AO 13,500 (#i52) *10/27~11/300 ZHR T T

HAYAMA 8,900 (#tir) *10/27~11/300 ST T

FHIPEANKE L E2L b, A=a—P—HEELL2HEPSvET / EEoB &, v A2AR10% %2R REHRCLLET

Depending on the season and purchase situation, some of the menus may change. /10% Service Charge is excluded in the price.

- Stuzzichino -

Ristorante AO»* 6 O TR

Greetings from Ristorante AO

- Antipasto -

WTIf8 /il / AT

Pacific Saury / Persimmon / eggplant

- Antipasto -
ESTIOP PN

Seasonal soup

QP

or

TV A vaay - ZzH—"bF (74772075 —7-1 (+1320/)
Brioche con fegato <Petit foie gras burger> (+¥1,320)

MR, =73 D ToA— X -, oL T

Please make a group order at the time of reservation.

- Primo piatto -

PIHSE—MEPEF{ITSC

Please choose the dish you prefer.

CHEEL T =D 2 ) — B AT Y T 4 — = (+5501)

Sea urchin cream spaghettini (+¥550)

CHELOTEH HBRO7T—)AA—IF

SHONAN whitebait and mushrooms with dried mullet roe aglio olio

- KHD 32 &

Today’s spaghettini

NG LY 27 BAF—=HDOIFHF =T (+1,650M)

HAYAMA beef, autumn truffle and porcini mushroom lasagna (+¥1,650)

KT EMEBO7? =V AA =V V24 A (+1,980M)

Aglio olio linguine with Hairtail and Matsutake mushroom (+¥1,980)

- Pesce -

AHO B HOHTT

Today's fish dish, prepared in season

- Carne -

PHSTE—MELBEFIESC

Please choose the dish you prefer.
B —w A ORXBE
Charcoal grilled HAYAMA beef sitloin

CEILHF T 4 VRO RKBE (+3,3000)
Charcoal grilled HAYAMA beef fillet (+¥3,300)

cEINFE T4 VRADOZ Y v b A= Xy T T (+4,500M)

Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500)
MARTHLCHER, A% v 2 oRFETIHECRLET
If there is no stock, we will prepare Wagyu beef of the same rank
- Dolce -

ZHIRFEDT 4 7 I A AOAKA NV

AQO style with seasonal fruits Tiramisu

- Caffe o te -

BHROZRAY)

After meal drink

FEREANKEL E2L Y, A=a—p—HERELLAHEP ST / Lo &, F—eAR10%%H R HBCRLET

Depending on the season and purchase situation, some of the menus may change. / 10% Service Charge is excluded in the price.

- Stuzzichino -

Ristorante AO»* 6 O T

Greetings from Ristorante AO

- Antipasto -

BEEK ORISR b Bh ¥

Assorted late autumn appetizers

- Primo piatto -

PHSE—MELEFESC

Please choose the dish you prefer.

° %ﬁﬁfcﬁ?:@y U‘_\L\X/Qﬁ:‘\y 5‘4’ —_—— (+550F|:J)

Sea urchin cream spaghettini (+¥550)

"ML LT EH FROT7T ) A A -V A

SHONAN whitebait and mushrooms with dried mullet roe aglio olio

- AHD SR R

Today’s spaghettini

SEINE LMY 27 BAF—=HODOIFF =7 (+1,650H)

HAYAMA beef, autumn truffle and porcini mushroom lasagna (+¥1,650)

cKTIBEMEBOT? =V A A=V F )24 % (+1980H)

Aglio olio linguine with Hairtail and Matsutake mushroom (+¥1,980)

- Second piatto -

PHSE—MELPBEFLIESO

Please choose the dish you prefer.

CBELEY—w A4 DR KEE

Charcoal grilled HAYAMA beef sitloin

LT 4 VRO BRKBE (+3,300M)
Charcoal grilled HAYAMA beef fillet (+¥3,300)

CEILNETZ A VRDOZ Y v b AR =X T EFRIC (+4,5000)

Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500)

MARH L CHER, AES 2 0RF TR CIILET

If there is no stock, we will prepare Wagyu beef of the same rank

- Dolce -
EoL S R F o SO A

Please choose the dish you prefer.

. ZIKEI@ g«

Today's dolce

: ZKE[@:‘/J:?—]\

Today’s gelato

'%?@7V—5791V

Purple sweet potato cream brulee

cBHIREDT 4 732 AORKX A v (+8801)
AO style with seasonal fruits Tiramisu (+¥880)

CTHBIOANNE R R BT AHINENSN=TDY 27— b (+1,100)

Pear tarte tatin with Madagascar vanilla gelato (+¥1,100)

- Caffe o te -

BB RAY)

After meal drink



BRoNHESEa—= ~Stagione~ 6,800 (BiiA)  *10/27~11/300 =R ETH

[(tH#EE]  Short course ~Assaggio~ 4,980 (BiA) *10/27-11/300 =+

FHIPEANKE L E2L b, A=a—P—HEELL2HEPSvET / EEoB &, v A2AR10% %2R REHRCLLET

Depending on the season and purchase situation, some of the menus may change. /10% Service Charge is excluded in the price.

- Stuzzichino -

Ristorante AO%* 6 @ T

Greetings from Ristorante AO

- Antipasto -

BERK DRISERE b A b

Assorted late autumn appetizers

- Primo piatto -

PHESL—RMEBBEFIITS 0

Please choose the dish you prefer.

L =D 2 ) — L ART Y T 4 — = (+550/1)

Sea urchin cream spaghettini (+¥550)

-HELOT EH BE07 -0 AA—U A

SHONAN whitebait and mushrooms with dried mullet roe aglio olio

- AHD 2 X

Today’s spaghettini

SHEINELEMNY) 27 BAF—=HDFHF =7 (+1,650M)

HAYAMA beef, autumn truffle and porcini mushroom lasagna (+¥1,650)

KT ERBEOT =) A A=V F V2744 (+1,980M)

Aglio olio linguine with Hairtail and Matsutake mushroom (+¥1,980)

- Second piatto -

PHSLE—MELECIITS

Please choose the dish you prefer.

- BB/ RAT / HEAR

Bonito / Hozuki / Lotus root

PR/ WE/ v X"

Veal / Grapes / Lentils

- Dolce -
PSR BRELITS

Please choose the dish you prefer.

- AKHOD FvsF =
Today’s dolce
: ZIS HoD Yx7—h
Today's gelato

CEFEO IV —LTY) 2 v

Purple sweet potato cream brulee

CBHBEEDOT 4 7 I A AOAKX AV (+880[)

AO style with seasonal fruits Tiramisu (+¥880)

ROV DR R = BHAINENS=TDY =7 — b (+1,100/)

Pear tarte tatin with Madagascar vanilla gelato (+¥1,100)

- Caffée o te -

BHROD B RAY

After meal drink

FEILHANKR L EC LY, A= P —HEEL L 2BEPISET / LEOBEII. F— e 2R10% %A R HBCeLET

Depending on the season and purchase situation, some of the menus may change. / 10% Service Charge is excluded in the price.

- Antipasto -

BEEK DHISERE b D2

Assorted late autumn appetizers

- Antipasto -

FHIRHOMB A v R ) —=

Chilled Capellini with Seasonal Fruits

- Primo piatto -

PHSL—MEPRF(ITS0

Please choose the dish you prefer.

SR =D 2 ) — L AT Y T 4 — = (+5501)

Sea urchin cream spaghettini (+¥550)

CHELOTEH FEO7 -0 AA—U A

SHONAN whitebait and mushrooms with dried mullet roe aglio olio

- RKHD 2 X

Today’s spaghettini

NG ERMY) 27 BAF—=HDO T =T (+1,6501)

HAYAMA beef, autumn truffle and porcini mushroom lasagna (+¥1,650)

KT ERBO7? =V A4 =04 ) 274 A (+1,980M)

Aglio olio linguine with Hairtail and Matsutake mushroom (+¥1,980)

- Dolce -
BIFESE—HEZBEF{IT3C

Please choose the dish you prefer.

- AKHOD F v =
Today’s dolce
- AKHOY 27— 1
Today’s gelato

cERFOIVv—LT Y 2 v

Purple sweet potato cream brulee

cBHIREDOT 47 I A AOARZX A v (+88017)

AO style with seasonal fruits Tiramisu (+¥880)

CHBRDOANI R R BT AINENSN=TDY =T — b (+1,100M)

Pear tarte tatin with Madagascar vanilla gelato (+¥1,100)

- Caffée o te -

B B RAY)

After meal drink



(FHRE] Short course ~Corto~ 3,980 (BEA)  *10/27-11/300 =it

FHIPEANKE L E2L b, A=a—P—HEELL2HEPSvET / EEoB &, v A2AR10% %2R REHRCLLET

Depending on the season and purchase situation, some of the menus may change. /10% Service Charge is excluded in the price.

- Antipasto -

BERK DRIERE b A D

Assorted late autumn appetizers

- Primo piatto -

P EL—mMEPEFITSC

Please choose the dish you prefer.

CHEEL T =D 2 ) — B AT Y T 4 — = (+550/)

Sea urchin cream spaghettini (+¥550)

CMELOTEE BREOT7T -V AA -V A

SHONAN whitebait and mushrooms with dried mullet roe aglio olio

- KHD 2 X

Today’s spaghettini

CEINE LMY 27 BAF—=FHDIF7F =7 (+1,650)

HAYAMA beef, autumn truffle and porcini mushroom lasagna (+¥1,650)

cKTJAERMEBOT7T—VAF—V A V24 A (+1,980H)

Aglio olio linguine with Hairtail and Matsutake mushroom (+¥1,980)

- Dolce -
FIFE P B0 103 ¢

Please choose the dish you prefer.

- AKHD FvF =
Today’s dolce
- AKHOY 27—}
Today’s gelato

cEFEDO IV —LTY) 2

Purple sweet potato cream brulee

- BHIREDOT 4 7 I A AOR XA v (+8801)

AOQ style with seasonal fruits Tiramisu (+¥880)
CHRDANIN R XY RETAINENS=TDY =T — b (+1,100/)

Pear tarte tatin with Madagascar vanilla gelato (+¥1,100)

- Caffée o te -

BRI RAY)

After meal drink

Moomiz

RIVIERA

VACANCES

20259/ 12z +++11/30¢

RIVIERA ZUSHI MARINA ©Moomin Characters™

FL—3Y YEIT NAYRBERERRS vLI—X
BERSIODODEREHRDUVWHIREIZR S LIICHRL ALIIE WL

Stuzzichino

Ristorante AOh 5D K

Antipasto

ROBMRENVEDE

Primo piatto
BADY)/—bDRRAF—L
L—=3YDAIy I ATEDBTELLNAYZ OEND) Y/ — i
SELS A BHhE2ENRBOEAZERICEY AL L

Secondo piatto
BRELR—REBERBO(IZENL
sEBWFY—O1 DR NE
¢ EWNHT7 1 LADKAXBE(+3,300m)
CEINFTALHADT7Y b Eky=tF v 7 E$I(+4,500m)

Dolce
NTF—F% TL—=RV=JrLEZHRERR
~74VIVFOHDYE~
L—=3YDYBHIEENT-T71> TV RORMEF RN —fH
HROBAESATLZAIE TR S LWBKRD N T —F

~ O—
VXS YFAOEFIU—F 7 INIEHK W

. "h—3Y UETS SHVRBERERY VY
\ W By bIRF—7 HHFL 14008/ E 27 1,200m
BRESDPELNHAM S BOBREAERY B B0 5AOHT
XEXER R ANETBDESIBSS EODBINBRYSS

BHIITLLF—0OH2BBEREEIMCZS vy 7IcBR LA RSN CER-CREE g ')

7 .
o851 Ristorante

BlaY—E 2B LT 10%EEMLET pHEEE LS




