
S e a s o n a l 

C h e f ' s  C o u r s e

7 d i shes

4 ,000円 per  person  

T H E  L I V E L Y  K I T C H E N

appetizer/       

fritto/ 

pasta/

bread/     

main/

dessert/   

Blue Fin Tuna Carpaccio 

Fried Oyster and Persimmon 

House-made Pancetta Carbonara 

Freshly Baked Bread

Garcia, Spain Roasted Pork 

Choice of Dessert

Course  Desser t :  

Green  Tea  T i ram i su  

Swee t  Po ta to  Mon tb l anc  

Carame l  Pudd ing  

Basque  Cheesecake  



A  L a  C a r t e  M e n u

＊P r i c e s  a r e  i n c l u s i v e  o f  t a x

＊A service charge of 500yen per pax will be included

T H E  L I V E L Y  K I T C H E N

S i n g l e  P e r s o n s  P r i c e s  L i s t e d  

【Appet i zer】

Tr io  o f  3  Pe t i t e  Appe t i ze r s

Qua t t ro  Co lo r  Sa l ad

Seasona l  Carpacc io




【Main】

Gr i l l ed  Mackere l  w i th  Sake  Lees  Sauce

Pork  Shou lder  and  App l e  Gr i l l

P r ime  Bee f  Tag l i a t a

*Por t i on  s i ze  choose  be tween  60 /80g




【Pasta】

Sh iba  Shr imp  Peperonc ino

Bee f  Bo lognese  Penne

Seaweed  Cream Spaghe t t i

*Por t i on  s i ze  choose  be tween  60 /90g




【Desser t】

Green  Tea  T i ram i su

C lass i c  Carame l  Pudd ing

Red  Swee t  Po ta to  Mon tb l anc

Basque  Cheesecake
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