEF—FI—hYLY
Y- bETyhY—R 3,400

Panko-Grilled Salmon from Miyagi
with Avocado and Browned Garlic Butter Sauce

Hot Appetizer sz EHIREY — >/ X

TIOAAMEELA-U Y INEZ—Y =2 2,800
French Fries and Aaioli Sauce
TS5 REFRETAFY Y —2Z 800 Herb-Grilled Swordfish from Kesennuma
with Spicy Fresh Tomato Salsa
* Steamed Mussels in White Wine imf;j‘:'jf\i)( 7 :/:\:?)/\_7 7 L
ANRA—TLya b~ Lt 2,800

L—ILBDBH7 A4 3L 1,200

s Spicy Jerk Date Chicken
with Crispy Hokkaido Inca Potatoes and Greek Yogurt
PEBDRNAS =D v — I F £

EEA > ADI Y RAE—RF T Y= 3= )Lk 1,480 o
-TH—F -

Y Grilled Seasonal Vegetables

with Taketori Onsen Egg Prosciutto Cream Sauce Three ice cream assortment

o e N N > 77 L) A

EHBLOS VN ENBRRI-5 £NLsU—LY—Z 1,800 TAR3IBREY EDY 600
. ) Créme Brilée

Frito Misto N _ _ sL—L7Yal 800

Saffron-scented Arancini, Soft Shell Shrimp, and buttered fish

7[) Y |\ SX |\ #73\/55%)73\/7—_: ° Basque Cheesecake

V7 bz aUr T - RE=KT4y¥a 2,000 NRIF—ZHr—=% 1,000

Premium tiramisu
METF4Z7IX 1,000

N ety
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with Outdoor Living

Assorted Desserts
TH—rDEYEDHLE 1,200
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