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 Sweet Chili Mayo
HIIVDTVw b ATA—=FFURIV—A

Crunchy Thai Salad with Roasted Chicken, Bean Sprouts
and Chili Lime Dressing
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Flatbread Pizza
TIw kT Ly REY

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, Tuna and Salmon Trout
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Split Pea Hummus
Topped with Crunchy Garbanzo and Zatar Spice, Pita Bread
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Crunchy Thai Salad with Roasted Chicken, Bean Sprouts
and Chili Lime Dressing
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Flatbread Pizza
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Grilled Swordfish with Chorizo and Potato
AWTFOTVIV KT, FaUyy— EF—Ta30VT—

Grilled Lamb Chops with Braised White Beans, Brussels Sprouts,
Green Olives and Feta Cheese
FLFa vy TDOT)I ANAFAE EFEF Y XY N A AL

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 Sweet Chili Mayo
HIRUDTYY b AT —=FFYY—2R

Crunchy Thai Salad with Roasted Chicken, Bean Sprouts
and Chili Lime Dressing
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Flatbread Pizza
75y R Tl KER

Pan Fried Scallops with Roasted Leeks, Leek Puree and Miso Butter
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Today’s Special Main Dish
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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
©57 N e—)L 6l

White Wine
HYA >

Red Wine
HIA

Ginger Peach Iced Tea
VI —UE—FTAAT 14—

Orange Juice

FLUITa—A

3,500 YEN

Craft Beer 6 kind
757 hE—)l 6§E

White Wine
HYA Y
Red Wine
RITA Y
Ginger Peach Iced Tea
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Orange Juice
FLUITVa—A

Sparkling Wine
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Cocktail (Gin, Vodka, Whisky)
AT T IV

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

Lrole Ao Wheat Ale Amber Ale
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IPA IMPERIAL STOUT Brewer’s Choice
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