Ka
NYel
DINNER MENU

STARTER

PIZZA

SITDEENIERIE ~HRT 4 FTIAZa—~ ¥2,200
CHEF'S CHOICE APPETIZER ~SUSTAINABLE MENU~ V) <y —% ¥ 2500
NyZ70-EvyY7rL3 FILY—R AT '
— . . . TN MARGHERITA
ATAIWNEETAAN=T Ty IH 54 ¥2,000 Buffalo Mozzarella, Tomato Sauce, Basil
TAAN=FLER ZFAIEYTIN—F—X RAILRIvY
BAVWTYFAEY—R ENL SUXAFIF—X .
STILTON & ICEBERG WEDGE SALAD () "ZEVFIESU=—F ¥2,600
Anchovy, Dry Cured Ham, Crispy Bacon, ’7_._)"’ /\“’f“j/;_x Ty ‘/7 l’7:)i_;(\ .
Boiled Egg, Parmesan Cheese A-UwyoaAYT4 FURILY—R FU—2FU—7
VEGETARIAN TREATS
¥ 2000 Kale, Parmesan, Mozzarella, Garlic Confit,
BYEA4FADT)—X d Chili Tomato Sauce, Green Olive
RFErRYOEIILZ TUFyrab—2Rb
DUCK AND PISTACHIO TERRINE o L
Pickled Red Cabbage, Brioche Toast () 7 {:\i _ R ¥2,500
Iviall—L ETEYVYFLIF-X ~Ua7
FUNGHI
FAIVALHDSH—HILT ¥2,200 Mushrooms, Mozzarella, Truffle
Urd Rty E-ve3a—-JIboL—X
BIGFIN REEF SQUID CIGAR
Apple, Celeriac, Beet & Yogurt Mousse Ovo 7+ = B ) ¥2,700
Ovo7+—I)L NyI77O0-FEyY7rL> #AU-—7
N . O—XTU— NLAYFYF—Z FERTZXZAZX NFIV
MIBEAR)IABFEDOSEAY ¥2,300 ROQUEFORT
BRF—= IYYR KR T L=y N— Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,
SCALLOPS & IBERICO PORK RAVIOLI Red Onion, Honey
Porcini, Consomme, Radish, Timur Pepper
MAIN a7 b-L
HIH AH BE FrFaE I=EIbH
o ¥2,200 EyVY7PLIF-X FIPY—ZX KRE
fo%?\(/';XPAQSTA PESCATORE
o, A _ " Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
?ﬁ/\Z’}H&ﬁJLT/? D —F»EEE[EET? Tomato Sauce, Shiso Leaf
XPasta can be change in gluten free
SITDBEEX AR ~Y T T AZa—~ ¥3100 =N < . : ¥3,000
, SLR—=AVERAANR—DEY ’
CHEF’'S CHOICE ~SUSTAINABLE MENU RAY=J Jwa5 FEyYFLIF—Z
. LAMB BACON MASCARPONE PIZZA
ﬁf‘m\o)jzf*; 3’—%')3/ B WESE hOLISH ¥3,200 Pecorino, Rocket, Mozzarella Cheese
by alv— i z
YELLOWTAIL KADAIF ROLL
Consomme Radish, Chorizo, Soy Koji, Yuzu Pepper, Kaiware Sprouts Salad
(R) 12 R UTIMENRF v —T Ty K ¥4,200 SANDWICHES
AA—F—UITTARTF—F o o
WIHETy S Ak b SRYZTEYRA—K BHORBERL KASABLT N—A— TL Y F I FAMRZ ¥3100
GRILLED VICTORIAN 100%EEE—T N7 R—=a>, LZR. bY b FIE—F—X.
"O'CONNOR PASTURE FED" RIB EYE STEAK RIR=yZaA=a> N
Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mustard ByEXT: TRD E+400 BERE300
KASA BLT BURGER WITH FRENCH FRIES
- . 100% Japanese Beef Patty “BLT”, Cheddar Cheese,
Eﬁl’%féﬁ**%%@/\DT’f —X ¥ 3,200 Spanish Onion
RLF-ZUYy b RIZy—F IRE—FITU-LY-2X Topping: Avocado+400 Sunny Side Up+300
MIYAZAKI SHINRIN CHICKEN BALLOTTINE
Porcini Risotto, Persillade, Mustard Cream Sauce R) T4 FUTMNENRFv—T Ty R ¥ 3,500
AA—F—UITART—F YU RAYF ILUF I SRR
BYRY—F—ZRSYFUSLSVS ¥3,400 N=TH-UyINE— AZF>Vvh OFvk EFOC
LHE HYTST—5142 LYXT REFuTF GRILLED VICTORIAN"O'CONNOR PASTURE FED"
TANDOORI AUSTRALIAN LAMB RUMP RIB EYE STEAK SANDWICH WITH FRENCH FRIES
Winter Vegetable, Cauliflower Rice, Lentils, Spinach Herb Garlic Butter, Onion Jam, Rocket, Mushroom,
V) AVTST-2F—% Jo—H¥aA3FvyVAL— ¥2,800 ZNAS=SLTNT TLYFISARR ¥2,200
TSURR=ZI—k TFr—IL AUTUH— FvAY, Y b XTF— FERE, Ky V-2
CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY SPICY LAMB KEBAB WITH FRENCH FRIES
Plant Based Meat, Achar, Coriander Cabbage, Tomato, Coriander, Red Onion, Hot Sauce
DESSERT V) RUBUTIHYRAYF ILVF TS50z 12500
RKEFF>Y THRAR E—V E*xvAY BBQY—2R
> 5 ¥1,500 VEGETARIAN SANDWICH WITH FRENCH FRIES
1;;&:7[;}773)5125': b FOIXLYY HFfvyrarads Soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce,
CHOCOLATE FOREST
Yuzu & Praline Gelato, Mushroom Meringue, Ganache Chocolate
JVAIZAF—F AUk ¥2,000 F—XFL—+ ¥2,200

RAANNE=2NZZFTT5—b INIRRYTZ TSR T—-X
CHRISTMAS ORNAMENTS
Mascarpone Vanilla gelato Milk sponge Framboise

CHEESE PLATE

REHEIILTHEAMA, WA TITVET, LRSSV TEALTLARMBIRT, FAVR (5F—IT7U—) TITVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.

(R) T 7DHARZAX
Chef's Recommendation

(V) RR)T7>
Vegetarian Dish



DINNER 4 COURSE
¥ 7,000

TAVAADIH—IT
Urd #REOY E-Vea-JILbOL—X
BIGFIN REEF SQUID CIGAR
Apple, Celeriac, Beet & Yogurt Mousse

MohdZ1 78S
AVYXRKIR Faluv— ERE WMFHR A1TL8354
YELLOWTAIL KADAIF ROLL

Consomme Radish, Chorizo, Soy Koji,
Yuzu Pepper, Kaiware Sprouts Salad

BURY—=A—=RZVTUI LTS
LHE HUIZT7—F404R LYXE REFrvF

Tandoori Australion Lamb Rump
Winter Vegetable, Cauliflower Rice, Lentils, Spinach

KT O PUTHENRFv—Ty R AT—F—UTTPARF—FICEBARETY
¥1,200MDEMBEEEBRVLET

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

3374 L R
MFe7S)RDTTI—F ZIOIXLYY HFrwiaiazads
Chocolate Forest
Yuzu & Praline Gelato, Mushroom Meringue,
Ganache Chocolate

SEASONAL 5 COURSE
¥9,000

TAIVA ALy F—ZDOAV T«
HBLAVIZS7— JBRIFROE2L JL—TT7NL—VEU—
Confit of Bigfin Squid & Zucchini
Sweet Sake, Cauliflower, Char Grilled Eggplant Puree,
Grapefruit Jelly

HERAIDIVY X
met BT HRxoO—Xk
Shogoin Turnip Consomme
Turnip Cake, Nori, Roasted Turnip

ESXCIEIETRDL—X
BH TWEEROVVvE AL
Flounder & Scallops Mousse
Crown Daisy, Back wheat Risotto, Sichuan Pepper Oil

BEEOO—
FROOAVKR—b hhd FANU— TD2FLDH
Roasted Hokkaido Venison
Pear Compote, Cacao, Raspberry, Sweet Potato

N=TFZIL—LA>VTa
A—ZAXV—=>T7x> &£BF ARRV—-R HRIzS—+
Herb Infused créme d'Anjou

Rosemary Chiffon, Mugwort, Kabosu Sauce, Matcha Gelato

BEVERAGES
CHAMPAGNE

NV.EI I %2R EID-T7URUTIL-TIUR ¥ 3,000
N.V. MOET & CHANDON MOET IMPERIAL,FRANCE

SPARKLING

N YRY AT RTVYY A= ST ¥1,200

WHITE WINE

2023740y L Tov—IL v TN TR ¥2,000

2023 PHILIPPE BOUCHARD,CHABLIS, FRANCE

RED WINE

2019 VIR RIR= =22 TFVR ¥2,000
2019 SIRIUS BORDEAUX ROUGE,FRANCE

REMBIILTHEAMA, HRAFTITVET, LRSIV TEALTVWAMEIRT, FHVR (5F—T7U—) TITLET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.



