STANDARD /4,000 YEN

Today’s Seasonal Fresh Fish Carpaccio
RAOENDAINIRY T 7

Prosciutto di Parma & Salami Finocchiona
JOVRIA 7Oy a— &Y IIT 4/ wEt—F

Crispy Fried Calamari with Romesco Sauce
AZRVDTY Y mARIATAFY

Crunchy Thai Salad with Shrimp, Bean Sprouts and Chili Lime Dressing
YAV VTORAMI S F—FFX FUITA L Ly VT

Flatbread Pizza
75y b T Ly KES

Apple Marinated Grilled Pork Loin
with Wild Arugula, Apple, Almonds and Blue Cheese Salad
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PARTY MENU

COMFORT / 5,000 yEN

Smoked Seatood Platter with Scallops, Swordfish and Salmon Trout
AE—Y¥—=T—=R7TL—F Y—FVFITU b, JUBERET. AHTF

Split Pea Hummus
Topped with Crunchy Garbanzo and Zatar Spice, Pita Bread
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Crunchy Thai Salad with Shrimp, Bean Sprouts and Chili Lime Dressing
ZaVYTDRARMIF 0 F =Y IR FUVIA LRy VT

Flatbread Pizza
7w T Ly REY

Grilled Swordfish with Chorizo and Potato
ANTFOTVIV KT b, FaUyV— EF—Ta30VT5—

Oregano and Garlic Marinated Grilled Lamb Chops with Fresh Peas
FLHEH—V Y I TIVR LT LFay TOTIN

Today’s Dessert
AHOTY—1

* Please make reservations for party menu,
available for parties 6 or more at least 3 days in advance.
* Party menu is served share style.
+ Items may change according to market availability.
* For parties over 20 people, menu may also be served buffet style.
* 6,000 yen separate course available (For parties of 2-12 people)
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CHEF'S RECOMMEND/ 6,000 vEN

Prosciutto di Parma & Homemade Country Style Pate de Campagne
IOV T a— bt & EFEST A R—Za

Crispy Fried Calamari with Romesco Sauce
ATIGIVDT Yy b BAZaA7 A%

Toscana Style Tuna and White Bean Salad
with Romaine, Tomatoes, Oranges and Olives
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Flatbread Pizza
75y R Tl KER

Pan Fried Scallops with Bacon, Corn, Red Pepper and Avocado Relish
RRATOVT— N—=ar, 7HRAFR, a—rOLYvya

Today’s Special Main Dish
ARHDARY v V7Y )b

Today’s Dessert
ARHOTH—T



PARTY DRINK MENU /2.5 HOURS

For private parties of 20 or more.
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3,000 YEN

Craft Beer 6 kind
757 hE—)l 6ff

White Wine
HYA Y

Red Wine
HRIA

Ginger Peach Iced Tea
VI —E—F T A AT 4 —

Orange Juice
FLYIVTa—R

3,500 YEN

3,000 YEN PLAN

+

Sparkling Wine
A=V TTALY

IVY Sangria
TAT =2 TIT

Seasonal Fruits Cocktail
FEIOT V=Y 17T IV

Cocktail (Gin, Vodka, Whisky)
AT

— CRAFT BEER by T.Y.HARBOR BREWERY — ]

Lrole Ao Wheat Ale Amber Ale
N—JLx—)l J4—bL—)l FUN—T—)b
IPA IMPERIAL STOUT Brewer’s Choice
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