Lunch Menu

Assorted Celebratory Appetizers
PLVATR 6 RN EH

Spaghettini with Sakura Shrimp and Arugula
BRIy AT DRINT Yy T4—=

Sea Bream Soufflé from Ehime, Champagne Sauce
RBERERBOATVAILC V=AU xY/¥—=2a

Charcoal and Wood-fire Grilled Filet of Domestic Beef
HEF 74V ANV

Amaou Strawberry and Mascarpone Ensemble

HEBIETAIIVKR—=KDT /37

Coffee or Tea
I—b— X A& F

¥15,000

BELLA.VISTA.

Dinner Menu

Hairy Crab and Vinegar Jelly with Osetra Caviar
AT REDY 2 AV 27X -ETYHIC

Foie Gras Poélé with Black Truffle-Infused Périgueux Sauce
T+xT7 T 7DRTIV BN 2T7FL/—ANX) T —

Spaghettini with Sakura Shrimp and Arugula, Bottarga Accent
Z RN yTTDRINT T 4—=
A7AINT 7€ /h

Scale-Crusted Tilfish with Spring Vegetables, Pot-au-Feu Style
HROBBEILETRR RNT70(A=DT

Charcoal and Wood-fire Grilled Filet of Domestic Beef
EET7/VADRIT)IV

Amaou Strawberry Coupe with Hachijojima Jersey Milk Gelato
HEHIDT—THILT
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Coffee or Tea
I—k— X3 A F

¥25,000
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