APPETIZER

S,
HIl 2k

PASTA/SOUP
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Please choose one
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MEAT
AR A

Please choose one
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DESSERT
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PRIX FIXE DINNER
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¥15,000

Assorted Appetizers
INHISERED & bH

New Otani’s Traditional Double Beef Consommé Soup
Za—F =Y B DY TNy X

Pomodoro: Ripened Vesuvio Tomatoes

AT AELX PP PO REN—1

Carbonara with Wood-fire Seared Bacon
HAOR—arvDhNERF—7

Pescatore

HOFEDRAHF—L

Creamy Sea Urchin

V=D IY) — LSRE

All pasta dishes use fresh handmade tonnarelli. #ZE&HDOT N> Ly ) j Z2HHLTHET,

Fish of the Day
PEME R DA H D & frobH

Grilled or Pan-fried Homard Lobster with Sherry Sauce
T —ViED 7N LIEFRTL 2 — —Z [extra charge ¥3,000]

Charcoal and Wood-fire Grilled Brand Pork
SRR DR 7)) v

Charcoal and Wood-fire Grilled or Roast “Date” Chicken with Morel Sauce

BEBB 7L NIFe—A ) BY—2Y —2R

Charcoal and Wood-fire Grilled Wakanui Spring Lamb
THXART VT T LML)

Charcoal and Wood-fire Grilled Filet of Domestic Beef

E 474 VIASFE X 7)) L [extra charge ¥2,000]

Charcoal and Wood-fire Grilled T-bone Steak (minimum order: 2 persons)

TR—VDOMIX 7))V (243%k) [extra charge ¥4,500]

Charcoal and Wood-fire Grilled Filet of Wagyu
M7 4 VAR L) L [extra charge ¥6,000]

Seasonal Fruit Coupe
FD7N—Y D7 —7 50T

Tiramisu, Panna Cotta, and Ice Cream
AZVTBMRDTAFIA N FaAvd TAAZ)—LDEKYHOY

Smoky Baked Apple a la Mode
HEZMSTBEZ) T Ty TN AL DARX—=TT

Coffee or Tea with Petits Fours
a—t—IFFAR DETS

COLD APPETIZER
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DESSERT
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PREMIUM DINNER

VAR YA Nt

¥23,000

Appetizer of the Season

7= i O il 2

Foie Gras Delight
74777 D

Chilled Fedelini with Ossetra Caviar
AT 7F P ETOHMARRY “FrE T —L"

Pan-fried Homard Lobster with Sherry Sauce

I —IilBEDODRIL P2 —Y—2A

Charcoal and Wood-fire Grilled Filet of Domestic Beef
FEPEA 74 VRO L

Charcoal and Wood-fire Grilled Filet of Wagyu
M 74V ADOFRSL 7Y )L [extra charge ¥5,000]

Seasonal Fruit Coupe

RETDIIN—Y D7 —T AT

Coffee or Tea with Petits Fours
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