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STARTER PIZZA

AHOD B % 2B %2200 W) SNVFY —X ¥2,500
TODAY'S APPETIZER ’ Ny7r7u—EyYryVvI, b bY—A, NIN

MARGHERITA
AFA4NVPVET A AN— Ve v ?)4)- S x ¥2.000 Buffalo Mozzarella, Tomato Sauce, Basil
TAAN=TVRERA AFANIYTN—F =X KANVFzy T
BArOWTYFay—R ENL RUAFYF—X
STILTON & ICEBERG WEDGE SALAD V) "RYZY) 7y by )=t ¥2,600
Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese T, RVAFYF—X, Ty V7 VIF—R,

H=Vv27av74, FYIIIY—A TV=vF) =7
BLEAZFADTY —X ¥2,000 VEGETARIAN TREATS

EX e _VOEINVR TVFyyab—RF

DUCK AND PISTACHIO TERRINE
Pickled Red Cabbage, Brioche Toast

Kale, Parmesan, Mozzarella, Garlic Confit, Chili Tomato Sauce, Green Olive

W) 7v¥vx ¥2,500
BIMNEY v T4 ELF—Y—E—T7 DY) —X ¥2,200 RYYaN—h TYYIVUIF=X, FYay
TEbLDOLBLPOLEDOFIL avYRAR—T FUNGHI
HOROKANAI POTATO & AUSSIE BEEF EMPANADA Mushrooms, Mozzarella, Truffle
Sesame Seaweed, Okahijiki, Consommé Soup
AARZTEF—EVDIXaA ¥2,100 Uy 7 x—n ¥2,700
PRIV A9 BLE-—YVOFANYF = Oy 2 74—, Ny 770—FyY7VTI, NVAFYF—X,
TASMANIAN SALMON MI CUIT AYV=7, =X Y — RELEATL A NF IV
Tomato Sable, Sumac, Strawberry and Beets Gazpacho ROQUEFORT

Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,
Red Onion, Honey

MAIN

27NN NS A ZZZIIN\\N

. RAH b=V ¥2,700
AHDRZ X ¥2,200 BED, 4D, W, TUFaL, I=hTh, E9YrUIFX,
TODAY'S PASTA Fehv—2. K¥E
KSARBTNT v 7Y —IERAETS PESCATORE
*Pasta can be changed to with gluten free. Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,

Tomato Sauce, Shiso Leaf
KHO A4 R ¥3,100
TODAY'S MAIN
Ry BNTEF—FEY DOV 2 — 3 ¥2,800
BB OT — 2 FR—2 ¥3,200 A2YE N=T3Iv IR RKEY=z/)N—¥ HEEF
HEYVEFTIIVvDOY - FHEREOWE Bottarga, Salmon Calzone
ROASTED YAMAGATA PORK Shellfish, New Onion, Oba Genovese, Herb Mix, Mozzarella
Clam, Saffron Sauce, Buckwheat, Wild Vegetable, New Onion Form
R Y47 M) THEARF v =T =y F ¥4,200

FaA—F—) TTAAT—% SANDWICHES

Wy Fe<yva X7t ZAR=TEIAZ—F ZEHORFFERZ

GRILLED VICTORIAN KASA BLT N—%— ¥3,100
O'CONNOR PASTURE FED" RIB EYE STEAK 100%EE E—7 85, <=2y, VAR, b b, FzX—F—X.

Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mastard A=y at=ty
by ey s RS F+400  HEHEE+300

BEM L EORT v ¥3,000 KASA BLT BURGER

HYTIT=NY AaryYTuR FALXrET 100% Japanese Beef Patty “BLT”, Cheddar Cheese, Spanish Onion

LIGHTLY SMOKED SPANISH MACKEREL Topping: Avocado+400 Sunny Side Up+300

Cauliflower Bhaji, Coconut Broth, Lime Caviar
\ Y47 b THESRRF v =T =y K ¥3,500
\ WEBOD—2 b FxvLUN—h—X ¥3,200 R Fa—F—)T7ARF—%F VA v T '
- V=RETI7—=F N=TH=Y 9 I RE— A=2AYTI¥h uryb TUVFTIA
_ HBov=/Ll2u) 7y 702V FYYE—R FTANRIFA GRILLED VICTORIAN
— GRILLED DUCK BREAST "O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH
’ Sustainable Vegetables, Orange Cream, Cocoa, Venison Jus Herb Garlic Butter, Onion Jam, Rocket, French Fried

M) 2V 759—-25—% Vai—FvaaryViv— ¥2,800

FIVER=AI=} TFr—n aYFVE— ARAY =T BT NT TVYFTITAIRZ ¥2,200

CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY FeRY, b3 b, X7 F— RELE Ky Y -2

Plant Based Meat, Achar, Coriander SPICY LAMB KEBAB WITH FRENCH FRIED

Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

DESSERT

REZDFEYDY =7 —bLIEXOYabuf ¥y N
HEANY =2 JU—bva37 ARVFR HRATal F—X7v—1 ¥2,200

TREE FRAGRANCE GELATO, MUG WORT STREUSEL CHEESE PLATE

Matcha Opaline, Cream Créme au Chocolate, Oxalis, Kabosu Jelly

REVFEETARA, RAHFTSTVET. LIS YTEALTVBIMITAT, FEHULB (T7-JTJU—) TSTVFET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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DINNER 4 COURSE
¥ 7,000

RAR=TEF—EYDIFaAf
b= b7V A<v7 BBLE—VOTANRYF =

Tasmanian Salmon Mi Cuit
Tomato Sable, Sumac, Strawberry and Beets Gazpacho

BOEBLEORT vV
HVTI7IT—NY a2aFyVTUR FALFPET
Lightly Smoked Spanish Mackerel

Cauliflower Bhaji, Coconut Broth, Lime Caviar

JLEY Y=
YYNNVA—=T RFbu—R74
JLF=¥% FVaafyv¥Ix
Lamb Biryani

Sambar Soup, Potato Rosti, Lamb Dosa, Chili Coconut Salad

XTI RN THENRRF v =TTy R FA—F—UTT7ARF—FICEBAETT
%1,200M DMK EZEH N LET

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

RKEZDBEYVDY =TI —hrEaeEXDyabufEnw
WEANR) =X Jv—br¥y=z237 FXIVFR IRAIVaV
Tree Fragrance Gelato, Mug wort Streusel
Matcha Opaline, Cream Créme au Chocolate, Oxalis, Kabosu Jelly

N\ L\

SEASONAL 5 COURSE
¥ 9,000

EYVFUIF—XOENLES
INV—Y = NEIZVY VDY ITH
BEI779VvRY—RDRVvyy s

Mozzarella wrapped in Prosciutto
Fruits Tomato, Watercress Salad, Strawberry & Framboise Dressing

New Onion Potage

BRAR=TEI—EYDRY V
CXZEEMT MY

Pan fried Tasmanian Salmon
Chickpea, Tomato, Spinach Salsa

AusEZ7 L Fay 7Ou—A b
xu )7 70av BIREEBECHX
Grilled Australian Lamb Chop

Celeriac Puree, Sustainable Vegetable form Shimane Prefecture

TAFL—RLEFVVYIY IR
YabufEN)TEYE YETR NyvaYIN—YY—2R
Lychee Mousse & Orange Sorbet

Streusel Noisette, Citrus, Passion Fruits Sauce

BEVERAGES

CHAMPAGNE

NV.ET T« VP YRy BT« 7YRY TNV
N.V. MOET & CHANDON MOET IMPERIAL

¥3,000

NVI'E)(U—'j‘):L\y]\ 'U/f‘\’/I/
N.V. Pommery Brut Royal

¥2,400

SPARKLING

NV.34%y b Fuokva - 4207
N.V. Mionetto Prosecco, Italy

WHITE WINE

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

¥2,000

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

¥1,200

RED WINE

2018 YV UR RVE— V=Y +TIFVR

2018 Sirius Bordeaux Rouge,France ¥2,000
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