STARTER

SITDBENEHE ~Y AT FTINAZa—~ ¥2,700
CHEF'S CHOICE APPETIZER ~SUSTAINABLE MENU~

ZFAINRETARN=T I Ty SHSE ¥2,400

TAZN=FLER AT bYTN—F—X KANLRIVY

:
=
BOWTYFIEY—X ENL NUXHFYF-X
- H STILTON & ICEBERG WEDGE SALAD
Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, Parmesan Cheese

v BrEIZFADTU—3
a EFXYRNYOEIIR TVFvPab—2b ¥2400
m DUCK AND PISTACHIO TERRINE
Pickled Red Cabbage, Brioche Toast
¥2,800

@ BEXvRYVENIBDOT) —X
E—Yvra BT7ANTHIAODL—R FLUZFyrIXILY—2R
B SCALLOPS SPRING & CABBAGE TERRINE
g@ Pea Mash potato, White Asparagus Mousse, Orange Caramel Sauce
HL)
o

ERBEBr VAV ADI—+O—7 ¥2,800

AU S B/IV-LY—-R JUIE—ZEal
SHIMANE WILD BOAR & SQUID MEATLOAF
Celery Salad, Salt Cream Sauce, Pea Puree

MAIN

AHD/INZ A ¥2,700
TODAY'S PASTA

MNRRETINTY T ) —ICEEOJRETT

XPasta can be change in gluten free

SITDBEE XA VRHE ~HRT 4 F T AXZ2—~ ¥3,800
CHEF'S CHOICE ~SUSTAINABLE MENU~
. BOYT— FHELTOEaL ¥3,900
¥ FHUDETL KRTLE—Z NTLS—F
@@ PAN-FRIED SPANISH MACKEREL NEW ONION SOUBISE
Clam Tabbouleh, Bearnaise, Basil Seeds
a ]H R4 R THENIFrY—TTv R ¥5,100
L AA—F+—UITT7A4RAT—F

WoHERY Y aRTFh ZAXZTEIRZ—F FHORFRARZ

GRILLED VICTORIAN

"O'CONNOR PASTURE FED" RIB EYE STEAK

Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mustard

FREBRMADZ—J « K
Fauv— BBM 4#7/1 BHE HFlLrHLD
SOUS-VIDE "TANBA BLACK CHICKEN BREAST

Chorizo, Firefly Squid, Bamboo Shoots, Konbu, New Season Potato

¥3,800

F=RAFVTEZFLSINZ="FILEFL”
TITIHSHE EBRRILT TANZHARDITVIL
AUSTRALIAN LAMB SHOULDER " PULLED LAMB"
Asian Salad, Mojo Verde, Grilled Asparagus

WMHVT7579—-2F—% Jo—H>aaFvVYhL—
\ 0 TS5V RR=ZI—=F TFy—I)L AUTVH—

¥4,000

¥3,400

CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY
Plant Based Meat, Achar, Coriander

DINNER MENU

REHEIZLTAFM, BAHTIEVET, HLA SV THRALTVRIMEIRT, FAVE (5—27U—) TITEWVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.

N AN\
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NUBYTY

Vegetarian Dish

Chef's Recommendation

PIZZA

v WRILT =% ¥3,000
g Ny770-EyY7LS RFIRY—Z AT
MARGHERITA
Buffalo Mozzarella, Tomato Sauce, Basil
¥ 3,200

-(V) NIZY7r by —+h

. Tl RAXFYF—X EyYrLIF—X
A=UyoA¥T4 FULIIY=Z JU—=1FU=7

VEGETARIAN TREATS

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

@«

V) 7o% ¥3,000
¥ Ryval—L EYyYrLIF—X kUa?
FUNGHI
Mushrooms, Mozzarella, Truffle
Oy 74— ¥3,300

Ovo27x—)L NyI770-EyY7rL> #U—-7
O—X3V— NULXHFYF—X FERFXZIAZX NFIV
ROQUEFORT

Roquefort, Buffalo Mozzarella, Parmesan,

Green Olive, Rosemary, Red Onion, Honey

RIAA—=L ¥ 3,300
HEIO A4h BE TrFaE IZhIH
EYVYFLIF—X FIPY—R KE

PESCATORE

< //7TTTWNNNYS 7S/

Clam, Baby Squid, Prawn, Anchovy,
Mini Tomato, Mozzarella, Tomato Sauce, Shiso Leaf

A—Dwosa)oreH ¥3,400
EYVTLIF—X FUY—-X

RyZal—L NIF—

GARLIC SHRIMP PIZZA

Mozzarella Cheese, Chili Sauce, Mushroom, Cilantro

@«

DESSERT

ZORY=7o vk ¥1600
BNL7x BOZa7—-Ya BEXRILyE >323575>
STRAWBERRY ASSIETTE

@ Strawberry Parfait, Strawberry Nuage,
Strawberry Vinaigrette, Chocolate Blanc

).
\
___N



N AN/

Classic Course Signature Course
¥7,000 ¥9,000

BXvRYVENTBEDOT) —X R2VBEORD HEOZEIY -
E—=<Yvra BT7ANTHIROL—R FLUZFyrIXILY—2 ANARISVTIL LARD BREDE
SCALLOPS SPRING CABBAGE TERRINE N .
ABURI" BOTTON SHRIMP WATSON POMELE RABIGOT

Pea Mash potato, White Asparagus Mousse, X N .
orange Caramel Sauce Spiced Crumble, Tonburi, Shrimp Foam

Y HIL) SOHHND

OV T— HERTOEaL MIBEFHFL»HVDBDN—~TU YD
TIVORTL NTLER=Z NI EOUHSE FRASHR MEELYSLY
PAN-FRIED SPANISH MACKEREL NEW ONION SOUBISE
SCALLOPS & NEW POTATO WRAPPED IN PART BRICK

Consomme Radish, Chorizo, Soy Koji, Celery Salad, Asparagus, Citrus Dressing
Clam Tabbouleh, Bearnaise, Basil Seeds

Doarms HH

fhipr BEMORY S T
FHREBRAD X —J 1 K FHULEAY—Z AELFauy—oUJvh
Fauv— #HBE 27/1 BH FlLrHrLb SIMMERED GURNARD FIREFLY SQUID
SOUS-VIDE "TANBA BLACK CHICKEN BREAST Clam, Soy Milk Sauce, Barley, Chorizo Risotto

Chorizo, Firefly Squid, Bamboo Shoots, ~
Konbu, New Season Potato g @@

RILAF—ILoO—X
# HRRYyY FYaA-ARyN— BEET7/AOINT«—IHILT
KA ORRIBRA A—F—UTT7AXT—FIC
+1,2000 TEBTLETT ROASTED MAGRET DE CANARD
Gastrique, Encore Pepper

%The main meat dish can be upgraded to Duck Mince & Bamboo Shoots Millefeuille

OCo o {beye Steak for an additiona 1200
b g
¥ g

AbORY =7y b
BT BOZaT7-Ya BERILyE 232375 > .
I7a>3ds
STRAWBERRY ASSIETTE EREFFL—R EXEFITAR AAFSakOCLL
Strawberry Parfait, Strawberry Nuage, PLIE DE CHOCOLATE
Strawberry Vinaigrette, Chocolate Blanc Pistachio Mousse, Pistachio Glace, Cocoa Streusel

e GHL

LU

SANDWICHES

gZZZIINNNN 7NN

KASABLT N—#— JLYF I SRR ¥3,800 Y (V) RUBUTIH YR YF ILYFISAHER ¥3,000
¥ L0%EEE—T/8F ~—T> LZZ hTh g RKEFHY THRAR E—VY E¥vAY BBQY—2X
m e I L S VEGETARIAN SANDWICH WITH FRENCH FRIES
T i Soy Chicken, Avocado, Beets, Red Cabbage, BBQ Sauce,

cyEYS I THRAR+400 BEBETI+300
KASA BLT BURGER WITH FRENCH FRIES

\ 100% Japanese Beef Patty “BLT”,
Cheddar Cheese, Spanish Onion

Topping: Avocado+400 Sunny Side Up+300

ANAY—SLTNT TLYFISIHFR ¥2700 [¥ (R) T RUTHNENRFv—T v ¥4,200
¥ FyAY RIb RUF— FERF Ky V-2 ¥ AA=F—VITART—FHB I RAYF ILYFISARR
g SPICY LAMB KEBAB WITH FRENCH FRIES N=TH=VvINZ— AZF>TvL OFvE F/2
Cabbage, Tomato, Coriander, Red Onion, Hot Sauce GRILLED VICTORIAN"O'CONNOR PASTURE FED"

RIB EYE STEAK SANDWICH WITH FRENCH FRIES
Herb Garlic Butter, Onion Jam, Rocket, Mushroom, French Fries

@ Gluten Egg Doiry @Shrimp Crab @ Buck wheat
Alcohol @ Nuts Wclnut @Beef @Chicken@Pork @ Fish

REKWEE@ETHAM, BAHTSSVET, BLASSYTEALTULBREIANT, FRAWR (5—IT7U—) TSEVET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.

=/ /TN



