LUNCH MENU

PASTA Lunch [szsafinsig~z-o4x)

% Please Choose One Pasta

DFRTA M ARG HADHN KT —F ¥1,800
Carbonara with white asparagus

QHHEZLIEDORROYF—) “ANRF v 547 ¥1,700
Spaghetti with white shrimp and peperoncino wild vegetables

@7 HIDI =R YU TL R ¥1,400
Linguine with clams in tomato sauce

OIN Ty F RO ERAR VI b—=" ¥1,500

Rigatoni with salsiccia and bamboo shoots

Italian Gourmet Slice Pizza Lunch
[(£A2VTVTNARGAAE Y 7 20D (VA ) — 2 PRIV BIFEXLEYy Y710 ]

*Margherita Pizza and Pizza (Please Choose One Pizza)

OB EABELY 7 F—R ¥1,400

Pizza with tomato and Scamorza Cheese
@7Faya—bhEnas

Pizza with prosciutto and rucola

¥1,200

MAINDISH Lunch
OB i R (XU &) ¥1,900

Fish Dish or Meat Dish (with Bread)

A set B set C set

+¥300 +¥600 +¥1,000
HI75 - a—e—ff% I35 FVvFz-a—e—ff& HERE ) b PV Fz -a—e—fF&
An Additional 300yen An Additional 600yen An Additional 1000yen
(Salad, Coffee) (Salad, Dessert, Coffee) (Assorted Appetizer, Dessert, Coffee)
4 N

Il Cardinale Lunch Course
ANVANVT A F—1L T Fa3—R
SR &bt/ "R ¥ /
R ik R X 74 VRADBEAZ YNV RVF—=HERT AL ) — A (+¥1,000) /

TFTH—=F/H7x

Assorted Appetize, Pasta,
Fish dish or Meat dish or Grilled Beef Fillet with porcini mushrooms and red wine sauce (+¥1,000) ,
Dessert, Coffee

¥3,800

. J

METRMAE I EBATT . = 2K - ERHI W22 & TR ¥T UAVF -2 BHRHLO)IE, A%y 7EFTBHLEZE W,
KLU LT Y &N—DZTHHHEDBEEMTIZBHY) LTE) 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. Restaurant and bar charges cannot be added to the room.



LUNCH MENU

CASUAL LUNCH SET
Dr7BTTODNZY Y7 0SEND, BRG]

BiEEY &b/ SR X EyYy / FH¥—+ / h7=

Assorted Appetizer, Pasta or Pizza, Dessert, Coffee

¥2,500

il Cardinale LUNCH COURSE
HEDPSAVETHLDHB, BEBT THOT/Fa—2

BISEE Y &by / "R % / fp B i kB
X7 4 VROBEAZ )NV RVF—=HERTAL VY= (+¥1,000) /
TFTY¥—F/h7x

Assorted Appetize, Pasta,Fish dish or Meat dish
or Grilled Beef Fillet with porcini mushrooms and red wine sauce (+¥1,000) ,
Dessert, Coffee

¥3,800

CUCINA ITALTANA

MFETRE I EBGAT T o — AR RV 2 E 8 A,
KT ULE=%BRHOHE Ay 7EFTBRLMESV K VA N Y &N=O A &0 BHEMNTIZBI) LTBY 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.



LUNCH MENU

Weekends Only

HOLIDAY LUNCH SET
DrT7BTTODIRRY Y7 hoE NS, L ARBEOBF LM

NEEY b/ 2% XiF ¥yYy / FY¥—bF/ H7x

Assorted Appetizer, Pasta or Pizza, Dessert, Coffee

¥2,750

il Cardinale LUNCH COURSE
LDV ETHLOB. BEET THDOT/Fa—2 |

WisERE D &bt / 52 % / fiURH i AR
X 74 VHOWERZ IV BVF—=HERT A VY —A (+¥1,000) /
TH—b/ h 7=
Assorted Appetize, Pasta,Fish dish or Meat dish

or Grilled Beef Fillet with porcini mushrooms and red wine sauce (+¥1,000) ,
Dessert, Coffee

¥3,800

St

ilCarﬁinale

CUCINA ITALTANA

MFETRE I EBGAT T o — AR RV 2 E 8 A,
XTULE—ZBHELE0HE A5y 7ETBRLI SV LA NG V&A= D SRRSO BHBEMNTEBHYLTBEY 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.
Restaurant and bar charges cannot be added to the room.



APPETIZER - Hi3 -

FELN—LELVF—ZDIORAT [ —= ¥1,600
Small Bread topped with Chicken Liver pate and porcini —71¥900
ANV MNEEANOY TS ¥2,500
Seafood and Italian Spelled Barley Salad —71¥1,500
A0 7Y v FIADL ¥2,000
Mixed Deep-Fried Seafood (Shrimps and Squid) —71¥1,200
ANy Fx Ty IEBEE I bOATL—E (2f0) ¥1,600

LamnifEl ¥ 800
Fy7VEFy bEM) RO MY FEAR N AH—F A ¥1,600

Lampredotto and Trippa Tuscani style (Cooked Abomasum)

HOXF OISy Fa, IAFarbr o= F=0rTI/F7 ¥2,200
Fish Carpaccio marinated with Orange olive oil —-1¥1,300
7797 —=FIAPEANT v F—)F =X T4 Hy =17 ¥2,800
Mixed raw ham with stracchino cheese “Ficattole” —71¥%1,600

Y7 BITODHRORE) b [371 ¥ 1,800
Chef’s recommended mixed Appetizer [571¥2,800

F— X 3HEY EbE ¥1,400
3kinds Cheese Plate

Grilled Tomatoes and “Stracciatella” Mozzarella Cheese Salad

7)) — v = ADHEIAR ¥700
Stewed Green peas

Vx4 EOT— A I ¥900
Roasted Potatoes

WROBEO T )V ¥1,300
Grilled Vegetables

IV I A IF ¥1,400
Mix Green Salad —71¥800
TEAYTF X [141¥150
Foccaccia

FTURy RNERMN) RO
P MFEIAAR FAH—F

AR MNEE R DY T8

MFTRMAF S BEBLA TS F—E AR - I W72 & £ 8 A,
MKTLUNVF—ZBRHHLOHIE, A¥ v 7EFTBHLBIES v,
MKEHEFIAA-TTT, XLAMNT V&NN—DOTHHBEOBIHEMFTIIBHI 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.

TLLVF—RX =2 —OiMEIH 5 |
Please scan for allergy infomation

ITALIAN GOURMET SLICE PIZZA

- AFNVT VTNV AZRATALA Ay Y 7 -

A7) TINEOL YRR O EMEZE Y Y 7O LIZT LYV HRIIOE y
VrIRT Y TANAMELTOHAL EANE T,

FUYyFreF/anyyy ¥1,400

Italian Sausage and Mushrooms

KyarF—/(EyVrbv )7Ly abvbDEYY 7  ¥1 600

“Bocconcini” Mozzarella Cheese And Fresh Tomatoes

YxT7DOBYTOEy Yy ¥1,600

Chef’s recommended Pizza

PASTA -/"ZX % -

ANTT A4 T—=UF - F—=F - RXRXRT Y F—/ ¥1,500
Spaghetti Peperoncino (Garlic,Redpepper,Olive oil)

Py Fxex/sany)Trv L ¥1,700
Tagliatelle with Sausage and Mushrooms

VT BTTODINAY ¥1,700

Chef’s recommended Pasta

WO F 2y FDANTT A VKT =T ¥1,800
Spaghetti Carbonara

YRa2AXY—RALALNT v F X Ty TF =X T2 VIF=v)  ¥1,900
Vermicelli with A’'nduija (Soft Italian Salami Spicy sauce) with “Stracciatella” cheese
Zav¥d FRERITavOE AR NEK=Y ¥1,900
Gnocchi with Stewed Beef and Black Pepper Sauce

NIAIDY YT AL XA YF—) ¥1,900
Linguine with white wine sauce and Bottarga (Fish roe)

NAH—=F T4 T Ly YanNAy "vINvaAT—=F"  y1.900
A LEA) =7, PR POERAARY =R

V2l WA S A B 2h) R o

Paccheri with Seafood and Black Olive,Tomatoes

Ty a) =L, TUFaCDANRT T 4 ¥2.200
Spaghetti with Shrimps and Broccoli,Anchovies

A7) T7K “Avru—=1)" oYy b ¥2,000
Risotto

YRAAXY—REARNT Y F YTV TF—R
T WVIFv)

RyarF—I(EvyvrbvyI)k
AN A NN e

MAIN DISH - &3 -
Y 7BTTOOMEPL  ChePs recommended Fish

-+ —7 VBEZX  oOven - Baked ¥1,000 / 100g
7777327 Acqua Pazza ¥1,200 / 100g
« A—"74E3T  soup Style ¥1,200 / 100g
74 VRAOHY LY RIR LSV Vv — ¥3,800

F= b
Beef Fillet Milanese Style with Rucola, Cherry Tomatoes
and Parmigiano Cheese

POFTRAROEAR “Fyv7—a" ¥2,800

Ossobuco (Veal sote’ with Marrowbones)

LAVA ROCK GRILL -#&af7 ) VEH -
T4V TR—=V A T7—F

€rs o _ _ » ¥9,500~ / 800
CATvh TvT T4FX VLT 4—F f sooe
T-Bone Steak

WD 7 ) VS bE ¥5,800
Assorted Grilled Meat Plate

74 VRDZ YV BVF—ZbRTA V) —A ¥4,000
Grilled Beef Fillet with porcini mushrooms and red wine sauce

e B IEE B 7 ) v ¥3,800

Grilled Pork with Aromatic oil and Lemon

BNEFFET—ADT) NV LEZETUNYT A v 7 F AV ¥3 300

Grilled Lamb loin with Aromatic oil and Lemon

LTy FryDrZIIV Ly AGEa—A MEF b [241 ¥ 2,400
Italian Sausage “Salsiccia”with lentil beans and Roested Poteto  [1 41 ¥ 1,400

NG IOF)T—F VAFTHAZ NSV IaTy—2 ¥3,900
Grilled Beef skirt with Rucola , Balsamic Vinegar sauce

TALyY W TR=VAT =% “CAT9Hh TvI 745 Ly 74—



DESSERT - KV F = -

T4 73R
Tiramisu

AARY—RT) »
Cream Pudding

LEVEAFDYV IR
Lemon Sorbet

| .

HRBAHAAY—F T~

COFFEE OR TEA

Ty RRa—b—
Coffee

T TTT

Cafe Latte

KL 2%

Tea

TAAN T TT
Iced Cafe Latte

HDEI—=INT 4 —
Chamomile Tea

¥700

¥700

¥600

7y tr—% ¥ 700
Cassata

YrIBTTOONVF T ¥700
Chef’s recommended Dessert

N=T7 VxT—F ¥600
Vanilla Ice Cream

VI7IBTTOORNVFr (BEREAA-VTY)

-a—v— XIiT FE -

¥550

¥650

¥600

¥650

¥600

IATL vV single ¥ 600
Espresso pouble ¥ 1,000
BT F—= ¥ 650
Cappuccino

TAAI—b — ¥ 600
Iced Coffee

TA AT A4 — ¥ 600
Iced Tea

IVbMTA— ¥ 600
Mint Tea

NI IZN B BIATT . =Y ZF - IV 22 & A,
MKTLULVE—ZBRLOHIZ, A¥ v 7FTBHLHBLEE W,

X%:E‘Li/]’ b h—‘y“(vj—o

XUA LT V&A= THIEEDBIEMTIZBIII LTBY 9,
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.

TLLVF—RX =2 —DFMEIH 5 |
Please scan for allergy infomation

CUCINA ITALIANA



WINE LIST

T4 YA

Glass Wine 75274 ~

ANHANTA4F—LDOREBIEbE VA %L 7 LT LT,

PROSECCO -7u+tva - WHITE WINE -7 1 >~ -
7utya DOC/ anvy Nihu '7‘1}‘117?4_“{*7} 7:4) ?7‘71‘7]) 7A
Prosecco DOC / Corte bacaro ¥ 800 Axy 7723/ Fs74
Verdicchio dei Castelli di Jesi Classico / Santi ¥800
IlLvy 7 JutyaDOC/ Ky ¥ — TL4S5UF /T4 —FRavw=g—1)
Elettra prosecco DOC / Botter ¥800 Filanda / Cantine romagnoli ¥1,100

Futya 1Lyw—t 7)av b/ kxa #u avn  RED WINE -7R7 A > -

Prosecco rose brut / Terre dei buth ¥ 900 o H—F P aR— TN T — " FYT Y T
Tugana Spatburgunder / Weingut Kilian Hunn ¥900

Jautktva ot 7YVav b/ Tyl T4 TR AYTF 2/ HyF4—F Av=3g—1

Prosecco rose brut / Terre dei buth ¥1,000 Calivo 29 / Cantine romagnoli ¥1,100

BT TODITTATA Y ¥YASK GELAWEAY v 7i2BRREEN)

In addition to the above, we also offer recommended wines by the glass. Please ask our staff for details.

House Selection "vAtL 73

ANTICA OSTERIA DEL PONTE D> x7 VA THEHFBER 9EE LT
BITHODTA L HEELLEI WV,

ALL 4,400yen / btl.

PROSECCO -7utva -

7uatvya DOC/ aly Niu Ly 7 7atyaDOC/ Ky ¥ —
Prosecco DOC / Corte bacaro Elettra prosecco DOC / Botter

WHITE WINE -H7 A1 » - RED WINE -/R7 1 ¥ -
TIAN—=TA4 /) TH ¥ —F ho74% ¥/ /97— /%=1

Frascati / Fontana candita Pinot Noir / Sartori

TA=F N AINVT I T ETA/) A NTS—F AU —U0 /% Y r—)

NYTA—F Ry 2O R Il pumo negroamaro / San marzano
Tenuta san marco malvasia bianco / Cantone due palme

A0 ¥—7+F /N)F F—n
s)vua /Nyt F—u Nero d’avola / Baglio d’oro
Grillo / Bagio d’oro ‘ .
HRVER V=T =ay (A=A FVT) /
YxYWVER (A—=ZAFFYT) /FVEIEY FYEIEY
Chardonnay / Killibinbin Cacernet sauvignon / Killibinbin

% ilCardinale

CUCINA ITALIANA

g

MERMIE A THEBUATT = AR BERHIW & F A KT UV F—2BRLO X A v 7EFTEBHLIEZE SV, XLAM Y &NN—DOTHHAREOBHEMFIZBEHHILTBI 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 - £HijiH - LIQUEUR - ££4iH -
BEER -t —) - VEYFzvH ¥1,000
e Limoncello
XU —FHEY A ¥850
Kirin Draft HT—h ¥1,000
N N Sambuca
INA 7 v K 330ml ¥900
Heineken Bottle 75 v N ¥ASK
NO—= 2 bO7 Z—0 J 330ml ¥1,100 Grappa MAYy 7Bl EEwn
Peroni Nastro Azzuro TY—H ¥ASK
. . Amaro ALYy 7I2BHRALLEI
TANVAN Yy 7 X by A FBE—)V K 330ml ¥1,000 ‘
Forst Sixtus 7Yl b ¥900
Amaretto
NON ALCOHOLIC DRINK
— -7 1) -
COCKTAIL - % 7 5L - bRV
VyIVx—I—) ¥600
BN 7 e =L B350 AN Ginger Ale
TRA—=)V A7) v ¥900 i B
Aperol Spritz Coca-Cola ¥600

AT CTRBBELINT VS I 7 T o )
TI959 R+ L ryITa—RA

FF—IV AT v ¥1,200 Bloody Orange Juice ¥800
Cynar Spritz T TN 2 — R

VN IAY) (‘/'—9‘ or j‘l/‘/“j) ¥ 900 Apple Juice ¥800
Campari Soda or Orange JUTINa— L — )L

ATV A()—ForFLr?Y) ¥900 Non Alcoholic Beer ¥1,000
Cassis Soda or Orange JUTN I VA= 2 ) YT

INA K= ¥900 Non Alcoholic Sparkling Wine ¥1,000
Highball

i NON ALCOHOLIC COCKTAIL
VELF =B (V=S or b=y 7) ¥1,000 S YTNI=NA T -

Limoncello Soda or Tonic

L oise . y Ny l)—=
AV T7 Y V(=% or b= 7) ¥1,000 (E—FVa—a+)v7ha—nan—syyr774v)  ¥1,200
Italian Gin Tonic or Soda Bellini
F— HITYA+HTAV .= ) .
T ) ¥1,000 59 KFL Y IDIEY
(7T KLy v7na—vars—syrro4y) ¥1,200
FoNaIAYN (ITA + ZX=2) T TLY) ¥1,200 Mimosa Siciliana
Kir Royal

. } R MINERAL WATER - 3I A9V 4 —%— -
Ny ) == (E—=FTVa—R + Z=2)27T4Y) ¥1,200

Bellini 7 7 7 /Ny 7 500ml

S5y KLY TUD I T ¥1,200 Acqua Panna (Still Mineral Water) ¥700
(T FRALYY + AX=0)TT4 V) P XL 7)) — 7 500ml

Mimosa Siciliana San Pellegrino (Sparkling Mineral Water) ¥700

P i
% ilCardinale

CUCINA ITALIANA

e
MERMIE A THEBUATT = AR BERHIW & F A KT UV F—2BRLO X A v 7EFTEBHLIEZE SV, XLAM Y &NN—DOTHHAREOBHEMFIZBEHHILTBI 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.



PROSECCO -7utva -

Jatva AXRYF—L / ANV avl

Prosecco speriore / 11 colle

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

Jatva JVavh /7 IxT
Prosecco brut / La jara

Joatva VAN A4 /T b

Prosecco extra dry / Zardetto

Jatva ILYS—b TYavbh /EKRAa FI Aru
Prosecco millesimato brut / Bosco del merlo

7uatvya DOC / IF%vh

Prosecco DOC / Mionetto

JTatvvya FFaFAYT TYvYF T /) A= X)74q
Prosecco natulamente frizzante / casa belfi

Tatvya F4 AIRYT—/ / HVRER I THIVT4

Prosecco di coneliano / Carpene malvorti

Jakva TIANZ FIAL /S €TV T4—=x

Prosecco extra dry / Bianca vigna

anv VX /) THI

Col credas / Adami

VaAT4—/ B/ VyIx—
Giustino B / Ruggeri

SPUMANTE -A7~< Y7 -

7IvFxanvy  FT)avhk /) TzVryTA—F
Franciacorta Brut /Ferghettina

F+Fa2—L NM/ EVAXvDO
Natule N.M / Monsupello

CHAMPAGNE -y ¥/8—=2a -
RA)— TVavyb wBILYN /KXY —

Pommery brut royal / Pommery

FoRY=g22012/ € T YxUFV
Domperignon / Moet e chandom

IR ILHEBATT . F—E 2R - I W22 & T2 A,
LA DT Y &A—DOTHHHEOBHREMT BRI LTHBY 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.

¥5,100

¥5,100

¥5,800

¥5,700

¥6,500

¥6,300

¥7,200

¥7,500

¥7600

¥9,000

¥10,000

¥10,500

¥14,000

¥14,000

¥48,000

VINI BIANCHI BOTTGLIE - K MVHT A ¥ -

[ PIEMONTE ] ¥xE> 74
o  TIVRAR /N TFTL—)
Roero arneis / Palladino
I ) XTI
Gavi / Palladino

[ LOMBARDIA ] v iu7 4 7 M
V—g4=ay / EVANYO
Sauvignon / Monsupello

¥8,000

¥8,000

¥8,500

[ FURIULI VENEZIA GIULIA ] 7VU®»VY - %x3V 47 - Ya—UTH

Ry IxvT / RNIFT
Ribolla gialla / Beladea
[ VENETO ] v =% MM
HNITAA Jear—¥/avy)—F 74 F)x—V
Garganega veronese / Collina dei cigliegi
[ EMIGLIA ROMAGNA ] =397 uwv—=xM
TATGYE ) AV TA—% Av=g—)
Filanda / Cantine romagnoli
[ TOSCANA] +2A—FM
V VRAMN T4 HATY=F YXNVER ) ART Y T—=V T4 - ART)—F
Le Ginestre di Castellina Chardonnay / Castellare di Castellina
F7T—Yx T4 THALY [ F—%
Chiave di volta / Cima
AXHYS AFATyIAF IV AYTA
Incanto mediterraneo / Casadei
Trlh=—F TXIVFR / HVER—b
Farnito chardonnay/carpineto
[ MARCHE ] ~ 7
TINVTAFXF TA HATVY T4 ALY 753 /%754
Verdicchio dei Castelli di Jesi Classico / Santi
[LAZIO] 5 ¢ +M
TIAN—=TA /[ T+ —F W T4%
Frascati / Fontana candita

IAMIAMIAN /A TA—% T4 FYTTIATAI—%
Est Est Est / Cantine di montefiascone

¥rh)a /- T IUF
Satrico / Casale del gilio
[ PUGLIA] 7=y 7 M
TX=F Hv =N RNVTrTT T/ hT4—F Py 2R
Tenuta san marco malvasia bianco / Cantone due palme
[SCILIA] v+ 7H

yyva /3)F  F—u
Grillo / Baglio d’oro

¥9,500

¥5,500

¥6,500

¥8,300

¥8,800

¥6,500

¥7,800

¥4,800

¥4,400

¥4,400

¥6,800

¥4,400

¥4,400

VINI ROSSI BOTTIGLIE - &K FVik7 A4 ¥ -

[ LOMBARDIA ] w371 7M
yra JA4Y HNNVRY—T4Zay ) BVANRYT
Tango wine cabernet sauvignon / Monsupello

¥11,500

[ VENETO] ¥ =% MY
VT 4i—F TJzupr—E¥ / avy)—F T4 F)I—Y

Corvina veronese / Collina dei cigliegi

¥5,500

[ EMIGLIA ROMAGNA ] =397 wmew—=x%xH
AT+ 29 /) AVT4—F wuv=a—)

Calivo 29 / Cantine romagnoli

¥6,000

[ TOSCANA ] t25—FM
Yo¥ 54 avy /) LoFxA7T

Santantimo rosso/ Lecciaia

¥6,200

Ay a IGT Ly~ PAA—F /avh-74-77v %y ¥8,500

Ornello IGT Maremma Toscana / Rocca di Frassinello

*yrr4 rIvva YEVIry / AVER—h ¥9,800
Chianti classico riserva / carpineto
[LAZIO] 51 +M
Fahr— / AYF—-L TN IJUF ¥6,200
Cesanese / Casale del giglio
[SCILIA] ¥V 7M
A F—=o%7 /N)F  F-n ¥4,400
Nero d’avola / Baglio d’oro
LOMBARDIA
FURIULI VENEZIA GIULIA
VENETO
FIEMONTE EMIGLIA ROMAGNA
TOSCANA
LAZIO
FUGLIA
Paese del vino
SCILIA



SELEZIONE - k&7 £ >~ -

[ PIEMONTE ]| ¥z 7
nNg—ua /XI5 4—/ ¥18,000
Barolo / Palladino

[ VENETO ] & =% MM
TXUO—% / TTAF ¥17,000

Amarone / Tedeschi

[ TOSCANA] t24—FM

TAZXAYT /) T T4/—=) ¥30,000
Tignanello / Antinori
VoI hAT /) TEA—=F ¥ JA4F ¥40,000

Sassicaia / Tenuta san guido

[ CALIFORNIA ] #V 7+ =7

¥/) )=V ARV /) F—- K- 7)< ¥18,500
Pinot Noir Isabell / Au Bon Climat

[ BOURGOGNE ] 7Vad—==a
75y Ly — /) FA—=X F 5 avk 254 ¥280,000
Grands Echezeaux / Domaine de la Romanee-Conti

CUCINA ITALIANA

“Nfene

IR ILHEBATT . F—E 2R - I W22 & T2 A,
MLUATNT V&A= THHHEOBIHEMTIZBHY LTBY £7,
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.
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