DINNER MENU

° o o L] L]
Appetizers (Yen) 400°C Stone Oven Grilled Cuisine ., Pasta (Yen)
Tuna Carpaccio, Yuzukosho Accent 2,500 Grilled Japanese Beef Loin 5,400 Aglio Olio with Scallops and Black Maitake Mushrooms 2,700
T AOAIIAYFI WMFEBEROT IV EEFOEES)IIL O—X100g EXoRYEEFGE WIEO7—UA -A—NF (U2 (4F)
Snow Crab and Avocado Tartar, White Balsamic Sauce 2,800 Grilled Tochigi Beef Loin 7.200 Cream Pasta with Sea Urchin 2,900
FRbaVTAETHRAR THVNEDZLEIL RTA/NLHE0 LEEEBRERFORES))L O—X150g ERDY)—LISRRA(TTYFF—R)
Seafood and Vegetable Fritto Misto, Aioli Sauce 2,400 Grilled Kuroge Wagyu Loin 12,000 Pasta with Lump Meat Sauce 2,800
BNEHFRDITUYYRIRE BLVTAA)Y—R EENMFO—XADEES )L 150g RS —FY—RISRZ(RIF YT A)
Marinated Yellowtail and Vegetable Agrodolce 2,500 Thick-cut Beef Tongue 6,200 Pasta with Yellowtail and Tapenade Tomato Sauce 2,700
o) REHEDOTIORILF EOVELCORES L LAy T —R bR DEWNERIHINRE() T AX)
Cured Ham and Gnocco Fritto 2,300 Grilled and Lightiy Smoked Lamb 5,800 Saffron Risotto 2,709
BY-THE/NL —3a7Uvk B(RE—YLENZEFEDRES YL N—T0597 NILAD Y —/ LD —/EH TSNV vk (@
Caponata, Lemon Flavored Oil 1,800 Grilled Kuchidoke Kato Pork 3,500
HRF—5 TOHELELAY—TAAIL ) BEREGLETMER—IOEET L -
¢ d = Seafood Cuisine (Yen)
Stone Oven Grilled Scallops Genovese Salad 2,800 Roasted Chicken Thigh with Lemon Confit Sauce 3,300
T7—BEDT/A—+F WIBEDREIIIL EEEEMEEEANDAREO—AL LEVOAVIAY—R Acqua Pazza Cartoccio Style 2,900
FOTINVIT ALY FIaREA[)L
Braised Pork Cheeks and Black Olives 1,500 o e
BEALEA—I DRIV EAH HHDIEART I 21— Hot Vegetable Cuisine (Yen)  Steamed Mushrooms and Abalone, Cartoccio Style 2,900
NDJLEHITEL-BIEDE LS HILhyFax2MIL
Arancini 1,500 Assorted Stone Oven Grilled Vegetables M 1,700/L 3,200
TIUF—= 400°CHOEETCEKRERALADIE=FHRDI)IL(TFEREY) 2] Simple Stone Oven Grilled Fish 2,900
BETHEE LTI GAHIE
Caprese 1,500 Grilled Spicy Broccoli with Pistachio Purée 2,300
HhIL—E V2, RIA—1BTAYA)—DRET I EREFFDE2L ' X,
Pickled Seasonal Vegetables and Marinated Olives 1,000 Spicy Roasted Cauliflower 2,300 D ess eri
SHBREVILREBREA)—TT @ RIA—IEH)TST—DREA—R+ HEDEL @, (Yen)
Assorted Cheese 1,500 Aligot and Housemade Fried Potatoes 2,300 Tiramisu 1,500
F—R3EHEYEDHE 2, FUIEGT )T ISARRT @ TAFIR ~IRTFAVI—LDAVREL—ay~ Y
Bread 350 / Person Grilled Black Maitake Mushroom with Herbs 2,300 Plant-based Panna Cotta 1,500
Ry ' X, and Charred Onion Sauce @D TIURR—R o Favi ' N,
EFHEOFTENUMERE EXLEEDOYA
S | d Melty Fondant Chocolat, Vanilla Ice Pop 1,809
aia (Yen) W AN B AT A— TR LaTS BOTARFYUTA— b 7
M L}
17 Kinds of Vegetables Salad M 2,400/L 3,400 Kid's Pasta (Yen) Sustainable Gelato 809
17TEEOHR BEYIARIIL @ o YRT4F TN TS5—h @
Pasta with Meat Sauce (with Gelato as Dessert) 1,000
Romaine Lettuce and Kale Salad 2,500 BFHEAI—FN—R/IRE (5 —MTE)
With Nut-based Caesar Dressing ' X, (Kid's Menu is only for kids 12 and under)

AAVLARET—ILDYSE  T—Hoo—H—Y—2R

Vi Vegan Dish (No Contain Egg and Dairy) E—H>A=1—(BF-Z%L)
@)ontain Alcohol 7ILO—)LEEATET

//;\ Vegetarian Dish (Contain Egg and Dairy) N4 7wt A=—a1—(00., FLEH)

(FyRAZa—[F2HBUTDEFHRDH)

All prices are gross price including 13% service charge and 10% tax.

KEETHEALTLSEXRIEETEERTY .
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DINNER COURSE

JAM'S Dinner Course 7,800

Vegetable Antipasto
KA18MARARA—T(—2
NILEDY—/-LyDrv—/DIT+—Ls

Marinated Salmon
with Seasonal Root Vegetables ( farm to table )
ZDEBRMNSBEONTEFR (farme to table)
H—EoTUR BLWA)—TFMI)L

Spicy Roasted Cauliflower
AINAV—1EH)TZT—DREA—RS HFEDE2L

Pasta with Yellowtail and Tapenade Tomato Sauce
iy T —F FREDENERAAH /SRS

400°C Stone Oven Grilled Japanese Beef Thigh
400°CTEREFALAH-EEFLLADRET YL

Cheese Cake with Berries Ice Cream
BWWTF—XT—F R =T A REMFDRTARY—R

Coffee or Tea
ad—b— or fIZ%

Bread

.

VAN

Premium Dinner Course 10,000

(Yen)

Vegetable Antipasto
KA1 ARARA—D(—>
WNILEDY—/-LyDrv—/DITH—Ls

Marinated Salmon
with Seasonal Root Vegetables ( farm to table )
ZNDEBEMNSBEPHEER (farme to table)
H$—EUTUR BLWA)—TFML

Spicy Roasted Cauliflower
ANAL—1gH)TZT—DREA—R: HFEOE2L

Steamed Mushrooms and Abalone, Cartoccio Style
NDVERIZELEREOELM hLbyFarEa L

Cream Pasta with Sea Urchin
ERD)—LIRE
AMUORHEBIIUTMIOERVWNEITET Choose 1 Entrée

400°C Stone Oven Grilled Tochigi Beef Loin
400°CTEMRZRALIAO-IHKREE
EBRERFO—RADEEIIIL

400°C Stone Oven Grilled Kuroge Wagyu Loin + 2000
400°CTERZEFALIAOH-REMFO—XADHES")IL+2000

Cheese Cake with Berries Ice Cream
BUWWT7F—X—F RY—FAREMFDHRTARY—R

Coffee or Tea
O—b— or fI%

Bread
A,

All prices are gross price including 13% service charge and 10% tax. I DERIFTRTH—ERAREEERMNSENLELLYVET,
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