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- AMUSE -

Miang kham tuna tartar on betel leaf with peanuts 580
and toasted coconut flakes
RTBSAFy TN a—A baATF v VDI v AL

Tom yum soup filled pani puri with shrimp 480
and baby corn (2 pieces)

IY Yrra—r Jrukr¥a—Lxdik
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- APPETIZER -
Thai style shrimp toast with sweet chili dipping sauce........cc 1,200
AW 2 YT h—=ZA s A=+ FVUYV—2R
Thai style stir fried clams with garlic, Thai chili, Thai basil ............. 1,200

and nam pla

ZART VIS TIT UN—=T Ly F—X

- MAIN DISH -

Gai yang grilled half chicken marinated in garlic and ... 2,400
lemongrass with cucumber salad and sour spicy sauce
ZAMTVINVFF Y HAVY—2"F29VDYTHE
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Indonesian beef rendang dry curry with fried eggplant ... 2,900
and jasmine rice
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Dinner time bread service 500 yen/per

ISURELTHE A 500 HIEA L CHH 9

Gluten free bread is available for your dinner bread, however our food is
not made in a 100% gluten free environment and we make no guarantees
regarding the gluten content of these items.
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CHARCUTERIE SELECTION

Charcuterie board 2,200
with salami, prosciutto, country paté, liver mousse

Yy FarV—TL—1

Taya—b ¥IINRTFRAYNA—Za LA-L—X

Spanish chorizo salami.- 580 Prosciutto ..o 580
FaVyYy—¥I3 PARDZERSR

Duck liver mousse - 600 Country style pork......... 650

with toasted baguette
MWD LN—L—R N7y bRA

CHEESE BOARD

Manchego
~vFrd

Fourme D'ambert
TV A=)l

paté de campagne with pistachios
ERARFADINT « Re VR =Za

3 Cheese e 2,000

Chevre
vI—7)

Served with fig and walnut bread FZ 14 7)V—>Y &F v VOV RFEET,

SMALL PLATES
Today's soup

650

KHDRA—T

Tako carpaccio with gazpacho dressing, pickled veggies and micro greens... 1,650
2Dy F g HARFa Ry vy
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Split pea hummus topped with crunchy garbanzo.............. 980

and za'atar spice, pita bread

ZANEITDONLA Y RAE—=IIVN Y = =R —Z )81 X

Fried chickpea sticks with spicy chili, garlic and cumin sauce .....980
OECHAT A I T4 AVT Y E=b A=V IDARLY=F VT 4w T

Grilled white asparagus with black garlic vinaigrette, ... 1,500

green olive relish and boiled eggs
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Baked goat cheese with toasted pistachio, almonds,........e 1,680

dried cranberries and bitter greens
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Crispy fried calamari with sweet chili aioli 1,400
HIRVDTVY b AL —=bF VT AAY




SALADS

Crunchy Thai salad with shrimp, bean sprouts........cr 1,680
and chili lime dressing
*Add fried soft shell crab 500 Add extra coriander 300
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Kale and brown rice salad with tuna confit, snap peas, .............. 1,680
sliced beets and basil lemon dressing
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ORIGINAL FLAT BREAD PIZZAS

Teriyaki chicken pizza with mozzarella, red peppers and horseradish aioli. 1,700
TUVFFFVER—ATT 42T AFVDT Ty b T Ly FES

Four cheese pizza with mozzarella, Gorgonzola and Grana Padano..... 1,700
4F—XTTw T Lw FEY
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Nicoise salad pizza with mozzarella, green bean, potatoes, ... 1,700
tuna confit, olives, arugula and quail egg
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PASTA / RISOTTO

Fresh spaghettini with crushed pork sausage, 2,100
green and yellow tomatoes and chili flake
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Seafood linguine with spicy tomato sauce, 2,500
shrimp, mussels and scallops
e R27 L—VHEASTIVT7FIDIY Y =R UV T A%

Creamy risotto with crispy prosciutto, 2,200
asparagu and stracciatella cheese
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BIG PLATES
Pulled pork and beef burger with cheese, 2,000

voodoo BBQ sauce and coleslaw, waftle fries
BBQ W RR=7 D7 AV F—ZN—=H—
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Grilled plant base cheddar cheeseburger on a milk buns......... 2,000
TV IIRN=RF 2 B —F—ZAN—H—

Grilled swordfish steak with quinoa and olive relish salad....... 2,800
ARNTPFDARAAT VN FRATFSX LAY =T LY wa

Grilled rare tuna steak and grilled eggplants 2,800
topped with orange herb relish

NI TII R LERTuDL 77U ALy IeNn—TJDLYya

Spiced panko chicken cutlet with Maribo cheese, .. 2,400
mashed potatoes and wild arugula
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Black garlic marinated grilled lamb chops 2,900
with fried okra bamies sauce and tzatziki
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Today's special grill Please ask
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Please scan for allergy information | 7 L V¥ — A= 2 —OFfE 5605 ¢ &




DINNER COURSE ¥6500 —_—

AMUSE + APPETIZER + PASTA/RISOTTO
MAIN DISH + DESSERT

Please choose one from each category (21:00 L.O.)
BUEBAZ 2 ==& TV =5 LT OBETV LT ET

- AMUSE -

Today's soup
AHDOA—=T

Miang kham tuna tartar on betel leaf with peanuts and toasted coconut flakes
<*Ta ATy a—AvaaFryVDIvIhL

Tom yum soup filled pani puri with shrimp and baby corn
T YT a—y 7ouRra— LD N LY LSZT Y

Prosciutto & Chorizo salami
Iayva—hr&FaVV—HI3

- APPETIZER -

Tako carpaccio with gazpacho dressing,
pickled veggies and micro greens
ZADHIISy F g HARFa FLy vy
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Baked goat cheese with toasted pistachio, almonds,
dried cranberries and bitter greens
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Thai style stir fried clams with garlic, Thai chili, Thai basil and nam pla
ZAMT P VRS TITUN=T Ly F—3R

Crunchy Thai salad with shrimp, bean sprouts
and chili lime dressing
aVVTDRANT T F =PI X FUITA LR Ly T

Kale and brown rice salad with tuna confit, snap peas,
sliced beets and basil lemon dressing
T wFarIae RRERAT YTV RIOYTH
NINVLEYRLY VT

- PASTA / RISOTTO -

Fresh spaghettini with crushed pork sausage,
green and yellow tomatoes and chili flake
=TIV Fy ATZTVEI ALY IEA S AT T4 —=

Seafood linguine with spicy tomato sauce,
shrimp, mussels and scallops
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Creamy risotto with crispy prosciutto, asparagus
and stracciatella cheese
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- MAIN DISH -

Grilled swordfish steak with quinoa and olive relish salad
AADFDINSA AT YN FXTHI XA ) =T LV

Grilled rare tuna steak and grilled eggplantstopped with orange herb relish
NINTIIY R LI T DL 7 7V ALy Ien—T7DL Yy a

Spiced panko chicken cutlet with Maribo cheese,
mashed potatoes and wild arugula
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Black garlic marinated grilled lamb chops
with fried okra bamies sauce and tzatziki
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Gai yang grilled half chicken marinated in garlic and lemongrass
with cucumber salad and sour spicy sauce
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Indonesian beef rendang dry curry with fried eggplant and jasmine rice
AV RRXITRE=T W RY A= HIFMTFEI Y AIVTAR

Today's special grill
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- DESSERT -

Valrhona chocolate terrine with cacao nib marshmallows,
mint chocolate chip gelato and créme Anglaise
Faal— b7V =R NF =T avn
FaaAIV M- eIVNTUIL—X

Matcha Pavlova with mascarpone azuki cream,
milk gelato, apricot sauce and azuki crisp
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Espresso créeme brilée with gianduja gelato
IRATLwYIL—=LT7V)albbdry Py =Yy I—F

Lemon and olive oil chiffon cake with rosemary-lemon jam
and Bulgarian yogurt gelato
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Basque style cheesecake with fresh fruit
NAGF—=Ar—FETLwvad)b—

Today's selection of gelato and sorbet
AHDY 25— VA



