PRIX FIXE DINNER 7v74225+5—

¥17,000

APPETIZER
CIES
PASTA/SOUP
ISAY A—=T

Please choose one
1OBERCES

FISH

fak s

Please choose one
IOBEFLE

MEAT

B

Please choose one
IOBERLEE

DESSERT
FH =k
Please choose one
IDBERCEE

HBECRRT—EZHENEIETVIZREERT, Service charge will be added to your bill.

Assorted Appetizers
ANHTREED b

New Otani’s Traditional Double Beef Consommé Soup
Za—F—FfEHRDYyTNLaryx

Ripened Pomodoro
SEHrvrORER—1

Carbonara with Wood-fire Seared Bacon
HROR=—avDINKF—F

The pasta dishes above use fresh handmade tonnarelli. L/ S2 8 2 EHOT Y 7Ly ) 2L TOET,

Creamy Tomato Spaghettini with Horsehair Crab and Swimming Crab
BELEDEO P2 7Y — LAy 54— = [extra charge ¥500]

Pasta Aglio, Olio e Peperoncino with Porcini and Mixed Mushrooms
FNF—=tHoORRUyF—)

Creamy Sea Urchin Spaghettini

TZDIY) = LNRY ATy T4 — =

Fish of the Day

PEML IR 0 A H D 35 FURL AL

Grilled or Pan-fried Homard Lobster with Matelote Sauce
Fo—NWED VL XIFATLY —A= b —} [extra charge ¥3,000]

Charcoal and Wood-fire Grilled Brand Pork
$WIR O RS )L

Charcoal and Wood-fire Grilled "Date" Chicken
B EREL) L

Charcoal and Wood-fire Grilled Lamb
DX 7L

Charcoal and Wood-fire Grilled Filet of Domestic Beef
47 4 LIARESC U L [extra charge Y2,000]

Charcoal and Wood-fire Grilled T-bone Steak (minimum order: 2 persons)
TR—=VDFRL VI (245%%b) [extra charge ¥4,500]

Charcoal and Wood-fire Grilled Filet of Wagyu
474 LARRSLZ )L [extra charge ¥6,000]

Meat of the Day
AHO B AR

Tiramisu, Panna Cotta, and Vanilla Ice Cream
AIVTBRDTAFIA Y F AV T7 27 TAAI) = LOBY) Gb¥

® Smoky Baked Apple a la Mode

HEEWOIBEE) v T Ty =774 ALEDIC

Milk Gelato from the Tanohata Village in the Mountains of Iwate, with a Hint of Salt
T MM QI Lo v sy 7 -1

© Strawberry and Pistachio Ensemble

AFTEERYFADT VYT

Pierre Hermé Paris & Patisserie SATSUKI Dessert Collection: Six Items

EL— LT R 8) Es8F 4 AY— SATSUKI L 27y ay A4 —Y N5k [extra charge ¥1,000]
Coffee or Tea with Petits Fours
IE-XEEE HEF ® Bella Vista signature items

@ Seasonal items

PREMIUM DINNER 7vzrast4s—

¥23,000

COLD APPETIZER
4 Tl 3

WARM APPETIZER
it 71T 232

PASTA
ISR

SEAFOOD
e g A

MEAT
P 3

Please choose one
I2&BEPLZE N

DESSERT
FHF—b

PRESTIGE DINNER 7vz27-v74+—

(5]

(5]

Appetizer of the Season with Caviar
FHIOWIH FrETELELIC

Pan-seared Foie Gras with Kumquat Compote and Bigarade Sauce
7377 IRV EEM DAY R—F V—RAEHTF—F

Creamy Sea Urchin Spaghettini

TZDIY =LY =R ATy T4 — =

Roast Homard Lobster with Matelote Sauce
Fe—LiffEou—Ar V—A<tr—1

Charcoal and Wood-fire Grilled Filet of Domestic Beef

[ 7 4 VIO RESC ) v

Charcoal and Wood-fire Grilled Filet of Wagyu
HEMA 74 LADRIL ) L [extra charge ¥5,000]

Strawberry and Pistachio Ensemble

AFTEERYFADT VTN

Coffee or Tea with Petits Fours
a—b—UFALAE NS

¥35,000

AMUSE
7Ia—R

APPETIZER

Hij 3

WARM APPETIZER
i iy 32

SEAFOOD
g M

MEAT
A3

DESSERT
FH—b

HPBICRRT—EARZENESI B TVEREERT, Service charge will be added to your bill.

(5]

Amuse-bouche

T7ia—RA7—=va

French Ossetra Caviar Delight
TIVAEAY LT X ET Db

Poached Sirloin of Wagyu a la Nage
HBEMES—mA DRy VY ADF =Y a

Ezo Abalone Meuniére with Sauce Périgueux
HETIEDLA=TN B 27 EFLY —AR) V' —

Pan-fried Homard Lobster with Sherry Sauce
A —=NFEDRTIL P2 =Y —2A

Charcoal and Wood-fire Grilled Filet of Wagyu
BEMF 74 LA 7 )V

Dessert of the Season

FH07F

Coffee or Tea with Petits Fours

a—t— XA NS

® Bella Vista signature items

© Seasonal items




