MIDWINTER
SPECIALS

Jan 5 - Feb 28

Russian-style fried wagyu dumplings with garlic sour cream
D" XY RZ =Yy 7T =7V —1,
1,200

Borscht beets soup with wagyu stufted rolled cabbage
MO —VF v XY =Y DRI F
2,880

Honey and sherry glazed lamb spareribs
FLART VT DOA—AF NZ—&¥ V=T LAX
1,680

Irish stew with imperial stout and grilled lamb chops
"AYRYTIVARG E" T Ay avFa—k
FLFavTDITIIN

2,980

Uni bagna cauda dip with fresh vegetables
EFON—Z Y HTE
1,780

Dungeness crab and shrimp baked macaroni and cheese gratin
IR VIRAITTDINAF—AT TR
2,480

Beef tongue confit sautéed with potatoes, cauliflower,
pine nuts and herb butter
Hrrar74eh)TI3T—DN=TNE—=YT—
1,680

Stewed beef tongue and pearl onion pot pie

Br v Fa—eN—)bt =% DRy bIA

2,880




CRUDO SELECTION - Cold Smoked Seafood Bar -
Smoked seafood platter 1,300

with scallops, tuna and salmon trout
AE—Y¥—T—RFL—F
P—EYFIU R RXT X0

Chilean salmon trout ... 680 Tuna 680
PY—E T b ~sna

Scallops 680

KR T

CHARCUTERIE SELECTION
Charcuterie board. ... 2,200

with salami, prosciutto, country paté, liver mousse
Yy )bFa bU—TL—k
Tuya—h ¥IINRTFRAR—Za LA—L—X

Spanish chorizo salami.- 580 Prosciutto e 580
Fal)Vy—H4I=3 gy a—Fh

Duck liver mousse - 600 Country style pork............ 650
with toasted baguette paté de campagne with pistachios
TED LIN—L— & N7y RRZ CARFFDINT+ Re A==

CHEESE BOARD

1 Cheese i 800 3 CheesSe 2,000
Taleggio Manchego
2Ly It ~vFrd

Fourme D'ambert
TV B N—)b

Served with fig and walnut bread FJ 14 7)b—> &F v YOSV EET,

Dinner time bread service 500 yen/per

RARELTHE—ARRS00 HIEE L TH DL £

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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SMALL PLATES AND SALADS

Today's soup 650
AHDZA—T
Bonito carpaccio with nuta miso dressing, 1,650

shaved fennel and kumquat slices
ok Bt 72 HVDAISY Fa b RLy YT

Split pea hummus topped with crunchy garbanzo ... 980
and za'atar spice, pita bread
ZNEDSTHDNLA 7Y AE—=H)IWIN Y — e —H— 2314 R

Baked camembert cheese with caramelized apples and dry fruits.... 1,680
NAYTRAIVR=)VZAF Ly b MBE RIATIV—YDF v I AV E

Crispy fried calamari with sweet chili aioli 1,400
HIIXVDTVy b AL—=FFUTAAY

Nashville hot fried chicken with bread and butter pickles, ......... 1,200
*Choose your spice level Nashville hot or Howlin® hot

TIAFRFFY Fyal)VARA)

KEEEF VYA EIEY For NTY YRy FEROBRETLIEIWL

Honey and sherry glazed lamb spareribs 1,680
FLARY YT DOU—A b N=—& ¥z V—FL AR

Crunchy Thai salad with shrimp, bean sprouts.........wcuece 1,680
and chili lime dressin
*Add fried soft shell crab 500 Add extra coriander 300

AV VTDRLAY TV F—FFH FUSA LR LYY
KRv ¥V VTRV IITTTTA 500 AY T VA= 300

The green salad with kale, watercress, asparagus, .................... 1,680
faro and chicken with green Goddess dressing

TAINTG =)V FExY TranF)—rYS5R
JYV—=VdwTARLy T

ORIGINAL FLAT BREAD PIZZAS

Smoked cheese, mozzarella pizza with salami Ungherese and basil... 1,700
YT L—EYITI RE—IF—A ®YYTLIDTTY FT Ly FEY
Four cheese pizza with mozzarella, Gorgonzola and Grana Padano..... 1,700

4F—XT7Fv b7 Ly REY
EvwryLI VavkR VI —5 55588 —

Please scan for allergy information | 7 LV F— A= 2 —OFFfliEC b 505 1 &




BIG PLATES

Today's special pasta 1,880
AHDZARY ¥ VIS A &
Linguine with uni cream sauce, ikura, 2,700

shiso and daikon julienne, sansho leaf
VZEAVIDOIIMNIU—L ) VT A

Turnip risotto with saikyo miso black cod, 2,200
crispy maitake and yuzu essence

feEMTOY Yy b JEOVEREE L VY A —HFE

Pulled BBQ pork with American beef cheeseburger and spinach coleslaw ... 2,000
BBQ )W ERR—=7 L AEF v Fa— )b AO—DF— AN —H—

Grilled plant base cheddar cheeseburger on a potato bun......... 2,000
TV IN=RAF 2 B —=F—ZAN—H—

10th anniversary grilled swordfish steak 2,800
with quinoa and olive relish salad

ANTFDIIA AT VI FATH S XAV =T LY va

Grilled honey soy marinated rare tuna steak 2,800
with makomodake, savoy cabbage and shungiku suace

BEEm T YR Lol 77U
RAEHLTFRAF A AYDY 77— HHDOY — A

Spiced panko chicken cutlet with Maribo cheese, . 2,400
mashed potatoes and wild arugula

ZNSA Y —FF AV LY IUR—F—X
TJLvyabxbexyyaRT b

Irish stew with imperial stout and grilled lamb chops ... 2,980
"AYRVTNVARY R T AV ayFa—bILTavTDOITINV

Sake marinated grilled pork loin 2,900
with oba and green chili pesto, okra and miyoga
st~ R LicR—2rn1 2D s )L
FUTE3avHOYT— KEHMY —

Today's special grill Please ask
AHDARY ¥ )L 7 )L



DINNER COURSE ¥6200

AMUSE + APPETIZER + PASTA/RISOTTO
MAIN DISH + DESSERT

Please choose one from each category

BUEBRAZ 2 —&RT IV =B 1T OBETVRITET

- AMUSE -

Today's soup
AHDZA—T

2 kinds of smoked seafoods
AE—Dy—T— R 2K DY

- APPETIZER -

Bonito carpaccio with nuta miso dressing,
shaved fennel and kumquat slices

OB S T oxIVOhNISyFa wlzRLyy vy

Baked camembert cheese with caramelized apples and dry fruits
NATRARAN=VAF LY b B FIATV—rYDF ¥ A E

Crunchy Thai salad with shrimp, bean sprouts
and chili lime dressing
YaVYTDRAMI T F—Y I X FUISA LR LYy VT

The green salad with kale, watercress, asparagus, faro
and chicken with green Goddess dressing
TARG =)V FERY TryudsY -5 R
JV—=YdvTARLy VT

- PASTA / RISOTTO -

Today's special pasta
AHD AN ¥ )LISZ &

Linguine with uni cream sauce,
ikura, shiso and daikon julienne, sansho leaf

AT IDRRMTY—L VYT AR

Turnip risotto with saikyo miso black cod,
crispy maitake and yuzu essence

Loy Yy F IO REE L7V A —FE



- MAIN DISH -

10th anniversary grilled swordfish steak
with quinoa and olive relish salad

ANIFDAISNA AT VI FATHSRZEAV =T LYy a

Grilled honey soy marinated rare tuna steak, with makomodake,
savoy cabbage and shungiku suace

BEEITY Y AL/ moLT F )L
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Spiced panko chicken cutlet with Maribo cheese,
mashed potatoes and wild arugula

ZRAY=FFYAYLY XYF—F—Z TLy¥a b b ey v a T b

Irish stew with imperial stout and grilled lamb chops
"AYRYT VARG R T AV Y ayFa—bILhFavT DTV

Sake marinated grilled pork loin with oba and green chili pesto,
okra and miyoga

Wt e~y 2 LizR—2aA 07U
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Today's special grill
ARHDARY ¥ V7))V

- DESSERT -

Chocolate terrine with pistachio gelato and raspberry coulis
Fa3AL—hrTV—X ERARF ATV L2T— T AXRY—D T —1)

Salted caramel pavlova with sauteed apples and cranberries, milk gelato
G N RV NAUA = L
FryIAVELRZY dEINIV2T—F

Espresso créeme bralée with gianduja gelato
IATLy VI L—LT7Valbedy YRy —YvTxI—h

Rare cheese cake with lemon anglaise sauce,
jasmin crumble and tonka bean zest
L7 F—Ar—FLLEVTVITL—AYV—A
FOAHBET Y RIV IS VT

Today's selection of gelato and sorbet
AHDOY 27— F VN



