F I NE DI NI NG

MILANO

(2024/7/12~9/1] A =2 —D IR

RAANDEEICED X Za— « BRAYOHEMHIEB LR BZHENTETVET, BEICITEERDIZENTED FI,

Menu items and drink brands may change depending on purchasing conditions. The all prices are included tax.



J4XAZIY—L
VISTAMARE
¥13,500 ®sn

LAMS>&DTHED/ND
Greetings From the Kitchen

BNECHBETR ARA—-FTL
Cold appetizer, seafoods and fresh vegetables
Champagne: LAURENT-PERRIER La Cuvée / Champagne, France

BeLEC AFBCEHRMOIV S b

Today’s fish and Seasonal dishes
White Wine: Roncier Premier Blanc MAIZON TRAMIER / Chardonnay / France

EEFROO—X ~ZJ JJL MILANO Aw bk
JL—E—Y—X R7IX—XY—X LIF—ILUv)—LA
Grilled Japanese beef MILANO cut
Gravy sauce, Bearnaise sause, Horseradish cream

Red Wine: Chateau de Pennautier Rouge /
Cabernet Sauvignon, Merlot, Syrah etc / Languedoc, France

RTILAVSHIL EHOTH— TV
Seasonal dessert from the trolley
Dessert Wine: Coteaux du Layon CHATEAU DU BRUEIL / Loire, France

d—kb— xi {IR
Coffee or Tea

[O7X2—0J )L ($5)]
Additional dish  Grilled lobster half cut
¥ 2,200

[ERF T AN]
Additional Beef
100 g (¥3,200) 200g (¥6,400)

<HRELRARDYILFAT7—>

2024/7/22 ~ 7/28 TAY RTYVIRHE
RyRYU=Zg>Y R7Y 54 with Wine Pairings
with Dom Perignon Pairing ¥ 18,000(#iA )

¥20,000(#)



LA0O
REGALO
¥16,500 @0

LRSS 2&D THEO/M
Greetings From the Kitchen

AOJXZ—CEBNE (TUaA1 R+ X=)l) OKERED
Lobster, Fruits de mer on the ice
Champagne: LAURENT-PERRIER La Cuvée / Champagne, France

BOERMDI Sy IG%—M

Recommended cold appetizer pasta style
Orange Wine: Orange JOSEPH CATTIN / Pinot Gris / Alsace, France

AHOBRLMODARY v T+
The Speciality Dish, today’ s fish and abalone
Sake: Sakaya Hachibee Yamahai Junmai / Isenishiki / Gensaka Shuzo / Mie, Japan

EENFDOI7UIL V2TV —2X
Grilled prime quality wagyu fillet, Truffle sauce

Red Wine: Vino Rosso CUPANO / Sangiovese / Toscana, Italy

RTIWNAVSFILFEHOTH -
Seasonal dessert from the trolley
Dessert Wine: Coteaux du Layon CHATEAU DU BRUEIL / Loire, France

d—kb— xiz {IE
Coffee or Tea

<HARZZRARDVILAT7—>
2024/7/22 ~ 7/28 DAY R7IV IS
RyRY=Zg>Y R7YH54G with Wine Pairings
with Dom Perignon Pairing ¥23,000(#i)
¥ 25,000( i )



7ZhIL bk

A LA CARTE

IES
Appetizers
* v E 7 (50g) Caviar ¥ 11,000
BNEOHITILTL— b Seafood cocktail style plate ¥ 6,000

AKHDSEA—RTILEDEHE  Assorted 5 kind of appetizer ¥ 3,900
RE—TIH—FY Smoked salmon ¥2,200

Y54
Salad

O—HY—HSHE/NILZITv¥—_/ Caesar salad, Parmesan cheese ¥1,700

BENE, Jz3F—XDY >S4 Seafood salad, Feta cheese ¥ 1,700
AAVRA—RIVIRYSAH Standard mixed salad ¥ 1,500
h7L—+t Caprese ¥ 1,700
A—=T, N>
Soup, Bread
BEJAVYAR—2X Bouillabaisse ¥2.500
AT RIS LAFvIH— English clam chowder ¥ 1,700
FZATZIRIA—T French onion soup ¥1,700
AHOE#HOEHMFRA—T Chef’ s daily vegetable soup ¥ 1,500
o)—LA—>R—T Cream corn soup ¥ 1,300

N> 2 F&E 2 kind of bread ¥ 550



7ZhIL bk

A LA CARTE

O—XkFE=—7
Roasted Beef

EE4=a2—3—27Hv bk (300g) Japanese beef New York cut ¥11,000
EE4F XX VA —RAw b (200g) Japanese beef standard cut ¥ 7,600
JJIE—-7
Grilled Beef
2EMFD 7))L (200g) Grilled “WAGYU” ¥ 12,500

XA1oF1va

Main Dish
US &ffH—0O- > (450g) U.S. bone in sirloin ¥7,700
ABDFHEIDH ERARIE Today’ s meat plate ¥4,400
AKEBDEEND & ERHE Today’ s fish plate ¥ 3,900
a0 UL Grilled abalone and fish ¥4,900
O7JX2—0F )L (1E) Grilled whole lobster ¥ 6,600
ANEEEST7 U7 /NyvY 7 Seafood acqua pazza ¥3,900

45— |

Dessert

TETFY—-—rTIY 7 Kind of dessert from the trolley ¥2.,800

F—ADEDODEDLYE Assorted cheese ¥2,200



Guests with food allergies.

BT LAX—%BHbLD T~

BT LILE =%, BEFRENACTVEITERRIEITEXDEICAZY INEHLMAITTFIL,
BL. BEOSHIEBUNDAZ 21— =2 CHETIONEERNIRETZIHEEHIVET,
(AR EAZ2—RETORIGIE. BEODTZIEHITIVET,)

Fle. BERECCHEROLCHET A XZa2—1F
TULLF—ERDEEFAVNCEEBHUERTEIAZ2—TIEITVE L Ao
CHBICEALEL T $ERCEROEALLDHTERD L.
BERCBENCHIZSEVRL XY,

FE. RUOBBREOLHMEETT LIS VHERETEZCHITVET,
Ffes HOXZ a2 - FA—DOREICTHEZITS>A
MIXIFFREEEICEVWTH T LIS VHRBAT BRI aMED &<
CIRMIZBHERREB T LILF—HIEXZa—TIRITVEHEA
HoDLHTBETFTEVWEITLOBBUVEBELEFET,

BMEANOEHEICLDEM, XZa1—%2ZFT358NIVET,
KOEMIBIRICOZTELTUIRZ Y TZICEBRTIL,

To greater ensure the quality of your dining experience,
Please let us know if you have any food allergies or retrictions.
However, please kindly informed that additional fees may apply
In order to provide items that are not on the standard menu.
(We may be unable to accomodate allergy-related requests
as part of event menus or meals covered by lodging plans.)
We cannot guarantee that the special dietary meals will not cause any allergic reaction.
Therefore, it is up to you to make the final judgement when ordering this type of meal.

Your order will be prepared in the same kitchen as other menu items.
For this reason, it is possible that some traces of allergens
May become mixed into the meal during preparation.
Kitchen cooking and washing facilities, and the crockery and cutlery
Used for regular menu dishes are used for the special dietary dishes as well.
Your understanding is highly appreciated.

Menu items are subject to change based on market availability.
For inquiries about rice-based foods, kindly ask our service staff.



