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LAZULI PLACE GRILL CORSE
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This hearty sharing course can be ordered for three or more people.
Enjoy our signature menu featuring high-temperature grilled lean meat

paired with satisfying sides!

‘ Grilled Japanese Domestic Bistecca
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Hokkaido Toyonishi Beef T-Bone Steak
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This course includes bread bakedat the on-site

LAZULI BAKERY, seasonal appetizers, a salad of local vegetables,

and soup, and even sides such as ancient rice
and marinades to go with the grilled dishes.

5800

7800

O\

DINNER

FRESHLY BAKED BREAD

Please enjoy today’s freshly baked bread.

600

AHOBEZ VL TAVEBEL ATV,

Appetizers

Spanish jamon serrano with beignets

1400

ARAVENTYVET—) K= T7Yv b

A\ White liver mousse with brioche and blueberry 980
BALA—L—R TAN—R) =YX LLTVFvva
Creamy Leek Gratin Infused with Prosciutto and Truffle 1600
N BTROTReAF D772y b 2a70/KY
A Nikko salmon herb marinated raita with Greek yogurt 1500
HXY—Ev=IA L7 Y —=273—I N bDRLZN
Yellowtail carpaccio with Japanese herb 1600
BE 7V D ANy Fa B —R LRIN—T
A Lampredotto Braised in White Wine 1100
VAVAZ A S NS U F IS 1
Kanuma tomato and roast apple Caprese 1780
AR b~ b LBEEMEO N T L —E Ty T -2 F—X
Steamed chiken and japanese parsley salad 1400
EYLELE MEOPIX Yvvr—v—<L—F
A\ Crispy Shiitake Fritters, Miso Lime Butter 1300
HEDZ7Y y b T L LNz —
Seafood steamed in white wine 1kg/4500
2o 50 1kg!! H7A VAL 500g/2800
Assorted appetizers 2% K~/2400
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LAZULI PLACE

Main

Nasu Yasio Pork 2800
WHY A FK—=2Fr—2 ZUn
Low-temperature roasted duck loin 3200
RN 56°Cr—A + LBEZMREE Fu ML IV —v DY —2R
A\ Ashikaga Marl beef rump roast 4500
Bfl=—n47v7 w—x}
A Grilled Japanese Domestic Bistecca 5200
EEFY—mfy ERToh
Pasta & Risotto
Domestic beef and sweet potato ragu Bolognese 1800
FPEALE0FF HFA¥RYDTF7/— Fop—+F  Lage 2400
A\ Marufuku farm tomato and mozzarella. fresh sauce 1600
BN~ ey Y7LT REF—BTZLRA Lage 2200
A Clams and rape biossoms cooked with ginger 1700
EETROETHIEEDRE Yooy —F7— Large 2300
A\ Roasted Winter Root Vegetables, Basil & Pine Nut Pesto 1700
ADRE AVVALRODFERSLY ) N—F Large 2300
Many shrimp American tomato cream sauce Linguine 2300
WELEOF! TAV =X bbb 7Y=L Vv 4%  Llarge 2980
Asparagus and rich egg carbonara with Parmesan cheese 1700
AE—I_X—2v LIFINAE BTN R F—F  Large 2300
Penne Arrabbiata 1400
RVADTTET =2 Large 1800
Squid Ink Risotto with Scallops and Cauliflower 1700
FETEAVTTT—DAHEY Y v b ebEokelgsk Lage 2300
Dessert
Panna cotta 700
RyFavr LbBLHY—Z
Basque cheesecake 800
NADF—RT—%*
Soft serve 600
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5,800
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Freshly Baked Bread Bruschetta

1 2% / Antipasti
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Today’s Fresh Fish Carpaccio

Served with Black Vinegar Sauce and Plenty of Aromatics
B / Main
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Roasted Nasu Yashio pork

232 %/ Pasta
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Marufuku farm tomatoes, Pomodoro Fresca

R F =/ Dolce
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Today's dessert
&

a—t —or fLZ%
Coffee or Tea

COURSE

COURSE with
— Free Drink—‘ E—
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Beer
Draft Beer
Hyko BT
Wine
Sparkling Wine
AR=G YV TTA Y
White Wine
H7A4 v
Red Wine
FIA4 v
Cocktalil
Cassis

HEA Soda / Orange
Campari V=X [ Fvvy
AvoRY
Lemon Sour
LEVHT—
Highball
A FR—

Gin Tonic
Yvib=vz

Non-Alcohol

Orange Juice
FLvYVa—A
Apple Juice
Yyadya—RA
Ice Coffee
TAAa—E—
Ice Tea
TART 4 —

Oolong Tea
v—nvk

7,000
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Freshly Baked Bread with White Liver Mousse

Jiil 3% /Antipasti
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Kanuma Tochiotome and tomato Caprese

¥ fi / Pesce
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Winter Delicacy Seafood bouillabaisse

B / Carne

RFl~—n4t7 v THOR—Z b
HRIA VY —A
Roast of Ashikaga Marl beef port wine and Red Wine Sauce

232 %/ Pasta

NYY AL MDEDHRY
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Basil & Pine Nut Genovese Sauce

FvF =/ Dolce
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Today's dessert
&

a2 —t—or fLA&
Coffee or Tea




