Diamante

(18:00~20:30 L.O.)

Amuse-Bouche
TIa—AT—a

Caviar, Fresh Fish Tartar, Tomato, Black Olive
¥xET fHAOENLEN bbb TI9vIFV—T

Veal Tagliata, Seasonal VVegetables, Tonnato Sauce
FHEOEVT—4& FfHigE brF—FY—2

Homemade Spaghetti, Shellfish, Wild Plants
HZEHRZ Ty 740 H %

Cold Capellini, Caviar
BHAIRYY—= FxET
Sautéed Fish, Spring Beans, Baked Saffron Risotto
ANV T— FOE T30V VY b

Charcoal Grilled Tokachi Herb Beef, Asparagus, Egg Yolk Confit
FBEAN—THORKEEE TANRTHA PO 74

For additional charge, you can upgrade the main dish to Wagyu beef sirloin for
3,000 yen (*3,795) or Wagyu beef tenderloin for 5,000 yen (*6,325).

BIMBETAA VT4 vy aZBENEY—a A ¥ 3,000 F (*3,795)
XIFEBEEBNET VA —aA 250001 (%6325) 127 77 1L —RTEET,

PIERRE HERME PARIS

Tiramisu
TA4T7IR
Coffee Flavor Biscuit, Coffee Cream, Chocolate Sablé, Mascarpone Cream

I—b—ElRERF a4 TI—b—FVU—A FaalL—btHT7L IXHIVKR—FTY—A

Coffee or Tea and Petits Fours
a—b—F AL BT

28,000 (*35,420)

Wine Pairing
IARTIV VT
14,000 (*17,710)
Please be advised that menu will follow market availability. Higokitic L V. WABSEFICRBHBEBIEVET, TTELIEEW,

*Prices include service charge and consumption tax. *#&ikl it & 4 —ERBBE TR TED 7.,
Please inform your server of any food-related allergies. fe#7 L V¥ —% B8R b OB RHIZ THEX ORI — A= 2B TBEZ L EEW,



Locanda

(18:00~20:30 L.O.)

Amuse-Bouche
TIa—RA7—va
Fresh Fish Tartar, Tomato, Black Olive
DN EN b=t TIvIFV—T
RIS B kL 5,000 [(*6,325) TH ¥ E7 % 10g BT TEE 9
For additional charge of 5,000yen (*6,325 with tax), 10g of caviar can be added.

Veal Tagliata, Seasonal VVegetables, Tonnato Sauce
FhEO2Y7T—4% FfiBE FrF—FV—2

Homemade Spaghetti, Shellfish, Wild Plants
BHEMZNR Ty T4 H %

Sautéed Fish, Spring Beans, Baked Saffron Risotto
ANV T— FOE VT30V VY b

Charcoal Grilled Tokachi Herb Beef, Asparagus, Egg Yolk Confit
HBN—=THDRKIEE TANRTHRA WEOIAL T 4

For additional charge, you can upgrade the main dish to Wagyu beef sirloin for
3,000 yen (*3,795) or Wagyu beef tenderloin for 5,000 yen (*6,325).

BIMBETAA VT4 vy aZBENEY—aA ¥ 3,000 F (*3,795)
XIFEBEEBHWET A —aA V50001 (%6325) 127 7L —RTEET,

PIERRE HERME PARIS
Tiramisu
TA4T7IR
Coffee Flavor Biscuit, Coffee Cream, Chocolate Sablé, Mascarpone Cream
I—b—AKERFaAf a—b—2Y—LA FaaL—hr¥TL TRIAE—FZU—A
Coffee or Tea and Petits Fours
I—b—F I BRET

16,000 (*20,240)

Wine Pairing
TARTIV T
10,000 (*12,650)

Please be advised that menu will follow market availability. Higokitic L V. WABEFICRBZHBEBITEVET, TTELIEEW,
*Prices include service charge and consumption tax. *#&ikl&iciilghi &+ —ERBBEERTED 7,
Please inform your server of any food-related allergies. &#7 L v ¥—%BHbOBERE SN LOM Y —R—ZBTBELLES N,



Perla

(18:00~20:30 L.O.)

Amuse-Bouche
TIa—RAT—a
Fresh Fish Tartar, Tomato, Black Olive

KD EN AL b= TIvIFY—T

HISZIZ B 5,000 [ (*6,325) TH ¥ ET % 10g BHHIFTEET
For additional charge of 5,000yen (*6,325 with tax), 10g of caviar can be added.

Homemade Spaghetti, Shellfish, Wild Plants
HERZA Ty 74 H X

Sautéed Fish, Spring Beans, Baked Saffron Risotto
DY T— FBOHE YT7F7V0REY VY b

Roasted kofuku pork, Asparagus, Egg Yolk Confit
FEREOT—R N TANRTHZA PEOar 74
Or
F i
Charcoal Grilled Tokachi Herb Beef, Asparagus, Egg Yolk Confit
FBN—THDRKPEE TANRTHR PO 74

For additional charge of 2,500yen (*3,163), it is also available to up great the roasted pork to grilled beef.
JB AR 2,500 19 (*3,163) TAA VORREEKAL» HFRIZT Yy 77 L —FTEEd,

PIERRE HERME PARIS

Tiramisu
TA4T7IR
Coffee Flavor Biscuit, Coffee Cream, Chocolate Sablé, Mascarpone Cream
I—b—lRERF 2, T—bE—FV—A FaIAL—h}TL IAHAE—FIY—L

Coffee or Tea and Petits fours
d—b—F A e BREL

13,000 (*16,455)

Wine Pairing
IARTIV VT
7,500 (*9,487)
Please be advised that menu will follow market availability. Higokitic L V. WABSEFICRBHBEBITEVET, TTELIEEW,

*Prices include service charge and consumption tax. *#&ikl it & 4+ —ERBBE TR TED 7.
Please inform your server of any food-related allergies. fe#7 L V¥ —% B8R b OB RHIZ THEX ORI Y — A —IZBTBEZ L EEW,



