A La Carte
TohAIL

Starter | /VGiFE

Creamy Pumpkin Soup / 9 ) —3—nRoFx o 2—7
Crispy Chorizo, Fried Onion, Pumpkin Seeds, Balsamic
GYVRE=F3VV—, T34 FA=F> "o THxoo—F NP ¥1,900

®

Velvety Popcorn Soup / RJLARy b Ry Fa—22—TF
Crab, Garden Greens, Edible Flowers
h=. Ai—FTo9)—>, TT4TNLTSFT—

eo®

Sky-Farm Vitality Salad /| AhAL 27 —L N2 ) F4—H54
Garden Greens, Basil Pesto, Cherry Tomato, Cucumber, Pumpkin Seeds
A—FToF)—=2 NOLRZ b, Fz)—bT b, Fa9U, RUTHELO—F ¥1,900

0@®®

Table36 Bread / T—7)L36 ¥/
House Focaccia, Grissini, Whipped Garlic Butter ¥1.100
TH+AVFr. FVvI—= A= v onNa—f& '

e0®

¥2,100

Entrée | F7&

House Marinade Norway Salmon / BR&H—E>T R
Sky-Farm Basil Mousse, Pickled Beetroot, Lemon Cream, Greens
AL T7—LENRDILDL—R, E=YDEV IR, LEVI)—L, T)—V ¥2,900

eo®

Pork Rillettes / /R—4 1) T b
Japanese Pork, Raisin, Walnuts, Fig Preserve, Brioche
EER—Y. L—X2, JILS, WELELKUv L, TUAvda ¥2,400

Tuna Table36/ Y3+ T—7IL36
Tuna, Mint, Compressed Watermelon, Umami Broth
0, TUh EBERAH. SEREL ¥2 500

AUS Grass-fed Beef “Larb” Salad /

F—RSUYTFETSRTzY FE=TD“S—F" 4354

Mixed Leaves, Chili, Cucumber, Cherry Tomato, Red Onion, Cilantro, Lime ¥2 500
SYPRY=T FY, Fav), b LY FAZ=FD QVTUE— TA4L '

Eggplant Parmigiana/ >+ A®MD/SIL S ¥ —F
Classic Eggplant Baked in Napoli Sauce, Sky-farm Basil, Mozzarella, Parmesan Crumb

FR, FRYY—R, A4 T7—LEATIL, Ty V7L, KLAFY ¥2,100
Locally-Sourced Seafood Vegetarian Vegan
WL E BNE NCHYF E—AH>
Gluten-Free Nut-Free Daily-Free

TnT2ZY— FowTY— L Y—TY—



A La Carte
To5AhI bk

Mains | X1~

Japanese Beef Steak 200g / EE4 R 7—3F 200g
Forest Mushrooms, Gremolata, sautéed Leaves
HZOX/ T, TLES—4, YT—BE ¥4,200

e®06

Crispy Roasted “Sanda” Pork Belly / ¥ Y AE—B—X bk “=@” R—I 1) —
Braised Cabbage, Burnt Apple Ketchup, Apple Cider ¥3.700
BRAHFYRY, EALYVTOTFry T, Ty TS 45— '

e®

Roasted Australian Lamb Rump / #A—RX FSUTF7ES L S TORO—R b
Salsa Verde, Carrot Puree, Beets ¥6.300
YLy J)T, FryOy kEa—L, E—V '

®&

Confit Salmon / Y—E>®a> 7 4
Butter Sauce, Leeks, Salmon Caviar, Sky-farm Herb Oil
NE—Y—R, U—F, WD, AN T7—LEN—TFAL ¥4,500

eo®®

Seared Seasonal Spanish Mackerel/ B]DfED R L
Broccoli Mash, Roasted Brocolini, Crispy Caper, Roasted Potato with Basil ¥3.200
Joyvay—<vyia, JAyvAY—=0DA—X b+, Fy/N— B=X bNATIRT b ’

eo®®

Roasted Seasonal Vegetable with Risotto / EHHEDO—RA &Y Iy b
Brussels Sprouts, Cherry Tomato, Cauliflower, Broccolini, Saffron Risotto, Chanterelle ¥4,500
FxXxoeAY, FzY—rT b, AYTFT—, TAvAY—= BTS2 Y Vv DO—ILE

0U®®

Seared Kyushu Chicken Supreme / AMBDOF £ X T —L
Cress Salad, Corn Puree, Roasted Hazelnut, Crumb ¥3 200
JLYIHSHE, a—YEal—, A—X bA—HILF vV, /RUH d

Side | &%

Dressed Sky Farm Lettuce / French Fires /
AAALT7—LLEX IJLOFIT34
0R®® 0@®®
Roasted Vegetables with Balsamic / Fire Roasted Greens /
SNV EaEBROO0—R FE3 O—R Y-85
0R®® %300 0@®® ¥900
Creamed Spinach with Garlic & Almond / Gratinated Mashed Potato /
HGU—S—F5NAREH—VYI&7—EVF J5avBE Ty alRT b

0® ¥,900 0®® ¥1,100

Locally-Sourced Seafood Vegetarian Vegan
WITE BN NCEYF E—F>
Gluten-free Nut-Free Daily-Free

INT2ZY— FoYTY— FLY—7Y—
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To5AhI bk

Dessert | 74—+

Chocolate Fondant/ 74 &> 3235
Caramelized Banana with Passion Fruit Sorbet
FYSASARNFF, Ry avIIL—Y or¥y—xRy k ¥1,900

V)

Catalana/ A4 5—7
Chocolate Ice Cream with Hazelnut Crumb

FIAL—FFARI Y=L, A—EILFIY IS5 L ¥1,600

Tarte Tatin | #IL k22 >
Vanilla Ice Cream and Praline Nuts
REZSTARY Y=L, T5URT9Y ¥1,600

V)

International Cheese Plate / € Y2 —3 3+ )L F—XFL—+
Selection of European Cheeses, Dried Fruits, Nuts, Crackers, Grissini
A—0vREF—R. RSATL—Y, FyVY, 45vh— FUyi—= ¥2,400

V)

-—

Locally-Sourced Seafood Vegetarian Vegan
WITE BANE NCHYF E—F>
Gluten-free Nut-Free Daily-Free

INT2ZY— FoYTY— FLY—7Y—



