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CHEF’S DINNER COURSE
V7LDV T 4 —a— A

REGALO
viia

Greeting From the Kitchen
T 7V FOINS IR TR

Seafood Terrine, Fresh Truffle
Cream Puff, Caviar, Citrus Sauce Salad, Sliced Foie Gras
T BEIOA—R T [HR = K]
fAMEOT)—X Ty aha”
Va—IV—h XXETIRZ VNTAFLY T T+ T 7T OHIVEHE

Paccheri Lamb Ragu Sauce
W) FARDT T = — A

Today’s Fish and Shellfish Aquapazza
MILANO | GRILL Style
FIfEFERFIROT 7T 307 377 V)VE

Grilled “SAGAGYU?” Sirloin, Marsala Sauce
o — 207 < T — R

Selection Cheese
LT BT —X

Chocolate Cake, Strawberry, Ice Cream
Hh—aai7L—x

Coffee or Tea
a—b— F0 AL

15,000

The all prices above are included service charge and tax.
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STELLA
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Greeting From the Kitchen

L ARG X0 TR o —II

Today’s Cold Appetizer
AKAOHRA—RT L

Today’s Hot Appetizer
RA—Rr7 L

Daily Fish Dish
PR

Grilled Prime Quality “KUROGE WAGYU” Sirloin
BEMFn—2D7 YL

Or F7=ix

Grilled Premium Dry Aged “WAGYU” Sirloin
TURT LR —AD 7Y v

Selection Cheese
L rvarF—X

Homemade Dessert
BT NVAAR TP —]k

Coffee or Tea
a—b— FE ALK

11,000

The all prices above are included service charge and tax.
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Greeting From the Kitchen
VAN I TR O — L

Today’s Cold Appetizer
AKAOHRA—RT L

Today’s Hot Appetizer
R4 —R7 L

Grilled US Beef Sirloin
T AYHPE—a A D7 YL
Or F72i%

Daily Fish Dish

Pk

Homemade Dessert
RTIVAAR T —Fh

Coffee or Tea
a—b— FE ALK

9,000

The all prices above are included service charge and tax.
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APPETIZERS

Cold Appetizer Selection A H DA —R7 1 2,200
Hot Appetizer Selection A H O A —R7 v 2,200
Fgosciutto, Fresh Fruit E/2 7Ly a7 —Y 2,400
V.G

Mozzarella Cheese, Tomato Caprese €Y 7L 7F—R h=rOAT1L—E 3,000
Sauteed Foie Gras 7+7 277V 7 — 4,300
SALAD / SOUP

Daily Soup A H®DA—7 1,200~
Caesar Salad MILANO | GRILL Style v —#—%74% 7 /71U 1,800
Grilled Seafood, Vegetable Salad 7'V/L>—7—K BEDH74 2,900
PASTA

Pasta Genovese, Okinawa Pork, Basil #Hi{#IRpENTILV KT T Fr—1L DV = /) X—F 1,800
Pasta Bolognese, Okinawa Beef, Pork 77— #fIREFDI—F/ —A/AH 1,800
Daily Chef’s Pasta A H®D/SAH 1,800~

MAIN GRILL

Prime Quality “WAGYU” Tenderloin HEFf47 4L A7 —F%

Prime Quality “WAGYU” Sirloin BHEfFn—ART—F

Premium Dry Aged “WAGYU” Sirloin 7L X7 LB T4 —ART —F
U.S. Beef Sirloin 7 AU B pE—m AL AT —F

Today’s Market Fish A H D35 EHE]

Today’s Grill Meat Selection A< H D27V L }HER

DESSERT / CHEESE
Cheese Selection L7 g F—X7L—h
Homemade Dessert "7 /L AL R T H—hk

Sorbet, Macedonia > v—~Xvk vFRN=7

V:Vegetarian XU XU7 > VG:Vegan V4—H >

9,500 (100g) / 19,000 (200g)

7,500 (150g) / 15,000 (300g)

5,800 (150g) / 11,600 (300g)

4,300 (150g) / 8,600 (300g)

4,300~

4,300~

2,400

1,200~

900

G:Gluten Friendly 7 /L7711 > RKU—, D:Dairy Friendly 5 AU—7L > KJ—

TV RY=TRFLICELT
About "Friendly" notation.



ZORBITELAWEERIIEFE RN L2 T HLOTIE AR,
This notation does not indicate that the substance is not completely contained.

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

BHAEANDOEAICRVERM, A= —2 B H 3 55A NS NWET,
KOFEMERIZHOEXEL TUIAZ Y T IZBZR TN,

Guests with food allergies.
BMTLAX—ZBRHD T~

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.

BMIZTLAF—0, BHEAIRNTSWET BRI ESLOBRIZAZ Y 7 ~BHR LT FEW,
AL, BEOBEEUNDA=2—% T HET27208REANEAETLIHALTSNET,
(AR A= 2 =72 8 TORIGE, B T2V ET,)

Fo BEMELTHRD LT HETAA=2—1T
TUNAF—ERDEERN L2 BRI RTIA=2—TIIT SN ERA,
TEREIZELEL TE, BEKZ B HOEHFHRELTE R D L,

BERIT BN HE B ELET,

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.

J5T 7 & OEERE DOV RIE CT L AT U R 528 T WET,
Fo, MDA= 2 — LRl —DFFEITHEATTO %
I L EZIFRER R I B W TS T LT NIRRT 2 ATREME D &<
TR A BRI AR T L AR —SHE A= 2= TIEI SV ERT A,
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