APPETIZER - Hi3 -

FELN—E RLVF—D I OAT 4 —= ¥1,600
Small Bread topped with Chicken Liver pate and porcini

ANV MNEEANOY TS ¥2,800
Seafood and Italian Spelled Barley Salad

D7)y FIA Db ¥2,400
Mixed Deep-Fried Seafood (Shrimps and Squid)

AbTvFr Ty I EREE I MOATL—E (2ff) ¥1,800

Grilled Tomatoes and “Stracciatella” Mozzarella Cheese Salad LainiEl ¥ 900

Fy7VEFy bEDM) RO = FEAAR N AH—F A ¥1,800
Lampredotto and Trippa Tuscani style (Cooked Abomasum)

HORF DIy Fa, IAF gy — F=V*T T/ F7 ¥2,500
Fish Carpaccio marinated with Orange olive oil

77z —bIAMERAL T F—)F =X T4y b=l ¥3,000

Mixed raw ham with stracchino cheese “Ficattole”

V7 BT TODRROEY GhE

Chef’s recommended mixed Appetizer

[3/1¥1,950
[5/] ¥ 3,250

F— X 3K bt ¥1,600
3kinds Cheese Plate

7)) — ¥ — ZADH AR ¥900
Stewed Green peas

Ty AL EOT—A | ¥900
Roasted Potatoes

WEROBEAT )V ¥1,500
Grilled Vegetables

IVvI AN IS ¥ 1,400
Mix Green Salad

A A ¢ [191¥150
Foccaccia

FYTVRyREN) SO ARV MNEE R DY T8

b= MEA A PR —F

IR IEHEBOATT . F—E 28 - BRHI W2 & 2 A,

XTUNF—2BRLOHE, AF v 7EFTBHLHZS W,

KEHEFIAA—TTT, XLVAMNIV&NN—DOZTHHBEOBIEMFTIIBHILTBY 7,
All the prices on the menu include tax. Neither service charge nor cover charge will be applied.

If you have any Allergies , Please tell the Staff. The photo is a sample image.
Restaurant and bar charges cannot be added to the room.

FTULUEF—X=Z2—0FMITH S |
Please scan for allergy infomation

ITALIAN GOURMET SLICE PIZZA
-AFZNVT UV ITNVARATAL Ay 7 -

A7) T MO LR RO EMEZE Y Y 7O LIZT LYY,
HIRIDOEy Y 7137 v 7428 AP LTHHELEDNE T,

Vv FreF/ aoy vy
Italian Sausage and Mushrooms

RKyarF—I(EvyV7Ly7eTLyya bty Y7
“Bocconcini” Mozzarella Cheese And Fresh Tomatoes
YrT7DOBTTOHOEY Yy

Chef’s recommended Pizza

PASTA -/"ZX % -

ANTT 4 T=UF - F=)F - XRXRQ L F—J
Spaghetti Peperoncino (Garlic,Redpepper,Olive oil)

Vv Fxex/oaoy)Trv L
Tagliatelle with Sausage and Mushrooms

VrTBTTODNRRY

Chef’s recommended Pasta

WO F I TDANNTT A ANVKF—F
Spaghetti Carbonara

YRAAXYV—REALN T F X TV IF =R JzVIFzvY

¥1,700

¥1,800

¥1,600

¥1,600

¥1,900

¥1,800

¥1,800

¥2,100

Vermicelli with A’'nduija (Soft Italian Salami Spicy sauce) with “Stracciatella” cheese

Zav¥d FRERIT aTDOEAR NE=Y
Gnocchi with Stewed Beef and Black Pepper Sauce
HIAID) VT4 RO VF— )
Linguine with white wine sauce and Bottarga (Fish roe)
NAA—=F - T4 TLyTadNRRy “bINyas7—5"
A EEA) =T, PR POERAARY -

P2 Rl WAV S ARVAS R S M

Paccheri with Seafood and Black Olive,Tomatoes
Taya)—LiEl, TrFa bR T4
Spaghetti with Shrimps and Broccoli,Anchovies
45Tk “HNFa—1" ®YVy b

Risotto

RyarF—/(Evyvyrbv o)k

AR A NN FIVIFvY

¥2,100

¥1,900

¥1,900

¥2,200

¥2,300

YRAAXV—REALN Ty F X TV TF—X

MAIN DISH - F3¢ -
7B ToHDOMAFP  Chefs recommended Fish

- F—7 UHEEX  Oven - Baked ¥1,200 / 100g

7277732 7 AcquaPazza ¥ 1,400 / 100g

« A—"74E3LT  soup style ¥1,400 / 100g

T4 VRAOAY LY RIR. EXVIT Y —) ¥ 4,300

F= b

Beef Fillet Milanese Style with Rucola, Cherry Tomatoes

and Parmigiano Cheese

FOFTRAOFERA “F vV T—a” ¥3,300

Ossobuco (Veal sote’ with Marrowbones)

LAVA ROCK GRILL -i#&hA7 Y VEH -

TAVLYY 24 TR—V AT —%

W r o = — _ " ¥11,500~

EAF9h TvT 74FL Y5 4—F f 008

T-Bone Steak

WD) Vg btg ¥6,400

Assorted Grilled Meat Plate

BTAVRADOT )N BVF—ZLRTAL VI —R ¥ 4,400

Grilled Beef Fillet with porcini mushrooms and red wine sauce

e B Ko 7 ) v ¥3,900

Grilled Pork with Aromatic oil and Lemon

BHEFET—ZOT7Y)IV LEVETURTA v 7 F ANV

Grilled Lamb loin with Aromatic oil and Lemon

HFILTY v FYDOFT) NV Ly A Ea—A MEF b [241 ¥3,000
Italian Sausage “Salsiccia”with lentil beans and Roested Poteto  [17%]1 ¥ 1,500

NG IOF)T—F VATHZ NV ITY—2R
Grilled Beef skirt with Rucola , Balsamic Vinegar sauce

¥3,900

¥4,300

T4V TR=VATF—F"CAT9H TvT 74FLr54—F"



DESSERT - KV F = -

T4 TF73IA ¥ 700 =% ¥ 800
Tiramisu Cassata

HAY— KT ¥ ¥ 700 YrIBTTOORLVFT  ¥700

Cream Pudding Chef’s recommended Dessert

LEVERA MDY LN ¥ 600 INZT TVxT—}h ¥600

Lemon Sorbet Vanilla Ice Cream

FA4TIA By =5

HEBHZAT—FTY >~ Vr7BTTOONVF . (BEEAA-VTY)

COFFEE ORTEA -2—t— XX #LE - CUCINA ITALIANA
TJLryFa—k— ¥550 IAT VLY single ¥ 600

Coffee Espresso pouble ¥ 1,200

hIT LTI ¥ 650 hTF—= ¥650

Cafe Latte Cappuccino

CANPS ¥600 TAAI—Eb-— ¥600

Tea Iced Coffee

TAANT =TT ¥650 TA AT A — ¥600

Iced Cafe Latte Iced Tea

AEI—=NVT A — ¥600 IVbhTA— ¥600

Chamomile Tea Mint Tea

KITRAEITHBEBATT . —E 2K - IV 2 & /A,
X7 LLVF—%2BHLOHE, X7y 7EFTBHLHEL S,
X%:/E\‘li/]’ A — y‘?j—o

MLANT Y &N—DZTHABEOBIMEMTIZBHY LTBY £7,
All the prices on the menu include tax.

Neither service charge nor cover charge will be applied.

If you have any Allergies , Please tell the Staff.

The photo is a sample image.
Restaurant and bar charges cannot be added to the room.

TULLVF—RX =2 —OFMEIH S |
Please scan for allergy infomation




o Dinner Course

COLD APPETIZERS - @ik -
VARET Ty MAVLYIDIY) RRR  Carpaccio of red sea bream with firgfly squid and marinated brat orange
HOT APPETIZERS - immi -
RIARTANGHADT ) v b ITYFE  White asparagus fritters mimosa style
YOUR CHOICE OF 1 PASTA COURSE FROM BELOW - FEtOH» 5 BIF & %/82 % 1 H -
THNVEELED “ANTF 74" T AIWT  Spaghetti with asari clam and fava beans with dried mullet roe

FEERTRXDT 77— ¥V T T v V" Tadliatelle with lamb and spring vegetable in ragout sauce

YOUR CHOICE OF 1 MAIN COURSE FROM BELOW - FtOHi 5 B4 & 7% X 4 2R 1 i -
BRDFNT 4 YR A )=V T ANGHADINY =) — A Kurobuta pork saltimbocea with green asparagus butter sauce
o7 I L NEDY — A

WAL RTA NT ARG HADEEF TV IV Shorthorn Wagyu beef and white asparagus grilled on lava rock
RIAL vy — A [+¥1500] with red wine sauce [+¥1,500]

DESSERT
YITDBTITORNNF = Chef's recommended dessert

COFFEE OR TEA
a—t —IIRLE  Coffee or tea

¥5,500

KERFAA—ITY, XRRMAGEHBERATT Y - FRIBVEEE A, KT ULF—BRFL07IE 257 ETERLHIEE L XL SV RN—DIFIARENEIMEN FISEHTY) LTEY £,

The photo is a sample image. All the prices on the menu include tax. Neither service charge nor cover charge will be applied. If you have any Allergies , Please tell the Staff. Restaurant and bar charges cannot be added to the room.

Grilled sea bream with cherry shrimp and wild vegetables sauce




vistecca

T4V ERATFvHa—R

ASSORTED APPETIZER - mi¥4 %) &bt -
BEX NN ANT v TF ¥ T IO TV—E  Grilled Tomatoes and “Stracciatella” Mozzarella Cheese Salad

B L AN MNEDY T 5 Seafood and Italian Spelled Barley Salad
FELN—DI7ORT 4 —=  Small Bread topped with Chicken Liver pate and porcini
Y7 DOBTTOUZE  Chefs recommended Appetizer

PASTA -/8Z% -
HS5AIDY VT A% Linguine with white wine sauce and Bottarga (Fish roe)

MAIN DISH - # 4 > ¥ -
CRAF9 N TyT T44LyT4—F
TR-VAF—F (B X% 800g 24H)

DESSERT
YrTDOBTTOTI— L Chefs recommended dessert

COFFEE OR TEA
I—v—XIIKE Coffee or tea

¥10,000

| 2P ORETT, IRHEIFZ 22 EKYEYET, Priceis for one person. Minimum 2 persons required.

T-Bone Steak “Bistecca alla Fiorentina” (800g for Two Persons)

KEREFAA—ITY, XRREGIEHBEBATT Y -2 BRIBVKEEE A XT UL —2ERBDAIE RYy7ETERLEEE L LAV AN—OZHAREOEHEMITIZEMTY) LTEY 7,

The photo is a sample image. All the prices on the menu include tax. Neither service charge nor cover charge will be applied. If you have any Allergies, Please tell the Staff. Restaurant and bar charges cannot be added to the room.




SN
W

ANTIPASTO

O1

ENLEAFTDYFTL LT
PRI y— ) F—Re )N )V YTay—A

Dry-cured ham and strawberry salad with
parmigiano cheese and balsamic sauce

2,000yen

PRIMO PIATTO

Oa
EELEHNT DT T—)—A
“LYyF7IyL”

Tagliatelle with Japanese beef and
turnip ragout sauce

2,000yen

ANTIPASTO

02

T ADHINVNyF =
HhFJEER X v ETHRZ

Tuna carpaccio with
yuzu flavored Caviar

2,300yen

SECONDO PIATTO

0)5)

BEDI74—¥
LT ERZ

Kurobuta Milanese with
Ajikoi tomato

3,500yen

' Menu Primavera

EDAAAARA = 24—

PRIMO PIATTO

03

Bt EDED 7Y —A
“ANRT 974"
Spaghetti with seafood and
rape blossoms in tomato sauce

2,100yen

SECONDO PIATTO

06
EAMmtEORAER[ T YV
BENZ—ELFRIAVY—A

Grilled shorthorn wagyu beef on lava stone
with herbed butter and red wine sauce

4,800yen

MEIIA A=V TT, XERMBIEHEBRATT S — AR R W2 & F A, XTUAF—2BRLOHIE A%y 7ETBHLHLZ SV,
The photo is a sample image. All the prices on the menu include tax. Neither service charge nor cover charge will be applied. If you have any Allergies, Please tell the Staff.




WINE LIST

T4 YA

Glass Wine 75274 ~

ANHANTAF—LDORBEBIEbE VA% L7 LT LT,

PROSECCO -7utva - WHITE WINE -H7 A ~ -

Juatva 7Yavk NV / AT7447 ¥ 7Y—va /AN avl

Prosecco brut NV / Itinera ¥900 Pinot grigio / 1l colle ¥1,200
7atva fLy4—Y DOC/ ANV avl F7r—"Jx TA TANVEY ) F—%

Prosecco treviso DOC / Il colle ¥1,000 Chiave di volta / Cima ¥1,600

Jutva ¥ 7oy b/ 7Tyl T4 TR
Prosecco rose brut / Terre dei buth ¥1,000 RED WINE -7/74 ~ -
vI—/IVA MV
Syrah / Lustru ¥1,200
AFXFRy T4 =) VAT /
V== NPy
Schiopettino rinera / Vigna petrussa ¥1,600

House Selection "7 x+xL 273~

ANTICA OSTERIA DEL PONTE @+ =7 VLAY TEHER ) 0NEE LT,
BITODTAHBELAIEIN,

PROSECCO -7utv o - RED WINE -7 A ~ -
Z7utvyaDOC/ Iy NHu Ava— alVig4—F/ HATIVAF—T %
Prosecco DOC / Corte bacaro Merlot corvina / Castelnuovo

ARNVKR V=S 4=ay (F—A FYT) /
WHITE WINE -BH7 1 ~ - FYL U

< .5 _ R Cabernet sauvignon / Killibinbin
VXYNWVKR S ATV =T F

Chardonnay / Castelnuovo

777X —F /AT A —F VIVRAE
Falanghina / Cantine Silvestro ALL 4 ’40 Oyen / bt1°

% ilCardinale

CUCINA ITALIANA

MERMIETE THEBATT = AR BERHIW & F A XTUVF—2BRHO NI Ay 7EFTBHLEZES W, XLAM Y &N—DOTHHAREOBHEMRFIZBEHHILTB T,
All the prices on the menu include tax. Neither service charge nor cover charge will be applied. If you have any Allergies , Please tell the Staff. Restaurant and bar charges cannot be added to the room.



DRINK MENU

FYY I A= 2—

APERITIF - &R -
BEER -t —) -
FU—FHED A

Kirin Draft

INA A Y R 330ml

Heineken Bottle

RO—= F+Z2 ba7X—0a K 330ml
Peroni Nastro Azzuro
ELvT 4 7 vy 330ml

Birra Motrtti Rossa

COCKTAIL -#7 7 -

Bl s e =L B350 AN
TRA—=)V AT v

Aperol Spritz

AV T CTROELINT VWSS 7 T
TARO—=V (Y—=Fort L rY)
Aperol Soda or Orange

FF—=N AT v

Cynar Spritz

1 N) (VY —F or L Y)
Campari Soda or Orange
HYA()—F or F L)
Cassis Soda or Orange

NA K=
Highball

N A R —v
YAMAZAKI Highball

LEVHT—

Lemon Sour

VEYFzyvua (V—For h=v7)
Limoncello Soda or Tonic

AV T7T Y V(=% or h=v7)
Italian Gin Tonic or Soda

F—) (ITA+HTAY)
Kir

F—NOTAXN (ATA + ZAN=21) T T V)

Kir Royal

Nyl —=
Bellini

77y KAV yIDIEY

(TTIRFLYY + 2= 2T T4 V)

Mimosa Siciliana

¥850

¥900

¥1,100

¥1,000

¥900

¥900

¥1,200

¥900

¥900

¥900

¥1,500

¥900

¥1,000

¥1,000

¥1,000

¥1,200

(E—F Va2 + A=V ZT1Y) ¥1,200

¥1,200

LIQUEUR - &4 -

VEYFxvH ¥1,000
Limoncello

Yt T— ¥1,000
Sambuca

VAN ¥ASK
Grappa ALY v 7IZBFRRLEEN
7TY—u ¥ASK
Amaro ¥AY v 7IZBRRL I
7L b ¥900
Amaretto

NON ALCOHOLIC DRINK -V 7 F K1) ¥ 7 -

VryVx—T—)

Ginger Ale

Ik - a—3

Coca-Cola

A= IV S

Oolong Tea

VLEVAIy T2

Lemon Squash

LEA—F (kv bor 74 X)
Lemonade Hot or Iced

75y FFL Yy YVa—2
Bloody Orange Juice

Ty TINT a—R

Apple Juice

J YT IIVa—= )V —)

Non Alcoholic Beer

S UTNVA=)VAIN=7 ) VT
Non Alcoholic Sparkling Wine

NON ALCOHOLIC COCKTAIL

- )TNV A—=NVH T T -

Ryl —=

(C—F V2Rt ) VT NVA=NVAN=2) VTTAL V)
Bellini

Ty REL I OIEY

(799 RAVY I+ ) VT NIA= VA=) 2 T T V)
Mimosa Siciliana

¥700

¥700

¥700

¥800

¥800

¥900

¥900

¥1,000

¥1,000

¥1,200

¥1,200

MINERAL WATER -3IA9LV 74 —%— -

727 7235 500ml

Acqua Panna (Still Mineral Water)

¥ XL 7)) — 7 500ml

San Pellegrino (Sparkling Mineral Water)

¥700

¥700



PROSECCO -7utva -

Jatva ua¥ JTYavb /Tyl T4 TA
Prosecco rose brut / Terre de buth

Juatya AXYF—L DOCG/ ANV avl
Prosecco Superiore DOCG / 11 Colle

Jatvya TIZAN NI /HFUFu b

Prosecco Extra Dry / Zardetto

Juatvya DOC / IF%Avh

Prosecco DOC / Mionetto

Juatvya ILYI—F TYavh /EKRX2 FI Au
Prosecco millesimato brut / Bosco del merlo

7atvya DOC F—F=vr7 /TVXNVk F=
Prosecco DOC Organic / Alberto Nani

Tatva T4 aRYT—/) )/ AVRE IINTHVTA
Prosecco di coneliano / Carpene malvorti

v JLVFR /TSI

Col credas / Adami

SPUMANTE -A7~< Y7 -

75y Fxanvy T)avh /AF)—

Franciacorta Brut / Majolini

FFa—L NM/ EVAXRvyU G
Natule N.M / Monsupello ‘

CHAMPAGNE - % ¥y /8—=22 -

AX)— TYayh IV /) FRA)—

Pommery brut royal / Pommery

FoRY=3522012/ €L T YxUNV
Domperignon / Moet e chandom

“\ EXCLUSIVE ¥~ —2 #7274 ~id,
l BRTERA T4 FN TN =TT T
A BELANEETIT,

KITRMEIZHBBIATY . ¥ —E 2B - FRHIVWA7ZE 2 A,
XLA DTV &A—OTHHREOBHEMTEBWIY LTBY 3,
All the prices on the menu include tax.

Neither service charge nor cover charge will be applied.
Restaurant and bar charges cannot be added to the room.

¥5,600

¥6,100

¥6,200

¥6,900

¥7,200

¥7,600

¥8,200

¥9,900

¥12,500

¥16,000

¥19,000

¥68,000

VINI BIANCHI BOTTGLIE - K MVHT A ¥ -

[ PIEMONTE ] ¥z € 5M

&5

oxa FURAR /Xy FTFA—=) (TVAAZHEL00%) (29 ¥8,800
Roero arneis / Palladino N
A4/ 280 FF4—) (VT —EFRE100%) ¥8,800

Gavi / Palladino

[Veneto] == % MM
FZ7IVFIVE VTV )/ FRX—=F FU—= (FVHAAFL00%) ¥9,000

Farinaldo soave / Tenuta Grimani

[ FURIULI VENEZIA GIULIA ] 7Y%V - %23V 47« Ya—YT7H
VERYT DxyT [ XIFT (VRyT Dy TH00%) (9 ¥12,000

Ribolla gialla / Beladea

TV9 5=/ [/ Fa==x XMV (7U9F—/H100%) (2N  ¥8,700
Furiulano / Vigna petrussa

[ EMIGLIA ROMAGNA ] =3Y7 wmv—=%x/
TAGYY [/ AV T4—% ww=a—1) (HVIV—TH100%)  ¥7,200
Filanda / Cantine romagnoli

[ TOSCANA] 24—
T7VE—F  YYVER/ AVER—F  (UXVEAHEI00%)  ¥8,600

Farnito chardonnay / Carpineto

[ MARCHE ]| =17 M
TLVF1oEr FA AATFYY T4 ALY 253 /¥4 (T v o 54HE100%)  ¥5,800

Verdicchio dei Castelli di Jesi Classico / Santi

[SCILIA] ¥V 7M

FYyvua /Y% F—a (7Y yuafil00%) ¥4,800
Grillo / Baglio d’oro

[ SARDEGNA ] #157—=+x
TIWVAYTA—) [ FITFA (T A T4 —/F100%) ¥9,300

Vermentino / Olianas

[ FRENCH] 75>

VA7) 5 Fadr FAF/ TAR=V Eva— (YrVFAHL00%)  ¥20,000
CHABLIS La Cuvee Depaquit / ALBERT BICHOT

VINI ROSSI BOTTIGLIE - &K FViRk7 A ¥ -

[ PIEMONTE ] x> 74
W R=F  FIWN/ TLyHrFa YFzy b OOR=5H100%) ¥10,500

Barbera d’alba / Alessandro Rivetto

[ LOMBARDIA ] v iuF 1 7M
Jua Ay ARNVAI=T4 =37 [ BV ARYT (AR A =774 =3V F100%) ¥13,000

Tango wine cabernet sauvignon / Monsupello

[ FURIULI VENEZIA GIULIA ] 7VU%Y Y=z%v47 Ya—Y7MH
AFFRYTA4=) VAT [/ T4==% REVyH (ARFRYT4—))
o

Schiopettino rinera / Vigna petrussa

[ VENETO ] ¥ =% MM
AVE—=NENT 7 AVRAI=) /BT Fh v (Rva—H100%) ¥10,500

Merlot Riserva campo camino / Bosco del merlo

[ EMIGLIA ROMAGNA ] =397 wmew—=x%xH
AVTE 29/ AVT4—% wx=a=) OR=FH50%, AVa—FE50%) ¥6,600

Calivo 29 / Cantine romagnoli

oYy~ /BTyt LIV (BRRETLY) OvR=51, a‘:‘%w&f‘ﬁ) ¥ 8,800

Rosissima / Motesissa emilio

[ TOSCANA ] x4 —FH
FXUT4 rIvya/ huvt (FrYax—LHi100%)

Chianti classico / Carobbio

¥7,000

EV=) T4 ARA=) VW7 DOCG/ A7 FA—FTh== (77 a/-EHigs%, ¥7-H15% ¥9,200

Morellino di Scansano Riserva DOCG / Cantina Bruni

FYU74 IIvya JEVTy / AVER=F ($VYax—¥100%) ¥10,800

Chianti classico riserva / Carpineto

[LAZIO] 51 +M
Fxhi—E / AF—-L FI IUF (FHA—EHI00%) ¥6,800

Cesanese / Casale del giglio

[SCILIA] ¥5v7M
A F—+F /N)F F—=a (R F—7 FHE100%) (250

Nero d’avola / Baglio d’oro

HrFrya-EoxyFua / Na—%-F1 kv yaya ¥11,500
(E=x7»fi100%)

Sammarcello Pignatello / Barone di Serramarrocco



SELEZIONE - k&7 £ >~ -

[ PIEMONTE ]| ¥z 7
na—ua / 5y s354—/7  (Gytr—ufiil00%)
Barolo / Palladino

nu—u DOCG/uyh Yanry= (kye+r—ufilo0%) ¥17,000

Barolo DOCG / Rocca giovanni

[ VENETO ] ¥ =% MM
TRU=F+FTvTT7VK)F2vT-7573 /) T45vF ¥17,000
(VT4 —FH vtk SHL a1 ) —4F)

Marone della valpolicella classico / Villa bella

[ TOSCANA ] tzH—FM
TA=xRva /) TUT4 /=Y ¥35,000

Tignanello / Antinori

Vo IAAT /) TR=F B TAF ¥47,000

Sassicaia / Tenuta san guido

Thiva 74 ®VINVF—=) 2012/ XKvVa 74 Vvb ¥70,000
(HFryar—£ 7uvv100%)

Brunello di montalcino / poggio di sotto

[CALIFORNIA) #V 74 V=7
F—SA TY 2017/ A=A T¥ TAFU—  ¥250,000

(IR E )= = Fi80%. T T4 + )V KFE9%
ARV 7T RB%HEL. A T— 5%HH, <L 1%) CUCINA TTALIANA

Opus one / Opus one wine d -
p p ry W

2, EXCLUSIVE ¥ — 2 2727 4 Vg,
P HRTWE =T A F N T N=T7FT
A BELAWEETET,

IR IZHEBATT . F—E 2R - I W22 & A,
XLA DTV &A—OTHHREOBHEMTEBWIY LTBY 3,
All the prices on the menu include tax.

Neither service charge nor cover charge will be applied.

Restaurant and bar charges cannot be added to the room.





