[Dinner]

AR 2026 F4 A 208 (H) ~ 2026 F 7 A 88 (K)
20th Apr. 2026 ~ 8th Jul. 2026

KEFHEILH ARSI NTE ) 2T, HRAHWHIY —E2H (15%) i se
TwWwhrEx3d,

MAEANOBIZL ) AM - A =2 — 2B B S LB nET,

*All prices include consumption tax, and subject to 15% service charge.

*Please be advised that menu is subject to change on availability.




Forbes2026 40 B¥fFitaa — X

3HTH 12:00 NOON % T 0 FH i ¥4

Benvenuto 7 I 2—X

Today's starter
] D — 1

Antipasto Hi3

Cherry Leave marinated Red Sea Bream Carpaccio Caviar and Trout Egg Arpeggio
MOET< VA LEEBO AL Xy Fa FrbET LEOIOT LRy Y3

Primo Piatto ¥z %

Tokyo Beef Agnolotti  Giardino Prima Estate
HRE—7D7=auy 74 Y¥AT4—)  TV< - TAX—T

Pesca fRlE

Lobster and Chicken Mousseline with a hint of Citrus

Fe—NEHELBADL—RY —X HHEOEFY

Carne PRI

Diavola spiced Wagyu Beef Fillet Red Wine Glazed Onions
ME7 4 VHDOT 4 T 7VEA EBORTA V&

Pane ~¥v / Dolce T#—t / Caffe =2—e—
¥13,500



— P ——

Antipasto ®i¥

Veal Insalata with a hit of whole grain mustard
FrEOA v 7 -2 KAX—FOT7 7%V}

Primo Piatto -tz %

Aglio Olio e Peperoncino with Herring and Tomat
e b~rDT7=0F A=V F 2RO VF—)

Pesca fuklm

Today's Fish with Scallop cream sauce
RKHOBH WIHOY 2027 Y —L0Y—2R

Carne P’SHSI'@ Please choose one 1~3% Y BBV A X

1. Lamb shoulder confit with Cardamom and Citrus
FEERADay 74 AIrFEVeHEOED

2. Beef Tagliata with Salsa Balsamica (+ ¥1,500)
FRDOX )T =% FP - o0F T (+ ¥1,500)

3. Grilled Wagyu Beef Fillet with Salsa Pepe Verde (+ ¥3,500)
ME74 VRO 7Y )T =% Hd - =2 LT (+ ¥3,500)

Pane /¥ / Dolce 7H#—t / Caffe I1—kb—
¥9,500



Marinated Olives
AV =7~ %

Mixed Nuts
IV IARFYY

French Fries
774 FKRTF b

Ciliegio style Pickles
| =774

Dry Cured Ham Jerky
ALY v —F—

5 types of Cheese
F—XSHEHEKY b

3 types of Cheese
F—RXIEHEY Db

Aperitivo

Bfo—Il

¥800

¥1,200

¥1,200

¥850

¥1,200

¥3,200

¥1,800



Antipasto
Combination Salad [:IE:

avepr—vav¥Iix

Caesar Salad
V=¥ ITX

Caesar Salad with Ham Jerky
=Y =Y IFX EALFYTOTIRVT

Caprese with Burrata Cheese and Basil Gelato, Ciliegio Style
Ty I—RF AN NDY 2T+ DATL—F FII—TaRXA[L

Assorted Ham and Salami
T7xzvZ—F+  IRAF" A HTFI3MEYEDE

Smoked Salmon
AE—T7H—FV

Hummus Insalata
TLAEE DA VYT —2&

Minestrone Soup
IRXRZAbA—RRX—7

Soy Corn Soup
2H - R=7

¥2,600

¥2,600

¥3,000

¥2,800

¥3,000

¥2,800

¥2,800

¥1,800

¥1,600

Half Size

Half Size

Half Size

Half Size

¥1,300

¥1,300

¥1,500

¥900



Pizza
1554
Margherita

~AT) =4

Qutattro Formaggi
VAV IR e g

Salami
7 Iy

Light Meal

B

BLT Sandwich with French Fries
BLTH v Fv4vF 7734 FFTMRZ
Assortment Bread

NVAEEE Y b

Pasta & Risotto
HNREEY Vb
kTN T VT Y —DRARBICHLEDHIZ, AZ2 vy 7FETEENRIFLFAE N,

(Gluten free pasta is available upon request.)

Parmesan Cheese Risotto
AN IV Y=/ Ly V=) F=XDY Vv b F)—TFH 4

Cabbage, Sakura Shrimp and Anchovy
FrRVERRZPET VFabtDTsr—y —2

Pomodoro
KEFN—n

Ciliegio style Bolognese with the scent of Cinnamon and Nutmeg
VFEVEFVRAIRELFV IV alF ek —F

¥3,000

¥3,600

¥3,300

¥2,800

¥800

¥2,800

¥2,800

¥2,600

¥3,000



Pesce & Carne

A

Grilled Lobster Tail with Salsa Balsamica
F~e— T —=NDTY VT =& Hr¥ - NP I1h

Today's Fish Dish
AH D 3 foRl

Veal Cutlet, Parmesan Cheese and Checca Sauce with Side Green Salad
FEohvLYy HI7K8GKL SAIVr—) F=XbTvh-V—2R

Pan Fried Chicken Breast Piselli alla Fiorentina
HBOHNHADAL Y - XF v T XYY - TT-T74F LT 4—F

Grilled T-bone Steak with Mashed Potatoes
TR—VvRF—F% <wvvafT iz
XBB X Z405~50013 L B2 W2 5

Please allow 40-50 mins for peparation.

Soy Meat Bites and French Fries
RKEZI- b7V v b 774 FET OB AbY

¥4,800

¥4,000

¥4,800

¥3,800

750 g

¥16,500

¥2,800



Dessert Menu

FF—

Cake set (Cake and Coffee or Tea)
F—Fky b (F—Fta—e—F23M%K) ¥2,500
Sumo Citrus Tart (BLA¥1,300)
FaRvozit

Cake set (Cake and Coffee or Tea)
F—Fey b (F—Fra—ev—F%KHK) ¥2,300
(5 ¥1,000)

Cake 7r—% Please Choose Your Cake.

1. Strawberry Sponge Cake

3. Chocolate Orange Cake
Wb IZDya—+

vaaitrivia

s

4. Mont Blanc

e |
Y7 <
\

2. Pistachio Cheese Cake
Ja~—Ya2 VAXFF

VT TV
Beverage k%44 Please Choose Your Beverage.
1. Blended Coffee (Hot or Iced) 3. Café au Lait (Hot or Iced)
Ly Fa—e— (kv VT4 2R) A7xAL Ry VT4 R)
2. Tea (Hot or Iced)
FE Gy b/ T4 %)
Tiramisu
TATIRA ¥ 1,400
Vanilla Ice Cream
NZFTAR ¥800

Sherbet
Ty —~_vy b ¥800




Wine List

Red Wine #v4~

2022 Langhe Nebbiolo Tango , Manuel Marinacci <Italy>
SV eFyveF—um Ryd, wXIn -2 VFvF
EZohmANY DRyl NTVRDENTRFEK &K,

2022 Chianti Classico , Badia a Coltibuono <Italy>
¥XVUTA4 TV, RNTAT T - ANTATF—)
TNART 4 DEDLWEEL, TA—FT 4 —THADEKL kDb,

2019 Chateau de Belloc <France>
Y¥b—eFeRuys
WMo ke, DX WBRERLZITFT AT LRT 4,

2013 Amarone della Valpolicella Classico , Beltani <Italy>

By the Glass
¥2,600

By the Glass
¥2,200

By the Glass
¥1,800

TeB—3% T I UrARIFxvT+r5va, _pix—=

2019 Brunello di Montalcino , Castel Giocondo <Italy>
TNAY B T4 BYRNF—) | AATN YV aav ]

2020 IL BORRO <lItaly>
An-Kyn

NV  Tomino Oka Toki no Kasane <Japan>

BXonr Ko»rIh

2022 Lucente, Tenuta Luce <Italy>
NFzVT , TRX—=F - b—F=x

Bottle
¥15,000

Bottle
¥13,000

Bottle
¥10,500

Bottle
¥45,000

Bottle
¥28,000

Bottle
¥19,000

Bottle
¥18,000

Bottle
¥15,500



Wine List

White Wine #v4v

2023 Chablis Premier Cru Mont de Milieu <France>
7Y iz rYa YV Fe3IVa—
DX WE A REERIC, EALBTERZIERLC v L F A,

2023 Roero Arneis , Cornarea <Italy>
ara s FARAL R, artL7T
TN—T 4 =DV R H R,

2023 Gruner Veltliner Langenlois , Weszeli <Austria>
FYa—F—Tanrbt)V—F—- 5L R, TR
EEET L LREKRE, REICERAELLND,

2023 Planeta Chardonnay <Italy>
A SR %

2020 Virginie de Valandraud Blanc <France>
JAr¥=—F-Yr7viu— 77V

2023 Tsugaru Sauvignon Blanc <Japan>
BEY-—YVi=avrov

2023 Falanghina, Feudi di San Gregorio <Italy>
77I7V¥—F ZxUT4-T4 Vv TLIVF

By the Glass
¥2,600

By the Glass
¥2,200

By the Glass
¥1,800

Bottle
¥13,000

Bottle
¥13,000

Bottle
¥10,500

Bottle
¥19,000

Bottle
¥15,000

Bottle
¥14,000

Bottle
¥11,000




Wine List

Champagne vy

NV Veuve Clicquot Yellow Label Brut <France>

Ry < ; By the Glass Bottle
V=723 fxu—-F FTYVayvh ¥2,800 ¥16,000
NV Ruinart Blanc de Blancs <France> Bottle
NAF—=n T3V -F TV ¥29,000
NV  Charles Heidsieck Brut Reserve <France> Bottle
VI¥AN-ZFYYS TYavlt-LEAY ¥22,000
NV Perrier Jouet Blason Rose <France> Bottle
_RYyxr-Yaxr IFS5Yv-pE ¥19,000
Sparkling Wine = »-<-7yv»v4y
NV  Franciacorta Grande Cuvee Alma Brut <Italy> Bottle
TI3VFXangk - Fo3vF e FaSz - TArw T2y} ¥15,500
Glass Wine Set  75x74v%+
Champagne & White Wine or Red Wine
VxRV & H7A Y or RTI AV
¥4,800
Champagne & White Wine & Red Wine
vy & B4V & R4V ¥7,200



Beer v—n

Draft Beer SAPPORO “Ebisu”
Er—n ¥yFo TR

(R)360ml ¥1,600 (L)560ml ¥2,100

Guinness Extra Stout
FARAR ZIVAMTF REZTU b

¥1,700

Japanese Whisky mEwEy 4 2% —

Single Malt Yoichi
SVINLELT R

Single Malt Miyagikyo
TVYITAENT EHRiE

Suntory World Whisky AO
FYF)— VA FT L 2F— &

Suntory CHITA
Fv ) —H%

Suntory YAMAZAKI
Fv b ) — iR

Suntory YAMAZAKI 12years
Fv Y — (LFF12 £

Suntory HAKUSHU

Fv U — Al

Suntory HAKUSHU 12years
FrrY)— BAM124F
FUJI-SANROKU Signature Blend
BLiu@s 2 —Fr—FLVF

TAKETSURU Pure Malt
ME voaT7ELLE

¥2,400

¥2,400

¥2,000

¥2,300

¥2,900

¥5,400

¥2,900

¥5,400

¥1,700

¥2,800

7)ba—)v

Shochu gt

Maou (Potato) ¥1,600
BE P

Kanehachi(Wheat)
%/\(i) ¥1,600

Plum Wine
M ¥1,500

Sake P&

i%agiéggﬁuhﬁ ¥2,500

Bourbon Whiskey ~—#v vy 4z%—

Wild Turkey 8 Years
AN Z—%—84 ¥1,700

Maker's Mark
A—N—R=—7 ¥1,700

Tennessee Whiskey si#s—v4z%—

Jack Daniel’s Black
Vv LN Tov7

¥1,700

Irish Whiskey 74V vvay4zx%—

Jameson Black Barrel
V2LV Y TTv 7L ¥1,500

Scotch Single ‘
Malt WhlSky RAYFOVITVELE T 4 ZAF—

The Macallan 12 Years
FewvhIv 12%F ¥3,000




K177

MOjitO Er—}

Standard

ARV E—F ¥1,800
Original Cocktail  #yvranz7r

SAKURA(Peach Liqueur + Cherry Blossoms Syrup + Grapefruit Juice)

L (B—FVFa—n+3biuy I+ —F I —V P2 —2R) ¥1,600
Long Cocktails w=v7az71

Gin and Tonic

by s(Fvrb =y o ur—&—) ¥1,600

Bloody Mary

7954 =)= (Urv A+t tTa—2X) ¥1,600

Salty Dog

INTFA4 ¥ (T v A+ —TIN—V ¥ a—2R) ¥1,600

Sea Breeze

V=TV =X (YA oI+ TV —TIAN—I 2=+ FVRY—F I v 7) ¥1,600

Amaretto Ginger

TeLy rorvPr— (oL y b+Yrdr—T—)) ¥1,600



yakzaradl

Long Cocktails "y rh TN

Campari (Soda/Orange)
AVRY (V=& [F L)

Cassis (Soda/Orange)
AVR (V=K/FLvY)

Fuzzy Navel
TV == —=F V) Fa—n+FLvYYVa—X)

Kitty
*¥FA4FHIA v+ v —T— )

Shandy Gaff
e vi4 H72(C—n+PvPr—xz—n)

Spritzer
27y vV 7(A7 4 v+Y —F+LEY)

Spumoni
RATE—=(H YR+ T —FIN— VT a— R+ Py I T —F—)

Kahlua Milk
AN—T INZ(hr—T+45)

¥1

¥1

¥1

¥1

¥1

¥1

¥1

¥1

,600

,600

,600

,700

,700

,700

,600

,600



JYTIINaA—=)hTT IV

Virgin Mojito

Vry—YveEe—F(TFLyiaSfhatiuy s+ —X) ¥1,450

Ciliegio Squash

FII—VaRhyva(EbFR+Y—=X+LEV) ¥1,300

Saratoga Cooler

BI5 N7 —5—(546vnyF+Pvdr—1—n) ¥1,300

Shirley Temple

PR —Y—FVIN(XL Ay F+P VT v —T—) ¥1,300

VYILRUYY
Mandarin Orange 100%Pure Juice/EBI A DAY 2 — R ¥1,200
Fresh Grapefruit Juice /7L v ¥ a /'L —7 7A=YV a—2R ¥1,500
Freshly squeezed 100%  Grapefruit juice

Cranberry Drink /2 5 v RY—=F Y v o ¥1.070
Cola / Cola Zero /a—5 [ a—5+¥u ¥900
Wilkinson Ginger Ale /¥ ¥ ¥ ¥ —xz— ¥900
Tomato Juice / P~ F Y a—2R ¥950
Black Oolong Tea /B —u v ¥900
Milk /I V2 ¥870
Acqua Panna(500ml)/ 7 2 7% (500ml) ¥950
S.Pellegrino (500ml) / %=L Z7'J / (500ml) ¥950

SAPPORO Premium Alcohol Free (334ml) /¥y Fa 7L I 7 A7 ra—n 7Y — (334ml)  yq 900



Coffee & Tea

d—b—& 4[4

Espresso /T AL w Y

Blended Coffee /7' v Fa—t—
Iced Coffee /74 Ra—t—
Cappuccino / B 7' F—)

Café au lait / B 7 = 4L

Iced Café au lait / 74 RAA7 = AL
Tea /K7

Iced Tea/ 74 RT 4 —

Royal Milk Tea/ 24 YAV IV T 4 —

Recommendation
FAVTFINN=T T 14— “FlEDrzE"
Hibiscus & Rose
EL N AP R&E—X
BMELRILFERDEEEHTH/N\—ITTR(—rO—N—1FTLURLELE,
BAICO—XA3h2EFY . BRIZIFADYSSRAKRERLTULV1E1HET,
NAERDWREA—REYT D HESIELFLIN—TFT4—TT,

Lemon Myrtle & Mint

EY Leve—FA&IVE

LEVRYLEVLLWWEEDNBILEVT—MLINERTY,

EEIR 37 BERD LSO NTY , SHITR/IN—IVREMZ BFBRBOHDILURIZEEITELE,
FHD)ILYoa, FUFHEOSABELICT >EYELIZRAKRNTYFLET,

¥1,400

¥1,400

¥1,400

¥1,600

¥1,500

¥1,500

¥1,400

¥1,400

¥1,700

¥1,300

¥1,300



