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Appetizer of the Season ¥ 3,200
Foie Gras Delight ¥ 3,900
Smoked Salmon from Aomori ¥ 3,400
Antipasto Misto with Salad ¥ 3,200
Country Paté ¥ 3,500
Pomodoro: Ripened Vesuvio Tomatoes ¥3,000

Cacio e Pepe (Cheese and Black Pepper) With Seasonal Vegetables ¥ 3,100

Carbonara with Wood-fire Seared Bacon ¥ 3,800

Pescatore ¥4,500

All pasta dishes above use fresh handmade tonnarelli. EF/SAZEAEOT Ly ) 2HLTUET,
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Creamy Sea Urchin Spaghettini ¥6,600
Spicy Penne with Grilled Sausages ¥4,400
New Otani’s Traditional Double Beef Consommé Soup ¥1,500
Charcoal and Wood-fire Grilled Red Seabream ¥5,000
Fish of the Day ¥5,800
Pan-fried Homard Lobster with Sherry Sauce ¥13,000
Charcoal and Wood-fire Grilled Homard Lobster ¥13,000



A LA CARTE

777k
MEAT
AREEE
AR DFRSL 7 ) L Charcoal and Wood-fire Grilled Brand Pork ¥4,500
PEEBE ORI Charcoal and Wood-fire Grilled “Date” Chicken ¥5,000
PFEEOOT—A BY—2Y —R Roast “Date” Chicken with Morel Sauce ¥5,500
D7) L Charcoal and Wood-fire Grilled Lamb ¥ 9,000
FEA74 L ADRL 7 VIV (150¢) Charcoal and Wood-fire Grilled Filet of Domestic Beef, 150g ¥ 13,500
EEA 74 VADT AV —/ (1508) Filet of Domestic Beef Volcano Steak, 150g ¥13,500
MAE74 LV IADOBSC 7 YL (1509) Charcoal and Wood-fire Grilled Filet of Wagyu, 150g ¥22,000
THR—VOBI YL (2455LD) Charcoal and Wood-fire Grilled T-bone Steak (minimum order: 2 persons) ¥ 26,000
SIDES
PAR T4y
=54 Caesar Salad ¥2,400
H—=Vv 7 h—=AF Garlic Toast ¥ 800
DESSERTS
5 — R
AINVPIEEDTATIA S FAvd TAA)— LD &% Tiramisu, Panna Cotta, and Ice Cream ¥2,400
NAFyINDass ¥v 72XV TAALET74F > = Roast Pineapple with Caramel Ice Cream and Financier ¥2,200
FUL =RV TAADT v 7 4 H—Fh Rum Raisin Affogato ¥1,300

F TN —Y D7 — TN T Fruit Coupe of the Season ¥ 2,600



