Platino

(12:00~14:30 L.O.)

Amuse-Bouche

T3Ia—AT—va

Fresh Fish Tartar, Tomato, Black Olive
BEfADZNLENL b=b TSvrFY—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.

Gragnano Spaghetti, Carbonara
TI=x— ) EANRT YT 4 HARF—F

Sautéed Fish, Spring Beans, Baked Saffron Risotto
DY 57— FROE HI77008Y Vv b

Charcoal Grilled Tokachi Beef, Spring Onion, Elderflower Vinaigrette
FHE—TDRKEE FERE ZAX—T5T9—DT4 XLy b

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).

BIBEETAAL VT4 v aZBEMEY—u A ¥ 3,000 P (*3,795)
XIFBREMET VA —uaA V5000 (%6325 17y P L—FT&E%E T,

PIERRE HERME PARIS

Coupe Infiniment Fraise
=TT 742wy T7L—X

Fresh Strawberry, Strawberry Chantilly, Strawberry Sauce, Strawberry Sorbet, Lemon Meringue, Lemon Sablé
¥ MoTvxrr4 HOV—Z HOIAR LEVOALVEY LEVOYTL

Coffee or Tea and Petits Fours
a—b—F IR e BARE L

9,500 (*12,018)

Please be advised that menu will follow market availability. Higokitic L V. WEABSEFICRBHBEBTEVET, TTELIEEW,
*Prices include service charge and consumption tax. *#&ikl it & 4 —ERBBE TR TED 7.,
Please inform your server of any food-related allergies. 47 L A ¥—% B bOBERIT TEX O —SA—ZBTBEL L EEW,



Oro

(12:00~14:30 L.O.)

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

KD ENL AL b= TV IFY—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.

Gragnano Spaghetti, Carbonara
TIox— )R YT 4 HLRF—F

Sautéed Fish, Spring Beans, Baked Saffron Risotto
DY 57— FROE HI77008Y Vv b

Roasted Kofuku Pork, Spring Onion, Elderflower Vinaigrette
KO —ZX b HERE ZAL—T7FTU—-DOY4XT Ly b

PIERRE HERME PARIS

Coupe Infiniment Fraise
J—TT o 74=xTL—R

Fresh Strawberry, Strawberry Chantilly, Strawberry Sauce, Strawberry Sorbet, Lemon Meringue, Lemon Sablé
¥ HoTxrT4 HOY—Z2 HOIAR LEVOALVS LEVOHTL

Coffee or Tea and Petits Fours
a—b—F IR e BT

6,500 (*8,223)

Please be advised that menu will follow market availability. Higokitic L V. WEABSEFICRBHBEBITEVET, TTELIEEW,
*Prices include service charge and consumption tax. *#&ikla:icidiizei & 4 —ERBBE TR TED 7.,
Please inform your server of any food-related allergies. 47 L A ¥—% B bOBERIT TEXOHITH — A —ZBTBEL L EEW,



Bronzo

(12:00~14:30 L.O.)

Amuse-Bouche

TIa—RAT—aa

Fresh Fish Tartar, Tomato, Black Olive
DAL AL "= TIvIFY—T

HISZIZ Bk 5,000 [ (*6,325) THx ET % 10g BHIFTEET
For additional charge of 5,000yen (*6,325 with tax), 10g of caviar can be added.

Pasta of The Day

AHD/SZ X

Roasted Kofuku Pork, Spring Onion, Elderflower Vinaigrette
RO —R FERE TAEX—TTF7T—DOV4 XTIy b

PIERRE HERME PARIS

Coupe Infiniment Fraise
=TT v 742wy T7L—X

Fresh Strawberry, Strawberry Chantilly, Strawberry Sauce, Strawberry Sorbet, Lemon Meringue, Lemon Sablé
¥ HOTXYUT4 HOVY—R HOIAXN LEVOALVY LEVOHTL

Coffee or Tea and Petits Fours
a—b—F IR L BARE L

4,800 (*6,072)

Please be advised that menu will follow market availability. #isioRitizc & V. NWADBEBEICRDZBABTEVET, TTHERLIESN,
*Prices include service charge and consumption tax. *&ilkieciiitefi s — E A AENTHE Y 7.
Please inform your server of any food-related allergies. &#7 L A ¥—%BH0BRMIT SHELORITY —A—CBTBELLEEW,



