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A Celebration of Harvest
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From September 25 to November 20
Lunch : Saturday, Sunday and Holiday / Dinner : Friday, Saturday and Holidays

LUNCH | 3>F 11:30-15:30
BUFFET CLOSED | JvJ1/0—-X 15:00

DINNER | 747 — 18:00-21:30
BUFFET CLOSED | JvJ1/0-X 21:00

PrICE | & 8,360

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax
and subject to 15% service charge.
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VENTAGLIO SALAD TABLE

MIXED GREENS | ROMAINE LETTUCE | TOMATO | CUCUMBER | CARROT | RED CABBAGE | RADISH

BABY CORN | BRoccoLl | POTATO | SWEET POTATO | BELL PEPPER | MIXED BEANS
MARINATED MUSHROOM | SPROUT | BEAN SPROUTS | HUMMUS | TzATZIKI | Couscous
CAJUN CHICKEN | SHRIMP | CROUTONS | PUMPKIN SEEDS | ALMONDS
COTTAGE CHEESE | DRIED FRUIT | FRIED ONION
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ORIGINAL DRESSINGS, SELECTION oF OLIVE OIL AND VINEGARS

ONION | RAS EL HANOUT ORANGE | FARM | CAESAR | MEXICAN

ROSEMARY OIL | OLIVE OIL | GARIC CHILI OIL | BALSAMIC VINEGAR
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HOUSE-MADE BREAD SELECTION
CIABATTA BREAD | BAGUETTE | TWO KINDS OF DAILY BREAD
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SELECTION COMPOSED SALADS
WHOLE ROASTED CAULIFLOWER, MISO AND ROASTED WALNUT SAUCE, SAUTEED MAITAKE
ORGANIC CAGE-FREE EGG, AVOCADO AND TUNA KATSUOBUSHI
BREAD SABLE, AUTUMN VEGETABLES, TOFU SAUCE
JACKET POTATO WITH BRAISED ONIONS AND BACON

ROASTED AND MUSHED PUMPKIN SALADS

CoOD BRANDADE
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SOuUP
WHITE KIDNEY BEAN SOUP
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FROM THE KITCHEN

5 GRAINS “GOKOKUMAI” MUSHROOM RISOTTO
HERB PENNE WITH AUTUMN EGGPLANT AND SALSICCIA
JAPANESE ROASTED BEEF WITH PEPPER SAUCE
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MAIN DISHES

CREAMY MASHED POTATO GRATIN

SAUTEED PORK LOIN WITH GARLIC HERB SAUCE
ROAST CHICKEN THIGH, HARISSA AND LEMON-TAJINE STYLE
MACKEREL TOMATO SALSA
ROASTED AUTUMN VEGETABLES WITH SAGE
STEAMED SEASONAL FIsH, LEMONGRASs Nuoc CHAM BROTH
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DESSERT
RED WINE & PEAR | PUMPKIN PUDDING | SWEET POTATO CHEESECAKE
MONT BLANC TART | CAssIsS MousseE | BREAD PUDDING | FRUIT JELLY | APPLE Swiss ROLL
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PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
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