STANDARD/ 4,500 YEN

Yellow tail carpaccio with yuzu dressing,
black sesame and chrysanthemum
TV EHDIVSyF 3 fihrRLy T

Split pea hummus with crunchy garbanzo
and za'atar spice, pita bread
ZAEITONLA 7V AE—IIN Y — =R — 278 A X

Crispy fried calamari with sweet chili aioli
AZIIVDT )y b AL —=bFUTAFY

Crunchy Thai salad with shrimp, bean sprouts
and chili lime dressing
YaVVTIDRAMI ST IT L FUSA LR Ly VT

Today’s pasta
AHDISA R

Grilled Chinese BBQ pork loin
with grilled Asian vegetables and special hoisin sauce
RK=omaA 7 ITHERDT VIV F v A =Z—ZABBQAX A )V

PARTY MENU

COMFORT / 5,500 yEN

Yellow tail carpaccio with yuzu dressing,
black sesame and chrysanthemum
TV EHDOIVSyF 3 fihFRLy > T

Split pea hummus with crunchy garbanzo
and za'atar spice, pita bread
ZAEITONLA 7V AE—IIIN Y — P =R — 278 A X

Crispy fried calamari with sweet chili aioli
AIIIVDT )y b AAL—=bFUTAFY

Crunchy Thai salad with shrimp, bean sprouts
and chili lime dressing
YaVVTDRAMI ST IT L FUSA LR Ly VT

Today’s pasta
AHDISA R

Today’s special main grill dish
AADAXY ¥ )LT YV

Today’s dessert
AHOTH— b

* Please make reservations for party menu,
available for parties 4 or more at least 3 days in advance.
* Party menu is served share style.
+ Items may change according to market availability.
* For parties over 16 people, menu may also be served buffet style.
* 6,200 yen separate course available (For parties of 2-12 people)
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CHEF'S RECOMMEND/ 6,500 vEN

Yellow tail carpaccio with yuzu dressing,
black sesame and chrysanthemum
TV EHDOIVSyF 3 firRLy > T

Split pea hummus with crunchy garbanzo
and za'atar spice, pita bread
ZNEITONLA 7V AE—IIVIN Y — =R — 278 A X

Crispy fried calamari with sweet chili aioli
AZIIVDT )y b AL—=rFUTAFY

Crunchy Thai salad with shrimp, bean sprouts
and chili lime dressing
YaVVTIDRAMI ST IT L FUSA LR Ly VT

Today’s pasta
AHDISA R

Herb marinated grilled swordfish steak

with white bean and 'nduja tomato sauce
=T TCRURLIEANIFENVTST—DT YV
HOWATAGEY R A YD FY—2R

Today’s special main grill dish
AADAXY ¥ )LT YV

Today’s dessert
AHOTY— b



PARTY DRINK MENU /2.5 HOURS

For private parties of 20 or more.

TV 7 EYZ CRHAOBEMRICRESE T2 & £ (208 8E~)

3,000 YEN

Craft beer 3 kinds
©57 Fe—)l 3

White wine
HTA >

Red wine
HIA

Ginger peach iced tea
VI —UE—F T A AT 14—

Orange juice

FLITa—A

Lrole Ao

N—)lx—)l

Wheat Ale

3,500 YEN

Craft beer 3 kinds
757 hE—)l 3t

White wine

HIA Y

Red wine
I

Ginger peach iced tea

VUV X —E—FTA AT 4 —

Orange juice
FLUITVa—R

Sparkling wine
AIS=0 ) TTA Y

Cocktail (Gin, Vodka, Whisky)

YTV

—  CRAFT BEER by T.Y.HARBOR BREWERY —

Amber Ale

T IN—T—)V




