DINNER MENU

— Seasonal Course 6,000yen
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Homemade smoked salmon and orange bruschetta Fritto Misto

HRUAE— - LAV PDIT VAT v & 1,400 7Y bIRAL 2,500
Fresh Fish Carpaccio Parma-style eggplants and mozzarella cheese

FEFRD A VX F 2 1,600 FREEYY 7L F—RDN =2 1,500
Japanese Black Wagyu Aitchbone and Sea Urchin Tagliata Seasonal Vegetables with Bagna Cauda Dipping Sauce

BENFA FRLEROLY) 7—4 2,200 FHBERDO N N—=x v & — 1,600
Antipasto misto
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Cheese assortment
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Charcuterie Assortment
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Hairtail Belly in a Flavorful Boscaiola Sauce
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Seafood acqua pazza
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Z u p pa CR—. Fish soup with lobster and seasonal seafood
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Kinki Vegetable and Sake Lees Acquacotta
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Today's Potage Soup
Jamon Serrano Ham and Ricotta Cheese Bruschetta
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Onion Gratin Soup
F=F TSR A= 1,480 Grilled Japanese Beef Prepared in the Style of the Day
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Veneto-Style Grilled Lamb with Peverada Sauce
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Veal Cotoletta with Anchovy and Lime Sauce
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- e Kusunoki Beef Roast with Marsala and Zabaglione Sauce 80g
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S | Seafood C: M. ith Salsa Verd Kusunoki Beef Roast with Marsala and Zabaglione Sauce 150g
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Classic Caesar Salad
75y Y—HF—HSX 1,800

Aglio olio with whitebait
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Spaghetti Alle Vongole in Bianco

Today's Gelato Rraverra 1,350
AHDOY 25—t 600 Homemade Sweet Potato Gnocchi with Yuzu Marmalade
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Sansho Chocolate Parfait 3OV HOARN= 3y X MFOHAT—X 1400
ity aasn, v o 900 Three Cheese Lasagna
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Cappuccino with Brown Sugar and Hazelnut . . . .
HTF— ) FRELA—L N F o 1,000 Hiyoshi Porlf and Zucchini Tomato Rl:sotto
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Tirami
_1r;1m—151i 2 1.200 Kobe Pork Milanese Genovese with Grilled Miso Risotto
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Torta Al CiOCCfﬂatO ~ Parmigiano reggiano and gorgonzola cheese risotto
PR PN YaaS—& 1,200 NNV ITP =Ly Py —= LI NT S =5DF—ZY Sy b 1,700

Creamy Pasta with Salmon, Mushrooms, and Setouchi Lemon

HF—F LX) 2DOWENVELDZ Y —LISAR 1,800

Handmade Pasta Tagliolini with Domestic Beef Ragu

Fibsz2aaxxy) o HEFDZ T — 1,800

Homemade Bacon and Porcini Mushroom Pasta Carbonara

Flavored with Truffles

HEBX—a L RVF—=DAINVEF—5

Y27 DED 2,350

crossfield /

ikl TR LR @crossfield_with_terrace_lounge

¥ FAUBOAMRS 2 — AR L L T8% R THM V2L £ T



	スライド 1

