SEASONAL DISHES

COLD DISHES

Seasonal Vegetable and Seafood Ceviche
FHOBELANEOLE—F

Foie Gras Monaka \V/ o @
TAT I TRS
HOT DISHES

Conger Eel Beignet with Potato Cream and y @
Pickled Plum Condiment

EORZT LC»hFEOsU—LEBFLOIYTA AV

PASTA

Chilled Bigfin Reef Squid Genovese with Green Shiso \V/ @ S

THUVADEFTEHROAH Y =/ R—+

980

1,380

1,380

2,450

APPETIZER

COLD DISHES

Pickled Seasonal Vegetables
BAHFZOLE T ILR

Olives
FU—=7

Avocado Guacamole Bruschetta (2 pieces) % o
THRART7HELDOT LR v &

Sweet Corn Bavarois @
EH2HAZLONTFAT

Salmon and Cream Cheese Tartlet \\% o @
Y-V eI )—LF—XDRILELY L

Octopus and Olive Marinade
e —7o<Y 3

Fruit Tomato, Peach and Burrata @
JL=Yhxh B TyvI-—F-X

Country-Style Pork Terrine
HERBKAEOT Y —X

HOT DISHES

Breaded Mochi Pork and Edamame Cutlet \V/ O
LEHEEREFE DA FHY

Spanish Omelet with Olives and Tomatoes ° @
FY—TE R bRy 2 ALY
Zucchini Fritters with Ricotta \\v/ o @
RyF—z=n7Yy b VayaF—X

Grilled Eggplant with Miso and Dukkah Spice s
HFOT VI BREET 2HRNSAR
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650

660
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740
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880

880

770

770
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MAIN
Today's Fish Dish 2,700
P
Roasted Echigo Mochi Pork Loin \V/ 2,350
HMELbEO—2@a—X b
Spiced Lamb Stew with Vegetables and Couscous \V/ 3.000
FEDODRNARBAS BHEEIRI R
Confit Kyoto Duck Leg 2,900
FELIEOIVT 4
Roast Japanese Black Wagyu Sirloin 120g iv/ M 6,200
BEM4EY—nA/>ron—X b 200g 8,900
SIDE OF DISHES
Mashed Potatoes @ 880
CLe»hFEoE1—L
French Fries 880
774 FRT B
Butter-Sauteed Spinach @ 880
EISNABEDONE—Y T —
Sauteed Kitaakari Potatoes with Rosemary B 980
b oyTr— Oo—X< YU —EkKk
Warm Seasonal Vegetables 1000
= OREFE
GREENS
Seasonal Soup 1100
ZHOR—T
Garden Salad 1,380
H—=FT ¥ 74
Avocado, Cheese, and Mushroom Salad with Miso \@/ ® 1,850
THRAF F—=—X <vy¥a)l—LDOKEHZL
Bacon and Romaine Caesar Salad \V/ o @ 1,850
R=AVEAXA VL ERADY =Y =Y T X
v Wheat Egg @ Milk Peanuts Crab
Y 1= 58 Ame BT iz

Walnuts § Shirimp 00 Buckwhat s

<BH VW 2V eV =iz

Cashew Nuts
Hh¥a—FvY

If you suffer from a food allergy or intolerance, please let us know when you order

EYTLILX —2BRLOBRRITTENDRICA SV AN—TERLDIFEE 0,

PASTA
Marinated Seafood and Grilled Risotto @ @ 2100
BNDOTYREBEEY Sy b
.. . {
Amatriciana Spaghetti y// @ 2,100
TIbM)Fv—FRANRT T4
CHARCUTERIE
Assorted Cured Hams 2,500
ENLDORY) Aht
Prosciutto Cotto 1,380
7BYa—brav b
Jambon de Bayonne 1,600
DR 2 NI NI O (= I
Jamon lberico 1,800
NEVAXRY O
Iberico Salami 1,400
ARYaHY T2
. . {
Cheese Selection (2 Kinds) V @ 1,480
F—-—X 2%
Bread ¥ 650
N
DESERT
Flash-Frozen Seasonal Sorbet 1,300

ZHoBMY v —~v b
Peanut Basque-Style Cheesecake Celery Sorbet \V/ o @ é} 1,200
SELEDNRRIVAF—XTr—F w0y LR

Coconut Blancmange with Melon Soup, Yogurt Sorbet @ 1,320
AaFyYDT7o5rIryVs AOVORA—=7A—=FIL kYR
Mango Espuma, High-Cacao Chocolate Sorbet \V/ o @ 1,430

TYIA—DIRT—% BHAAT3ATDYVILR

Assorted Ice Creams \V/ o @ 880
TARYY— LEE




COURSE

6,500

Seasonal Amuse-Bouche @

ZEHDT7Ia—X

Seafood Ceviche with Lime and Cilantro
BNDOEE—F AL FIE

Conger Eel Beignet with Potato Cream and iv// 4
Pickled Plum Condiment

BORZT CeAFoszU—LéBFLOAVYTAXVE

v Roast Niigata Echigo Mochi Pork Loin \\%
FmBEb b —XNOA—X k

or

v Roast Japanese Black Wagyu Sirloin with \V/ 9
Miso and Spiced Nuts
BEM&Y—OA4A>DA—R K BRIBE X/ ZFy Y

+2,200

Peach Compote with Red Shiso Sorbet

{
Bread \V/
N

Coffee / Tea
aO—b— /HLE

OPTION

Steamed Sea Bass with Mussel Bouillon
AXFDELEE L—IILBD7A43>
+1,100
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