A la Carte

Appetizer

Seared Squid with Celery Sauce, Garnished with Caviar
TAIAADI - Faflun)Dr—Y—

X0 4 7 O ¥5,800

Smoked Sea Bream Carpaccio with Turnip and Cacao Vinegar
ERIEMRDO I Ly F =

HITDIFGANEIIFAT A RXH—DT 7%} ¥3,200

Blue Lobster Medaillon and White Asparagus with Maltaise Sauce
FR—NTN—DAXAI VAT ARNTHADT AR ¥3,800

Pan-seared Duck Foie Gras with Braised Spring Cabbage and Spicy
Diable Sauce
TAT TN —DETLLEF¥RYDI A

AR =BT AT TN —R ¥3,600
Goose Foie Gras Terrine with Rum-soaked

Dried Fruit and Port Wine Gelée

Z4%T7 77+ F - F70xFaf{xy}

FIA4 70—V D5 LBEEREFERL IO 2L ¥3,800
Soup and Pasta

TRADITIONNELLE

Classic French Onion Soup

A=A v 72 v 2—F ¥1,800
PESCATORA

Pasta Pescatore with Tomato and Seafood Sauce

AL~ b LHBOE XA P—F" ¥3,200
RAGOUT

Ragout Pasta with Red Wine-Stewed Beef

W, A XV TEXYyT IV —=F<F}

WT AV DERAH "F T—" ¥3,200
BIJOU DE MAREE

"Jewels of the Sea" Shellfish Pasta with Japonesque "Dashi”

&4 F¥H, WiiH, BEEEHOMA S A Z “EYa—TL"  ¥3,200

PRINTANIER
"Pasta Printanier” Vongole Bianco with Littleneck Clams and Green Laver

Bl eHFESORyITL - BT va “FIVRZ I ¥3,200

GRICIA
"Pasta alla Gricia” (White Amatriciana) with Guanciale and Pecorino
Romano

FTvFr—vixal)—/uw—FD “7Y—F %" ¥3,000
FLORILEGE DE LA MER

Creamy Sea Urchin Roe Pasta with Shanghai Hairy Crab
ERLEEED ) L 5RE 7R L=V 2" ¥3,600
CAVIARE

Tagliolini with Caviar

HREEXVA) —=D "Fx T4 T—L" ¥4,000
Fish

Seafood Dish of the Day

Y60 RiRDOE S AHDBHEFE ¥ASK

Poached Blue Lobster with Artichoke Barigoule and Watercress
MEDOA~—NTN—DF— 27T
T—TA4—Fa—2D ) 7—nt 7Ly vDERY

¥6,400

Charcoal-Grilled Selection fHfERK Z Vvt L 7> g v/

Charcoal-Grilled Chicken
SRBOIERIR 7Y v

Charcoal-Grilled Pork
YR — 27 DFER T I L

Charcoal-Grilled Fillet of Beef
ET7 4 VHDHRRZIN Xk 2V T7—%

Charcoal-grilled Filet of Beef, "Volcano” Style
7 4 VRDIBRIRT YNV "Txrg—I"

Charcoal-grilled Filet of Wagyu Beef
BEMF7 1 VRADRRIR Y v

Angus T-bone or L-bone Steak, New York Style
TYHRETR—=—VRTF—F
‘=a—F—7RXA N (2~3 AR

Meat

¥4,800

¥4,800

150g ¥6,700
200g ¥8,800
250g ¥12,000

150g ¥7,000
200g ¥9,600
250g ¥12,500

150g ¥13,000
200g ¥18,000
2509 ¥22,500

¥15,000

Veal and Cheese Cutlet, BELLA VISTA Style

e a=e—aDhYLY “Ry 5« T4 2ZE"

Roast Lamb with Creamy Sauteed Mushrooms
fFEROR—X P eFED Y T—
BEDT + 7« 7L—LYV—2X

Meat Dish of the Day
AR HD PR

Dessert

¥5,400

¥6,500

¥ASK

Matcha and Sweet Red Bean Tiramisu
BELREEDT 4 9 IR BREADOT A A BTHLT

Blanc-Manger of Arrowroot Cake
(DT v - ~wvdx F4F LI

White Rum-soaked Melon with Frozen Yogurt

AR YR—=NDFT AL T LB S
I—IN T4 REHIC

BELLA VISTA's Grand Strawberry Dessert

Ry F - T4REPBPEE ST VT e—N “EALORE”

Coffee or Tea
a—t— Xt A&

Fresh Herbal Tea
TLyyan—754—

*Tax and 10% service charge will be added to your bill.

MR, ABEBE RO — e 2R 10% 2 MBI T2 T T
*Please inform us if you have any food allergies or special preferences.
XEMICLETLAF—DH2BKTIE. Ho2UDRICBHRLDL
*The above menu is subject to change without prior notice.
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¥1,600

¥1,600

¥1,800

¥1,800

¥1,000

¥1,500
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