MILANO
GRILL

BE0I7 )79 T4F—
MILANO D’ESTATE

6T — XA
¥15,000

MENU

Amuse Bouche
T3Ia2—XT7—va

Broiled Aori Squid, Marinated Flounder, Summer Vegetables
TAHIA DR b~aF L iD= % EHHERZ

Sautéed Foie Gras, Botan Prawns
THXTTITDYT— KR ViFE

Pan-Fried Today’s Fish, Fresh Tomatoes Sauce, Sweet Basil
fffaDR7L 7Ly va b=y —2 SNULMEBK

Stuffed Milk Fed Veal, Mushroom Duxelles, Iberico Ham, Sweet Bread Fricasseed
oz zhay 7 A xXY)ank Fa7writEd UV T+ -z

or X%

Grilled Wagyu Fillet
A5 147 4 L@ 7Y A+ ¥ 1,000

Chef’s Pasta
I T7EBTITHNRNAXLR

Dessert

F P b

Coffee or Ronnefeldt Tea Selections
a—b—XFu vy 3 7oV IR EL 7Y a v

cJVTNAaA—AL_TFY VIS5 ¥3,800
TAVERBO=)T7—Vadhdbdric, SRV ia)zerz7ick3
FIVYFN ) vy Tra— LR v rba—2RHEORT ) v 72 CHEWEZLE L.

X The all prices above are included service charge and tax
X EEDREICIT—EIRETHERNZFINTHEUET,



MILANO
GRILL

45ha—=

¥11,000
MENU

Amuse Bouche
T 3Ia—RXRT—

Marinated Flathead Fish, Summer Vegetables
~IFLEHEDINT 4 —2ftVi T

Sautéed Today’s Fish, Mussels, Saffron Sauce
fffmoR7L L—nNHEKZ $77vV—X

or Xl
Roasted Challans Duck Breast and Leg’s Brochette, Figs Sauce
v 7 VERRRAOr - RO TRY v b AFT DY —XR

Chef's Pasta
I T7BTTHONRNAXR

Peach Compote, Rose Jelly, Champagne Rose Sorbet
ko a v FE—}
NIDI 2L IYNARYy /vy —X

Coffee or Ronnefeldt Tea Selections
a—b—Nlgue v A 7V MIERL 72V a v

cJVTAI—N_TY I 3E ¥2,800
TAVERO~) T =Y ad3bhbb Lo, SHFV L) 7IicL b
FAVYFL ) vTFra— LR ) v rea—2foxT ) v 72 CHEWELE L,

We also accept change to the main dish below
AAVT Ay v ak TR~EES KD £ 5

Wagyu Fillet A5 #1474 L +¥2,800- ¥ 1,500
Wagyu Sirloin A5 flI4-4— 1 { v +¥4.700- ¥ 1,500
Redhead Wagyu Sirloin  7REHFH—w 4~ +¥1,400

Cheese Selection
F—XDEY HbE +¥1,400

¥ The all prices above are included service charge and tax.
X EEOHEICIFT—EXHREHERNEEZNTHVET,



MIL.,ANO
GRIL L.
XY a—2iF, FiH21:00 F o FPRHIE o TEHEY T3,

7 ha—x

¥20,000
MENU
Amuse Bouche

T 3Ia—X7T—>a

Chutoro-Tuna, Scallops, Sea Urchin, Caviar, Champagne Sauce
Fhuwsm RET S FYET vrvoSvY—R

Wagyu Loin Shabu-Shabu, Mixed Green, Anchovy Sauce
e —2WOL 2 ELes FIXMHLT TYyFary—2X

Grilled Abalone, Seasonal Vegetables Risotto, Abalone Liver Sauce
o 7Y v FHEEFEOY Vv b oY -2

Grilled Wagyu Fillet Smoked Straw Flavor, Seasonal Vegetables
ASHI-7 4 LIADEEREER  FHITFRA 2

Chef's Pasta
S T7BITTHONAR

or XX

Cheese Selection
F—RX kL 7 a v

Mignardises
INGELF

Coffee

I—k—

Ronnefeldt Tea Selections
0y A7 o bRV g v

X The all prices above are included service charge and tax.
¥ ESROREICIFT—EIRREERNSENTHUET,



MILANO

GRIL L

A La Carte Menu

~Appetizer~

Seasonal Salad, Champagne dressing
EHOWEL v VRV R Ly v Vv I DH T X

Marinated Flathead Fish, Summer Vegetables
~IF EEWEDINT 4 —2fh T

Broiled Aori Squid, Marinated Flounder, Summer Vegetables
TAVAADRY b~valLfo~) + BEFERL

Sautéed Foie Gras, Botan Prawns
TATITTDYT— KRR vEE L

Wagyu Loin Shabu-Shabu, Mixed Green, Anchovy Sauce
M —2HWDOL 2 2L X 747 T FrFavy—2
~Main Dish~
Chef's Recommended Fresh Fish
Fresh Tomato Sauce or Saffron Sauce
it % o = 7 BEHO oML T

ZLyvvabebV—AXNFT 757 —X

Roasted Challans Duck Breast and Leg’s Brochette, Figs Sauce
vx 7 VERRAOe —X b BBAO 7wy 2y b BIERDO Y —X

Grilled A5 Wagyu Sirloin 100g
A5 i —af vo 7 )

Grilled A5 Wagyu Fillet 100g
ASFIEZ7 4 LAHDZ ) L
~Pasta~
Chef's Pasta
I T7BTTONRALR
~Dessert~

Today’s Dessert
AHOTH—k

Cheese Selection
F—XEY Hby

X The all prices above are included service charge and tax.
X EEDREICIT—EIRETHERNZFINTHEUET,

¥2,000

¥3,800

¥4,500

¥4,500

¥5,500

¥4,000

¥4,500

¥5,800

¥6,800

¥2,800

¥2,000

¥1,700



