DINNER

Aperitif -Sparkling Wine 900 - Heineken S 700 / M 900
AHE AR=DVITTAY NA R Y
«-White Mimosa 900
DAL + Brooklyn Lager S 800 / M 1,000
+Mimosa 900 TN 25 H—
TEF
- Kir Royal 1,000 - Sangria (White/Red) 1,200
¥—uvivn Fv 77 (H/#K)
Assorted Appetizers 2 Orders Minimum 1P 1,200~
MEBRYVADLY X24BIDEYVET
2 kinds of Tacos (Pulled Pork & Grilled Chicken) 900

FAR2B(IVFER—2&SINVFFV)

French Fries (Black Trufle Mayonnaise / Triple Cheese Sauce / Sweet Sour Cream) 750
IVVFTI74(BrYVa793%—X/3F—XYV—R/AL—F+FT7—2Y—])

Boquerones (Anchovies Marinated in Vinegar) 850
Rruax R (BoEERY)

Pate de Campagne 850

NTF e Fehv—=a

Calamari Fritto with Aioli Sauce 1,200
A7=YVD7Yv L 7439V -2

Classic Cobb Salad
29539 0ar7y5 ¥

Regular 1,500 / Small 900

Classic Caesar Salad with Romaine Lettuce Regular 1,500 / Small 900
VALY VIRADIFGS 9 Iy —F =455

Grilled Vegetables 1,800
BRE7YNVEE
Charcuterie Plate 3types 1,600 / 51ypes 2,400
Yy NhFatU—7L— L (3% /58)

Cheese Platter
F =79 v ¥ — (3% /58)

3Types 1,600 / 5 Types 2,400

Mushroom Soup 700
eYvalN—bDA—T

Today’s Soup 700
AHDA—T

Roast Beef of Japanese Black Beef (sirioin) 100g 3,900
BEBM4Fou—R =7 (4—ufv) 200g 5,900
Honey Lemon & Herb-marinated 1,900

Roast Satsuma Junzen Chicken
BELVEVIN—TTIYR L EEI2EMABOR—ZL
Lamb Stew with Mustard 2,000
FEDIRY—FERAR
Today’s Fish Dish 2,900
AHD B Fk
Today’s Pasta 2,000
AHD S RF
Homemade Cheesecake 880
F—A AL FF =X —%
Today’s Gelato 880
AHOY 25—}
Carrot Cake 880
ANRAADELZF vy by —F
Classic Gateau Chocolat 880

7999 I r—vaay

*There is a cover charge of 500yen per guest. X7 —7 1 F*—YPRELTE00HBLTEDE T,

XERMHEBRALEDET, (RUTVAX— BT DEOBERN) L.7VAFVIRBLTRBYDE BRI RER 2. UECHAL TR 3RAMATICE, AT - 2ERBEL TR IBARHVET. 3. 7VAF—PEICNT2BZICREAZESVET. AT IEHNNOBETH P

JESNIBLTR A—0FERA - B2HEAL TRV ETOC, HETORISLTLE) WHREDH 2 BERIITERLIESw,

¥Tax is included in the price. <For customers with food allergies> 1.Please feel free to ask a member of staff for allergens. 2.Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant. 3.Tolerance against
allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.
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Amuse Bouche

Today's Amuse

AHD7 S 2—R

Appetizers

Amberjack Carpaccio with Sherry Vinegar & Walnut Oil Vinaigrette
CAVRFDANVNAYFa YY) —ERT—LHRIANVDERT LY

Mozzarella Burrata with Balsamic Sauce

CEBYVTLITVI—F BEALYFIaY -2

Smoked Atlantic Salmon Marinade

EFY T TCBRAE—I LTI VT4V IV —F V2R
Pate de Campagne

XN F e Rehu)N—=a

Today's Soup
-AHDA—7

Pasta
Today's Pasta

AHDRRY

Main Dish
A4 VR TRLYBENLLITET

Roast Beef of Black Wagyu Sirloin
BBV —ufrOon—XtE—7 FSLAE—Y -2

Today's Fish Dish

-AHDE AR

Dessert
Today's Dessert with Homemade Gelato

AHOTH —F BREY =7 —FF R

Cafe
Coffe or Tea

a2—k— or fL&E

8,500

XLYHOEANRIICE)  ABEPBREZFEBTIVET,




