A la Carte

Appetizer Charcoal-Grilled Selection &K 7 Y vl 7 v a v
Panseared Foie Gras with Ginger-Flavored Boiled Vegetables CharcoalGrilled Pork
B7+7750KTL BEEO7+ VXV LELEDT ey SR 7 ORRRT I v ¥5.300
¥3,750
Charcoal-grilled Filet of Beef, "Volcano” Style
Soup and Pasta E7 4 VADBERTIN "Tr A — )" 150g ¥ 7,700
200g ¥10,600
TRADITIONNELLE 250g ¥13,750
Classic French Onion Soup
B4 =F v 774/ A= ¥2,000
Roast Chicken, New York Style
PESCATORA a—X+FFFV
Pasta Pescatore with Tomato and Seafood Sauce “Za—T—TREZANT QAKEXY) ¥ 10,600
TR b LEOFE XA —F" ¥3,550
RAGOUT Angus T-bone or L-bone Steak, New York Style
Ragout Pasta with Red Wine-Stewed Beef TFTVYHRETR—VAT—F
e, AZVTEXYyTY)—=}F=} “Za—I—F7 REAN" (2~3 AH) ¥ 16,500
WI AV DERR "7 7" ¥3,550
BIJOU DE MAREE Meat
”Jew“els“of the_LSea” Shellfish Pasta V\:ith J?pi??esque "D”ashi" Veal Cutlet, "BELLA VISTA" Style
24 7¥R, WH, BAEEioNE A2 €V a— eV ¥3550 Ly w5 A R ER ¥5.300
ROMANA

"Pasta Romana"with Guanciale & White Asparagus
FTVvFe—L, AT ANIHAD,NZRZ “a~w—F* ¥3,750 WAGYU Beef Stew in Red Wine Sauce, Burgundy Style
HAFE 2MEORY 4 v Ed%

FLORILEGE DE LA MER TN T —= 2 —JR ¥7500
Creamy Sea Urchin Roe Pasta with Shanghai Hairy Crab ’
SR FEBO ) —L8AE "Tu )L —Y 2" ¥4,000
Dessert
FlSh Matcha and Sweet Red Bean Tiramisu
Bouillabaisse of Fish of the Day S 7 N SN, S 2
N REREFTA b aadnrFrs73IX ¥1,800
AHOEEE T[4 ¥ _— 2T ¥5,100

BELLA VISTA’s Grand Dessert “Jasmine Tea Blanmange”
Ry T T4REDBWES TV T =N
WXAIVEDT G vV L

¥1,800

Red Fruits with Vanilla Ice Cream
FROBRED A NS 2 EHAANET =T 4RI
¥1,800

Coffee or Tea
* PRICES INCLUDE TAX, AND ARE SUBJECT TO A 10% SERVICE CHARGE —p —
¥R, Biea s JiEy—e 2R 10% MBI E w2 TS, -k — X AF ¥1,100
*Please inform us if you have any food allergies or special preferences.
HKBMICE 2T LA —DHEBEITIE, DOLUDRICHHLOF LA 0, Fresh Herbal Tea
*The above menu is subject to change without prior notice. . - —
MEMOAFHRILIC X ) 2 =2 —WEBEHIC BB HADR TSV ET, by van—774— ¥1,650



