COLD APPETIZER

Prosciutto

HoN I 900
Octopus, Celery, and Potato Salad

ZatxuJllept oI x 1,100
Duck and Pork Country-Style Paté

LD AT ey —=2 1,000
Tuna Ceviche

v/ uDEE—F 1,400

Radicchio Salad with Seasonal Fruits and Nuts, Warm Blue Cheese and Honey Sauce
FoVERRDOELT 4 —RYFH
EHHDLEP TN —F —XDY—Z 1,200

Classic Caesar Salad

Iy sy —F—H K 1,500
Bagna Cauda
SnkEIda—uy XBEPRRZOEHEOANN—=rh X 2,800

CHEF'S COURSE
6,800

APPETIZER
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HOT APPETIZER
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PASTA
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MAIN
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DESSERT

PASTA

Linguine with Genovese Basil Sauce

PP/ R=¥ VI 2 1,400
Spaghettini Arrabbiata with Eggplant

MFDOTIET =2 ANy T4—= 1,500
Sicilian-Style Spaghettini with Sardines

oL FITR ANRTyT4—= 1,300
Bolognese

HFRORrA—X F2v7 1,600
Truffle Carbonara

M aTdZhvRF—7 1,800

MAIN

Chicken Enchilada

BYTLAF—2ER/HLT, CHIERBEAGEEAZy T~BHLHLZ S v LA RMEKCTIO%D Y — 2B 2 THB WA LE T,

B~y ad—tEETL—Y aaFy AL vy FEy TVFIT—XK 1,000/1P~
H OT APPETIZER COFFEE or TEA S~p|ced Grllleod Lamlc) Chopf with Salsa Ve;rde B
. TLTF ayvTDANART IV P T T 1,200/1P~
a—b— LA AHE ) . .
Sautéed Fresh Fish with Fresh Tomato Salsa
Mashed Potatoes with Anchovy and Garlic Butter Sauce gDy 75— JLyvabwboIry 2,300/100g
2yvaRTh TVFabtl=v=IDoNE—Y—X 800 Grilled Sangen Pork Loin with Quick Smoke Infusion
Savory Tart with Snow Crab and Green Onion =K e—20 7 Yov [GEiEEE 2,700/150g
AVAEL A F DAL L 700 TASTING COURSE Grilled Chuck Flap with Whole Grain Mustard
Savory Tart with Whitebait and Shishito Peppers 4,500 IRAVDT YN ANAY =< AZ—F 4,350/150g
LbFeLLEDZLFSL 600 APPETIZER Grilled Kuroge Wagyu Sirloin with Sliced Truffle
Fried Padrén Peppers HEMFY—afrDl I FPJaT7RXTAR 8,000/150g
AFRYD7Y v b 700 BROANSY T =
Garlic Shrimp in Olive Oil (Ajillo) PASTA D ESS ERT
, S
BEDTE—T = 1,200 S S
Steamed Mussels in White Wine
L—LHOHYA vEL 3,000 MAIN Basque Cheesecake
N F — X — 900
French Onion Soup Gratinée =T e =D 7Y ZR[ v —< R X —F NRAITF =7 —F
F=F VI TRY AT 1,000 - Peach Melba oo
SENPRFSSEN ,
Oven-Baked Jumbo Mushrooms with Taleggio Cheese BT A
CrvAR=w v all—LERL Yy aDA—T VR 1.300 I R PETREBE D7 s bbb &I — L DY 2T — | Marinated Yellow Fruits
*H LTI —> DS 1,100
Foie Gras and Baked Saffron Risotto with Marsala Wine Sauce COFFEE or TEA hrEANTY VDY A
. = N = Paris-Brest
THT T 7T TVBEEY b =AY T TV =R 2,400 .
a—b— HLAF ALHE RYFTL R 1,100
Baguette
JRYENN 500 Shaved Ice with Miyazaki Mango
B <y T—0pnEK 1,500
If you have any food allergy, and if you need help,Please let us know. All prices include tax and are subject to a 10% service charge.
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