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STARTER PIZZA

AH DB E EHIR %2200
TODAY'S APPETIZER ’ W) =NVFY =%
Ny 770—€yY7VI, bV —AL NIV
ATANPYETAAN=T V=29 IV IFX ¥2,000 MARGHERITA
FAAN—TVERA AFANPYTITN—F—ZX FKANFzZ v/ Buffalo Mozzarella, Tomato Sauce, Basil
B|OAVWT Y Fay—R HENL RVAFYF—X
STILTON & ICEBERG WEDGE SALAD
Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese (V) RYEAYVFY e ) —F

, _ T=V, RVAFYF—X, Ty YV 7VIF—RK,
L%ee&k?oﬂ;j@;uuz_; At ¥2,000 F=V9rav7s4. FULIRY—A, FY—vF) =7
E RYDEI VA y¥ah—

¥ 4 7 VEGETARIAN TREATS

DUCK AND PISTACHIO TERRINE . e .
Pickled Red Cabbage, Brioche Toast Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce, Green Olive

27NN NS A ZZZIIN\\N

AU—=2 97 ENTANRL A= bV ¥2,200 v
N=R=y7 OLEZV—L FvFatl T—nI)vEyh ) Z,wfﬂ,_k ey Yy LI It P a7 ¥2,500
SLOW COOKED SPICE MUTTON FUNGHI X
Parsnip, Hijiki Cream, Beurre Noisette
Mushrooms, Mozzarella, Truffle
WZH D5 ¥2,100
BYTFI—HBRAR—F TATIva A 9BFafr FVa7 Qw77 4—N ¥2.700
BROILED SCALLOPS Oy T AN KT 7O—EyVrUT RAAFYF—X, ’
Cauliflower Custard, Ajo Blanco, Squid Ink Tuile, Truffle Powder FY—7, u—X=<)—. FRERATAIL A, NFIV
ROQUEFORT
Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,
Mf HN Red Onion, Honey
AHDISR R ¥2,200
TODAY'S PASTA RAG b=V ¥2,700
WARRFTNT Y7 ) — KB RETY HEID, A D, WE, TYFaL, I=bTb, BEYYFVIF R,
*%Pasta can be changed to with gluten free. b=k =2, R
PESCATORE
AHD XA K3 ¥3,100 Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
TODAY'S MAIN Tomato Sauce, Shiso Leaf
R) Y427 b)Y TMENRRAF v =72y F ¥4,200 AE—JHA AR =L A= VRO EF ¥2,900
Fa—F—YTTART—* ME BAXZYV—L FILb<h AV-F ®yVrLI
WyHe<yva®s b ZAR=TEIAL—F ZHOBRHLRZ Smoked Oyster & Mussels Pizza
GRILLED VICTORIAN Baby Scallops, Spring Onion, Sun Dried Tomato, Olive, Mozzarlla
"O'CONNOR PASTURE FED" RIB EYE STEAK
Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mastard
TWE EEON—T 7 72 1 ¥3,100 SANDWICHES
HFfOL=xzV JA4)=TFy bt BIDAXPYRY VEYTALY
HERB CRUSTED HOKKAIDO COD
KASA BLT N—4— ¥3,100

Pan Fried Soft Roe, Savoy Cabbage, Noilly Prat, Lemon Aioli
100%EEL —7 87, X—a¥, VXA, b3 b, F=X—F—X,

ANZyvat=Fv
SKY YV IDY xI8— XA ¥ 3,600 by Ey 77 RS F+400 HEBEE+300
EPINETANDFIX T=xXF—X IVIF CGIIEH HA/AYIa KASA BLT BURGER
BRAISED LAMB SNANKS SHEPHERDS PIE 100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion
Cucumber & Dill Salad, Feta Cheese, Mint, Chick Pea, White Balsamic Vinegar Topping: Avocado+400 Sunny Side Up+300
.- BFMEEEWO T —X b ¥3200  (R) V42 R FMERAF v —T =y K ¥3.500
_ FAFFTNRYRTN AVvYYIY—h a7 R=YYTa FaA—F—VTTPART—FH YA, vF
ROASTED HOKKAIDO VENISON N=TH=Y 9 INE— F=F4vT%h uryvk 7JvvF774
— Sustainable Vegetables, Orange Cream, Cocoa, Venison Jus GRILLED VICTORIAN
"O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH
) BYVITIT—=RT—F Va—=FraaryViv— ¥2,900 Herb Garlic Butter, Onion Jam, Rocket, French Fried
TIYIR=AI—F TFr—N a)TVE—

CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY

Plant Based Meat, Achar, Coriander 24— KN 7 VANE A Yﬁ\%i ¥2’200
Fr Y, bPb, N7 F— RELE, Ay PY—2R

DESSERT SPICY LAMB KEBAB WITH FRENCH FRIED
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

BYF=TEERIVALFaav—Fr—R
HHAY NN HHBACRHT— Faav—txrrT4 B

TANZANIAN ORGANIC CACAO, CHOCOLATE MOUSSE F—XTV—} ¥2,200
Cacao Sorbet,Cacao Vinegar, Chocolate Candy, Shiso CHEESE PLATE

REVFEETARA, RAHFTSTVET. LIS YTEALTVBIMITAT, FEHULB (T7-JTJU—) TSTVFET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.



DINNER 4 COURSE
¥ 7,000

WSLHOF D
BYTIV—HAR—F TATIvaA AhBFair FYay

Broiled Scallops
Cauliflower Custard, Ajo Blanco, Squid Ink Tuile, Truffle Powder

JtiEEE EffonN—T727 IR+
HFOL=xV JAV=7I7vF HLIDAXZYRNY VEVYTAZY

Herb Crusted Hokkaido Cod
Panfried Soft Roe, Savoy Cabbage, Noilly Prat, Lemon Aioli

WEBDO O — 2 b v V¥ 27 4 =— )V
ARYafr—ay K 7V H FY FIIFTALV—R
Roasted Yamagata Pork Loin "Charcutier"
IberianBacon, Daikon, Paprika, Chili, Masala Satay Sauce

XTI O PUTHENRFv—T Ty R A0—F—UTPARF—FICEBAETY
%1,200MDBINEEZER WV LET

Change to “Grilled Victorian "O'connor Pasture Fed" Rib Eye Steak “
An additional 1,200 yen will be changed

RYF= TR AEF AL — kh—X
BHZINN BAFERFT— Faav—rxryrT4 B
Tanzanian Organic Cacao Chocolate Mousse
Cacao Sorbet,Cacao Vinegar, Chocolate Candy, Shiso

BEVERAGES

NV.Exz 2+ Y9 YRV EZ « TYRYIT NV ¥ 3,000
N.V. MOET & CHANDON MOET IMPERIAL

NV.3I4tAy b Fuokya - 42Y7 ¥1,200
. Mionetto Prosecco, Italy

N\\\///

WHITE WINE

2021 74 Vv T TV —NY¥TY - TTVR
2021 Philippe Bouchard,Chablis, france

CHAMPAGNE

SPARKLING

REHNTEFETHEAA. RAHTSETVET, BLALSYTHEALTVLBMEIANT, FEHVN (5F—ITU—) TSEVFET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.

N AN/

SEASONAL 5 COURSE
¥ 9,000

MA—AbNZ7 V) TE< 70 "TeyF”
<vd— F7XRIF ¥aFibuo
South Australian Bluefin Tuna "Ahi Tuna"
Mango, Avocado, Pico de Gallo

FxrRY T7FVAD
A HDBOITVTN T HA
Brussels Spouts Bigfin Reef
Squid Squid Ink Crumble Humus

N—r7 Y v 7 TCHENL Ry
P2I7TAT4v7 T4y¥aZuA WHR
RKE B V—rxv 7y
Angel Prawn wrapped in Part Brick
Crab Stick,Lily Bulb,Shiso, Kuzu, Fish Broth, Salmon Caviar

AustE7 L F 2y Ou—R b
¥BAX BbsoO INTVY—F
H—Rvira IVEEFALNV
Grilled Australian Lamb Chop

Fearmentation Cabbbage, Honey, Golgonzola, Cavolo Nero, Mint Oil

ML 7u<x—Ya7I7vDL—2R
INTFafV —VFAN Gl FLIIVRYX—
Citrus Fromage Blanc
Sage Oil, Kumquat, Orange Powder

ZZIAIINNNN N ZZIN\NN N

NV.®KXY)—=+TVayh-afvy ¥2,400
N.V. Pommery Brut Royal

RED WINE

2018 YV UR RVE— V=Y +TIFVR

2018 Sirius Bordeaux Rouge,France ¥2,000
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