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RIVERSIDE

KITCHEN & BAR

Amuse

Cromesquis

Appetizer
Shrimp and Scallop Micuit, Marinated Salmon

with Strawberry and Tomato Sauce
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Soup

Cauliflower Soup with Truffle Espuma

Fish

Alfonsino and Lobster with Caviar Champagne Sauce
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Meat
Wood Grilled Of The Day "Neighborhood Beef” Steak
Mushroom and Olive Crumble

(1509)
Ashigara Beef Sirloin 200 g +4,900
Ashigara Beef Ribeye 200g +4,900
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Dessert

Bitter Chocolate and Red Berry Mousse, Vanilla Ice Cream

Coffee or Hakone Sanroku Tea

¥18,000

Food allergies and food intolerances.
We welcome enquires from customers who wish to know whether any meals contain particular ingredients.

Service charge (13%) will be added to your bill.




