DINNER MENU

° o o L] L]
Appetizers (Yen) 400°C Stone Oven Grilled Cuisine ., Pasta (Yen)
Tuna Carpaccio, Yuzukosho Accent 2,500 Grilled Japanese Beef Loin 5,400 Aglio Olio with Scallops and Black Maitake Mushrooms 2,700
T AOAIIAYFI WMFEBEROT IV EEFOEES)IIL O—X100g EXoRVEEFE WIBEO7—UA F—IF (JoT(x)
Snow Crab and Avocado Tartar, White Balsamic Sauce 2,800 Grilled Tochigi Beef Loin 7.200 Cream Pasta with Sea Urchin 2,900
FRbaVTAETHRAR THVNEDZLEIL RTA/NLHE0 LEEEBRERFORES))L O—X150g ERDY)—LISRRA(TTYFF—R)
Seafood and Vegetable Fritto Misto, Aioli Sauce 2,400 Grilled Kuroge Wagyu Loin 12,000 Pasta with Lump Meat Sauce 2,800
BNEHFRDITUYYRIRE BLVTAA)Y—R EENMFO—XADEES )L 150g RS —FY—RISRZ(RIF YT A)
Citrus Marinated Salmon with Vegetables 2,400 Thick-cut Beef Tongue 6,200 Cacio e Pepe Linguine with Vegetables 2,700
BEHONMEFRLMBEFTLIS—EL DTSR EgYy4dsr0RES L EHFELRI)—/-O0Y—/D/SRE AFIIRR 2,
Cured Ham and Gnocco Fritto 2,300 Grilled and Lightiy Smoked Lamb 5,800 Saffron Risotto 2,709
BY-THE/NL —3a7Uvk B(RE—YLENZEFEDRES YL N—T0597 NILAD Y —/ LD —/EH TSNV vk (@
Caponata, Lemon Flavored Oil 1,800 Grilled Kuchidoke Kato Pork 3,500
HRF—4 BOMNGELEVA—THAIL 2, HEREGBLETMER—IDORETIIL o o
¢ ’ = Seafood Cuisine (Yen)
Stone Oven Grilled Scallops Genovese Salad 2,800 Roasted Chicken Thigh with Lemon Confit Sauce 3,300
T7—BEDT/A—+F WIBEDREIIIL EEEEMEEEANDAREO—AL LEVOAVIAY—R Acqua Pazza Cartoccio Style 2,900
FOTINVIT ALY FIaREA[)L
Braised Pork Cheeks and Black Olives 1,500 o e
BIERE B —T DFRT A EAH 1D AT RE 1—L Hot Vegetable Cuisine (Yen)  Steamed Mushrooms and Abalone, Cartoccio Style 2,900
NDJLEHITEL-BIEDE LS HILhyFax2MIL
Arancini 1,500 Assorted Stone Oven Grilled Vegetables M 1,700/L 3,200
TIUF—= 400°CHOEETCEKRERALADIE=FHRDI)IL(TFEREY) 2] Simple Stone Oven Grilled Fish 2,900
BETCHEEZ LTV TG ARIE
Caprese 1,500 Grilled Asparagus and Pecorino Romano 2,300
hIL—€ 9, FRINSHRADBES YL ERTY—/ 03—/ LBER @)
Pickled Seasonal Vegetables and Marinated Olives 1,000 Spicy Roasted Cauliflower 2,300 D ess eri
SHBEFMACVLREARHMAI—TTUR R —BAYTST—DREO—RL FEOEL 2, (Yen)
Assorted Cheese 1,500 Aligot and Housemade Fried Potatoes 2,300 Tiramisu 1,500
F—RIBHRYEDHE ] FUTETVTISARETR O TATIR ~ITAVIDAVREL—Sa~ b4
Bread 350 / Person Plant-based Panna Cotta 1,500
Ry V' X, TSURR—R o Fav4i ' W,
e JV
salad Kid's Pasta (Yen)  Melty Fondant Chocolat, Orange Ice Pop 1,800
aia (Yen) U ASZE AN AT A— T A2 HSaa5 ALUSTAR
Pasta with Meat Sauce (with Gelato as Dessert) 1,000
17 Kinds of Vegetables Salad M 2,400/L 3,400 BFEAI—RN—R/IRE (5 —MTE) JAM's Strawberry Sakura Parfait 2,400
17EEDOEHE BERYIARIIL y o, (Kid's Menu is only for kids 12 and under) JAM's /\Tx (#%-5)
(FYRAZ2A—(F12BUT OB FHEDOARETY)
Romaine Lettuce and Kale Salad 2,50/0 Sakura and Strawberries Vacherin 1,600
With Nut-based Caesar Dressing ' X, HANAMI $2 B D /N a5
AASVLARET—ILDYSH | T4—HA—HF—Y—X
Sustainable Gelato 800
ﬂ Vegan Dish (No Contain Egg and Dairy) E—H>A=a2—(B0-F742L) #ZF’{T?‘)LE*‘)I%-F /’/J

////“ Vegetarian Dish (Contain Egg and Dairy) N4 7wt A=2—(00., FLEH) [z Contain Alcohol 7 )LO—ILEEATEYT

EEDRRETATH—EAREHBBRAEENRBELLYFET,

KEETEALTLABREL TEERTT .



DINNER COURSE

JAM'S Dinner Course 7,800

(Yen)

Vegetable Antipasto
AEO—RMRTH
NILEDN—/-LyDv—/DITA— L

Snow Crab and Avocado Tartar,White Balsamic Sauce
bR TAETRAR THVNEDZILZIL RIAR/N)LHET

Grilled Asparagus and Pecorino Romano
FRNGHROBES )L ERT)—/- 07—/ EBED

Fennel and Sea Bream Ragout Pasta

DA X IV EEHEIINTRER(ERAALEST —Y—RADINRA

AMUORABBIEZUTMOERUNEEHET Choose 1 Entrée

400°C Stone Oven Grilled Japanese Beef Thigh
400°CTEMRZFLAO-EEFLILRDORET L

Grilled and Lightiy Smoked Lamb + 1500 (From 2 pax)
BORTRE—ILIZa—D—FURBERTIU TS LORET)IL
(2BBRLYEYET)

Sakura and Strawberries Vacherin
HANAMI #: B D /N 2T

Coffee or Tea
aO—b—or fI%

Bread

AN

Premium Dinner Course 10,000

Vegetable Antipasto
AEO—RMRTH
WNILEDN—/-Lyov—/DITA— L

Snow Crab and Avocado Tartar,White Balsamic Sauce
FYbaVTAETRAR THWEDSZILEIL RIAR/NLHEO

Grilled Asparagus and Pecorino Romano
FRINSHROBET YL ERTY—/-OF—/ERED

Acqua Pazza Cartoccio Style
TOTINDIT ALY FIREA)L

Cream Pasta with Sea Urchin
ERY)—LIIRE

—— AMUOARBIFLUTHEEESNZFES  Choose 1 Entrée

400°C Stone Oven Grilled Tochigi Beef Loin

400°CTERZFACIAO - KEE
ERERFO—RADHRESYIL

400°C Stone Oven Grilled Kuroge Wagyu Loin + 2000
400°CTEMREZFLAH-REMFO—RADRES )L

Grilled and Lightiy Smoked Lamb + 1500 (From 2 pax)
BORTRE—ILIZa—D—FURERTIO TS LORET )L
(2RFRLYEYET)

Sakura and Strawberries Vacherin
HANAMI #: B D /N 2T

Coffee or Tea

ad—bE— or fIR

Bread
N>
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