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Grill & Italian
accendo

Private Room Course Menu
Supremo
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accendo Signature Caprese with Farmed Fruit Tomato
and 100% Natural “Hokkaido” Milk Mozzarella

Tomato Risotto with Fried Eggplant
and Kujo Green Onion

Grilled “Shun-Jime Suzuki” Sea bass
with Tomato Salsa Sauce

Grilled Beef Tenderloin with Sautéed Foie gras Marsala Sauce

Apple and caramel dacquoise
French marron cream, blackcurrant gelato

Coffee or Tea
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Brillante
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10,800

Marinated “AOMORI SALMON" with Avocado Tartar
and Lumpfish Caviar

Butternuts Squash Soup Cinnamon Flavor

Roasted Beef Chianti Sauce

Italian Pudding and Vanilla Ice Cream

Coffee or Tea

BRI =BV DY IARIRET RO EDZILZ)IV

ST T4v1FvETHRZ

ING—F VI DEERDRZ—I 1 VFEVREK

TUAREOO—AN Fv> 74—V —R

AR T T INZSTARTRZ

i el et Fal =€ Y EZS

Seafood with This Logo and Mark comes from
an ASC Certified Responsible Farm or an MSC Certified Sustainable Fishery.
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www.msc.org/jp
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Prices Inclusive of Taxes and Service Charge.



