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Autumn Dinner Course

Amuse
RKADPIa1—X

Today’s Amuse

Antipasto
EOSEHADNI YT
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Miyako Island Fresh Fish Carpaccio topped with Italian Caviar, French Trout Roe

Pasta
FRIEODMN M- THF1—Z=

Bucatini with Langoustine in Rich Tomato Sauce

Pesce
BEHEMEADTIT N7

Aqua Pazza with Miyako Island Fresh Fish from

Carne
HEREARTRAOS —35va
Okinawan Black Beef Cheek Goulash

FF HREEEREMFOR)7—45(+2,400)
or Seared A5 Black Wagyu Tagliata(+2,400)

Dolce
BEHRBEIN-VYOIFIRZFDI1L AFIINDII5—+
Miyako Island Fruit Macedonia Jelly with Strawberry Milk Gelato

XRTHEFEAAT, B - F-EABNEINET . KAZ1-ABESUHER. PEBCERLBIENHNET, XPUIF-LBESRECHANLBIELNHD
BEE ARYIEFTER LGS XAAZ1— AT FOFEOLENHIAEB R AL A ERE MBI AKEERLTENET,

*All prices are in Japanese Yen and inclusive of taxes and service charge. *Menu items and prices are subject to change without notice. *If you have
any food allergies or intolerances, please let us know. *This menu paper is a resource-saving printing paper made from recycled squeezed sugarcane.



