DINNER MENU

Appetizers (Yen) 400°C Stone Oven Grilled Cuisine ., Pasta (Yen)
Tuna Carpaccio, Yuzukosho Accent 2,500 Grilled Japanese Beef Loin 5,400 Aglio Aurio with Mushroom and Scallops 2,700
RTODAILINYFI WMFHEBOT IV EEFORESIL O—X100g W BEFEQT—VA-A—UAF (VT A=)
Snow Crab and Avocado Tartar, White Balsamic Sauce 2,800 Grilled Tochigi Beef Loin 7,200 Cream Pasta with Sea Urchin 2,900
RTABEETRARDRILZIL FRTA/3)LH30 LLEEBRBRFOREY))L O—X150g EROY)—LISRR(TTYNF—R)
Seafood and Vegetable Fritto Misto, Aioli Sauce 2,400 Grilled Kuroge Wagyu Loin 12,000 Pasta with Lump Meat Sauce 2,800
BNEHEDIVIYRIRN BNTAA)Y—R EZEMFO—RADRETYIL 150g RS —RY)—RINRA(RINT YT A1)
Citrus Marinated Salmon with Root Vegetables 2,500 Thick-cut Beef Tongue 6,200 Saffron Risotto 2,700
HEcTRLIzY—ECORY RBREOQTFII—3> EOVELCORES)IL NILAD Y —/ LD —/ B TT500) T wh
Cured Ham and Gnocco Fritto 2,300 Grilled and Lightiy Smoked Lamb 5,800
BY-THENL Z337)vh B RE-ILENZEFFORET)IL N—=05vY el
- - Seafood Cuisine (Yen)
Caponata, Lemon Flavored Oil 1,800 Grilled Kuchidoke Kato Pork 3,500
HiF—4 TOMILEVA)—TAAIL HEREGETMER—IDOREST I Aqua Pazza Cartoccio Style 2,900
FOTINIT AILbYFIREA)L
Stone Oven Grilled Scallops Genovese Salad 2,800 Roasted Chicken Thigh with Lemon Confit Sauce 3,300
T7—AZEDNT/R—+F WAIEODRESIL EEEEMEEERANOAEO—A+ LEVIVI(Y—X Steamed Mushrooms and Abalone Cartoccio Style 2,900
BELEBEOELE HLbyFara L
Braised Pork Cheek with Olives 1,500
BREREA)—T DRIV EAHS s e Simple Stone Oven Grilled Fish 2,900
Hot Vegetable Cuisine (Yen)  BECHEELFEILTILERNE
Arancini 1,500
TIUOF—= Assorted Stone Oven Grilled Vegetables M 1,700/L 3,200
400°CHBEETEHREMALAD-HENDY Y LTHEREY) Dessert
Caprese 1,500 (Yen)
HhIL—+ Roasted Cauliflower, Aglio Aurio 2,300
RNRAL—1H)I5T—DREO—RL F—UF -F—UF Tiramisu 1,500
Pickled Seasonal Vegetables and Marinated Olives 1,000 TATSZIR ~INTAVI—)LDAVAEL— 30~ @
SHBREVILREBREA) TR Grilled White Asparagus and Pecorino Romano 2,300
RITANTRNSHRAORES ) )LERTY—/-AT—/ Plant-based Panna Cotta 1,500
Assorted Cheese 1,500 TSUMR—=R R Favi
F—AIFEEYEHE Aligot and Housemade Fried Potatoes 2,300
FUIETVYTISARRTH Melty Fondant Chocolat with a Banana Ice Pop 1,800
Bread 350 / Person AVTA—DHRZ 335 NFFTARXNYTA—
AN,
JAM's SAKURA Parfait 2,000
JAM's #/\T
Salad (Yen)
Cherry Blossom Cheese Cake with Strawberry Sorbet 2,000
17 Kinds of Vegetables Salad M 2,400/1 3,400 (HANAMD) #L 7 F—RX5—FEA/FTDYILA
177850 HE BEYIARIIL
Sustainable Gelato 800
Romaine Lettuce and Kale Salad 2,500 YRTAFITNEDTS—h
With Nut-based Caesar Dressing

AXULARET—ILDYSE  Ta—Hoo—HF—Y—R

Vegetarian Dish (Contain Egg and Dairy) NT 4217 %t A= 1—( B, ELER) [i Contain Alcohol 7/LO—/LEEATET

KYETHEALTVSHSRELTEERTT .
All prices are gross price including 13% service charge and 10% tax. DR TIEIT R TH—ERHEEERNEENHLREELLYET,



DINNER COURSE

JAM'S Dinner Course 7.800

(Yen)

Vegetable Antipasto
IKA2ERBEONYAARE/NNIWIDv—/ - LyDr—/DIT+—Ls

Citrus Marinated Salmon with Root Vegetables
HETIIRLEY—E ORY BEOTVFII—1ay

Grilled White Asparagus and Pecorino Romano
RIANTRNGHARDRETYILERDY—/-07—/

Lemon Cream Pasta with Whitebait
I\NXLBELEVEZEBITOSRADY)—LINARAE

Stone Oven Grilled and Lighlty Smoked Lamb
BORTRE—YLINZERT IV TS LORET)IL

Cherry Blossom Cheese Cake with Strawberry Sorbet
(HANAMD $L 7 F—X7r—FEAFITDYVILA

Coffee or Tea

ad—k— or $I%

Bread

N>

Premium Dinner Course 10,000

(Yen)

Vegetable Antipasto
IKA2ERBEONYAARE/NNIIWIDv—/ - LyDr—/DIT+—Ls

Snow Crab and Avocado Tartar, White Balsamic Sauce
AJAELETRARDAILEIL RITA RN LH3IaY—R

Citrus Marinated Salmon with Root Vegetables
HETIIRLEY—E ORY BEOTFII—1ay

Steamed Mushrooms and Abalone Cartoccio Style
BECGEALBREDDELS HLbyFarEAq)IL

Cream Pasta with Sea Urchin
ERDOY)—LIKRAE
AMUDEBPBELUTALEEUR=1FES  Choose 1 Entrée

Stone Oven Grilled Tochigi Beef Loin
LHEEBRERFO—RODBET UL

Grilled Kuroge Wagyu Loin + 2000
EENFO—IXHORES )L +2000H

Cherry Blossom Cheese Cake with Strawberry Sorbet
(HANAMD $L 7 F—X7—FEAFITDYILA

Coffee or Tea

O—b— or #I%

Bread

N

All prices are gross price including 13% service charge and 10% tax. {if&DRRIZT A TH—ERBEHERNEENRELLYET,
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