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L & “Shin-Edo Yoshoku”

@(—%*‘4@ Western dishes

HIE&Y 7 &  Appetizer & Salad

Potato Salad with Dotted Gizzard Shad

Herb Marinated Sea Bream with Caviar

INZDRT PHTX ¥2,600 Efor~—7<V% FxrvsT7eic ¥4,200
Shellfish and New Onion Blancmange Sea Scallop Garland and Green Asparagus Charlotte
aFFV—ValbFELREDT I vV ¥3,600 WLEOH =TV TV =V TARGHFADY ¥ vy} ¥3,000
Salad of Local Vegetables from Tokyo Iberian Ham and Fruit Salad
HRBROY 7 X ¥3,200 ARYAEANLLTIL—VODOHTLX ¥3,300
A—7 & VA X  Soup &Pasta
Minestrone with TOKYO-X Bacon Beef Consomme
TOKYOX 3% R b B—%}R—7 ¥1,800 WHRErGE-TavYRAR-T ¥2,000
Chicken and Mushroom Fedelini, Fricassee Style Pasta Pescatora with Homard Lobster
FEVEHRDOEDT7 2T ) —= 7Y Ay efhiT ¥3,500 AV ABELBBOFORRAHF-L ¥5,000
Spring Vegetable and Bacon Spaghettini Pasta Pepperoncino with Firefly Squid and Vegetables
POEBFELR—aVDRRIT YT 4 —= ¥3,300 FENA S EHEDRRT Y F—) ¥3,500
Spaghettini Napolitan with TOKYO-X Bacon Today's recommended pasta
TOKYOX DFHRY XV RAF v F 4 —= ¥3,300 AHOET TV XX ¥3,800
Saffron Seafood Risotto
Y—=7—FIVvt+ ¥77VEAK ¥4,200

A4 VT 4 w2 Main dish

Deep-fried Breaded Jack Mackerel with Tartar Sauce

Fish of the Day from Sukumo Bay, Kochi Prefecture, with White Wine Sauce

FILFET7Y 774 BEENZLY —R ¥4,300 RAREEBEZOABOANE FEAAVA VY -2 ¥5500
Wagyu Hamburger Steak with Sauce Chasseur Pan-fried Cherry Salmon with Spikenard Salad
MEDOANYVNR—=T Y RA—=NY—R ¥6,000 Y7 IF<ADRILETFDIFTN ¥5,000
Chopped Lamb Hamburger Steak with Fruits Grilled Homard Lobster and Vegetables of the Season with Parmesan Risotto
FENVYAN=T TA—ITBZ ¥5,700 A~Y—-NVBELEHHEOS) T SARXAF V) Yy MR ¥12,500
Domestic Beef Stew Cutlet with Demi-glace Sauce Veal Cutlet with Ripened Tomato Checca Sauce
EEFT Fa—AYLY TIFTTRAY—2X ¥6,800 fFFOAYLY FyAhY—2R ¥5,000
Prawn Red Curry and Black Beef Hayashi Rice Roast Lamb with Piperade Sauce
BELYFPAL—LT 9 I YV TF4R ¥5,500 fFFEoOom—XtPleIF-—F ¥9,800
Omelet on Butter Rice with Wild Vegetables, Topped with Foie Gras Filet of Domestic Beef, Grilled with Raifort Sauce
VKRN TAT TIFALTA A ¥6,700 or P‘an—fried with Red Wine Sauce
EEF7 4 VROZY T L7 4—AY—R
XiF K7V R4 vy —X ¥10,800
BILFHER L 13X ? whatis “Shin-Edo Yoshoku” ? 7 ¥ —F Dessert
Tiramisu
PEEERE 2, MR- 7LV T 7V DIsiR " T473IR ¥1,900
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Bella Vista offers “Yoshoku”—Western dishes with a Japanese
flair—refined by incorporating essences of Japanese, French, and
Italian cuisines, and prepared with carefully selected ingredients
from Tokyo and various regions around the country.

* PRICES INCLUDE TAX, AND ARE SUBJECT TO A SERVICE CHARGE.
*PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL PREFERENCES.
*THE ABOVE MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.

Citrus and Earl Grey Tea Gelee with Jersy Milk Gelato
MELT—ATVLADVaL Ve—V—INIVzT—F ¥2,200
Red Fruit Parfait

NI N—VDINVT = ¥2,200
Assorted Desserts

A4 =V Y bt ¥2,400
Various Cheeses

F— XK fE 14y b ¥550~
Coffee or Tea

a2—b— XNt iHK ¥1,100
Fresh Herbal Tea

JLyyan—TF4— ¥1,800
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