STANDARD/ 5,800 vEN

Snapper carpaccio with
yuzu ravigote and lotus root chips

BEAD ANy F 5
MrDZ T dv bV —AEHRF v 7

Split pea hummus with crunchy garbanzo
and za'atar spice, pita bread

ZNESTONLA 7)) A= )N = P—=R2— 2031 R

Crispy fried calamari with sweet chili aioli
AIGIXVDT Yy b AAL—=FF VT AFY

Crunchy Thai salad with shrimp, softshell,

bean sprouts and chili lime dressing

VI INIFTTEeTa VY TDRLARI TV F—PTX
FUIALLRLYy YT

Flatbread pizza
75y T Ly KES

Grilled beef ribeye steak
with red wine sauce and green veggies
VITART—F KIA V=R

Today’s dessert
RHOTH— T

PARTY MENU

COMFORT / 6,800 yEN

Snapper carpaccio with
yuzu ravigote and lotus root chips

BEAD ANy F 5
MrDZ T dv bV —AEHRF v 7

Split pea hummus topped with crunchy garbanzo
and za'atar spice, pita bread
ANEIHDNLA IV ZAE—=HIWN Y =P =R —Z)8A

Steamed mussels with garlic herb butter and tomato broth
L—=IVADN=TAF =L =V v IN=TNRZ—=L Ty a < b

Kale salad with grapes, feta cheese,
pine nuts and sea buckthorn dressing
WEET 2 BF—ADT =NV IR =Y =DRLy V7

Flatbread pizza
75w 7Ly REY

Herb marinated grilled swordfish steak with
cauliflower, Brussels sprouts and trapanese pesto
N=TTRYRLTEARIFDT Y
FIRF—BY — R EFHBH DY T—

Grilled beet ribeye steak with red wine sauce and green veggies
VITART—F KIA V=R

Today’s dessert
RHOTH— T

* 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.
* 6,800 yen separate course available (For parties of 2-12 people)

© HHTPRNCIRD  S— T — A= 2 — DT HEMNATRET I, (ARRELLL)

CHEDBERIIIHAME TICTHE FEU,

* BRI Tz ARV TTREELE T,

* EANDIAICEONEZEE S COIRIGANTTVET,

* 160 OSBRI Cay T oD/ S—T 4 — L AHET T,

* RLRHRPE Y R AR MICHIE LD L — b a—X¥7,0000 T HEL T EWET, (2-12%HET)

CHEF'S RECOMMEND/ 7,800 vEN

Snapper carpaccio with
yuzu ravigote and lotus root chips

BEAD Ay F 5
MrDZ T dv bV —AEHRF v 7

Burrata cheese with marinated red cabbage,
walnuts and pomegranate dressing
TI—=BF =X FFrRNYOIY F Y IraY—X

Grilled white asparagus with sour cream sauce
and spicy panko

FRITA BT ARG HADT )V
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Crunchy Thai salad with shrimp, softshell,

bean sprouts and chili lime dressing

VI INIFTTETa VY TDRLARI TV F—PITX
FUIALLRLy YT

Flatbread pizza
75y kT Ly KES

Grilled rare tuna steak with, quinoa, eggplant
and tamari balsamic sauce
XTUADLT TV R DEMY — A LR TONZ—HEE

Grilled beef ribeye steak with
red wine sauce and green veggies
VITAART—=F JRIA V=R

Today’s dessert
RHOTH— T



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




