DINNER

GOTTA



DINNER COURSE
5,000

APPETIZERS

Assorted 3 kinds of Appetizers
HIE3EHR)ADLE

SALAD

Seasonal Fruits & Brie Cheese Salad

ZWHOIN—=VET)V—F—XDY 5 ¥

PASTA
Today's Pasta
AHDNSRY

MAIN DISH
AAVHBERTRIVERTCLETET

Honey Lemon & Herb-marinated Roast Satsuma Junzen Chicken

BELEVIN—T TV RLEZIOFIMABOR—2}

Today's Fish Dish

AKHDE A R#E

DESSERT
Today's Homemade Gelato

AODERHY 27— L

CAFE

Coffee
a—k —

METMEEBALEVET XYHOEANRUICLD AXBRLZFABTEET,

¥Tax is included in the price. }Please note that the contents may vary depending on the availability of ingredients on the day.



COLD

Ceviche

ttE—F =2

Homemade Bacon & Blue Cheese Potato Salad

BRER—aVEIN—F—ARTI+HF5

Chicken Liver Paste

BHLNN—R—2Z}

Charcuterie Platter (3types)

¥ LFab)-3EFBRYVAEDLYE

Cheese Platter (3types)

F—X3EEYEDLE

(FV=- TNV =5 - RAEPr =) LyTPr—))

HOT

Crab Cake with Crab Broth & Shallot Butter Sauce
797 —% Botittzyryuy by —Y—2

Gizzard Confit with Brown Butter & Corn

BHFoary74 RNy —ta—v RIS

Smoked Salmon Trout & Corn Grits

By —€ I e a—r 27" vy o B fE s

Baked Whelks with Bourguignon Butter
DEHDO7T VX Zar Ny —BEE

Garlic Shrimp (4 pieces)

A=Yy rvayv7s

French Fries with Black Truffle Mayonnaise

JVvv$7954 BtYar7v3ax—xX

1,900

800

750

1,600

1,300

1,700

1,100

1,300

1,400

1,800

800



SALAD

GOTTA's Cobb Salad
GOTTA's a7% 5%

Caesar Salad with Romaine Lettuce & Endive

DAL VVIRETVTA—T DY —F—H%5%

SOUP & BREAD

Today's Soup

AHORA—F

Garlic Toast on English Muffin
AV IV av74vDH =Yy 7 b=}

PASTA

Red Snow Crab & Corn Spaghettini with Browned Butter
ERINY—LELThbEBEDa—VY—2R

Garlic & Olive Oil Spaghettini with Scallops & Mushrooms
N2 EBEDT—VF - F—VF ATFAILMFDOED

Amatriciana Spaghettini with Smoked Chili

RE=7FY) PRI F v —F

Ragout Fettuccine with Ground Beef & Pancetta
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1,800

1,200

700

750

1,900

1,800

1,800

2,000



MAIN

Sirloin Steak of Black Angus Beef
TIVITVHAEDY —uL VAT —% 400g 7,400
~HRIAVY —A~

200g 3,900
Pork Chops BBQ Sauce 300g
X*—27%av7 BBQY —2Z 300¢g 3,200
Lamb Chops with Seasonal Vegetables
JLFay T tZHFROT-—AL 4,200

Honey Lemon & Herb-marinated Roast Chicken

BELEVIN—TTRYRLEEoFMARBEOT—RF 1,850

Today's Fish Dish

AHDEfAEHE 2,900

GOTTA Hamburger
GOTTA N—F4— 1,900



DESERT

Today’s Gelato
AHDY 27—}

Seasonal Pie
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Cheesecake
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Classic Gateau Chocolat
799y I r—Yaad

750

900

900

900




CAFE

Drip Coffee Cafe Latte
FYyyFa—t— 750 H 7= F (Hot/lced) 850
[ZFAET7 ANVHF 27 2]

Iced Coffee Tea / MARCO POLO
PAAa—k— 750 <)La R—u (Hot/Iced) 900
[ZFAE7 AVHF 2T 2] MARIAGE FRERES

Espresso

IRATVLYY 700

SOFT DRINK

Orange Juice

FLvyyYa—2A 800

Grapefruit Juice

PV —=F 7N =Y a—2 800

Tomato Juice

febPa—2A 800

Wilkinson Ginger Ale
TANFUYIY VvV —T—) 800

Fuji Apple Juice
BMESCHIATY2—2R 900
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*There is a cover charge of 500yen per guest. XTax is included in the price.
%Please note that the contents may vary depending on the availability of ingredients on the day.
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<For customers with food allergies>

1.Please feel free to ask a member of staff for allergens. 2.Shrimps and crabs may be contained in the
seafood ingredients we use at our restaurant. 3.Tolerance against allergen varies among individu-
als.Since our preparation and cooking process involves shared cookware and dishwasher, please be
extra cautious if you react to a slight amount of allergen.



