STANDARD/ 5,900 YEN

Snapper carpaccio with seasonal vegetables

and yuzu dressing
FURDA ISy F 3 FEIEH AT R Ly o7

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

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

Crunchy Thai salad with shrimp,
bean sprouts and chili lime dressing
YaVVTDRABY SV TF—HP IR FIVSA LRy YT

Flatbread pizza
7Iw 7Ly REY

Grilled honey marinated Kirishima pork steak
with sauteed brussels sprouts and orange jam
EHE LI TY Y X LEBBKRO T VIV
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Today’s dessert
RHOTH— T

PARTY MENU

COMFORT / 6,900 yEN

Snapper carpaccio with seasonal vegetables

and yuzu dressing
FURDA ISy F 3 FEIEH AT R Ly o7

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

Teriyaki chicken and mozzarella quesadilla with
red peppers, corn, onions and black shichimi aioli
TUVFFFa—V EvYT7LIF—RDTYT 14T
S Ve

Kale salad with roast butternut squash, sweet potatoes,
dried cranberries and tahini miso dressing
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Grilled swordfish steak with yuzu kosho and
nori butter sauce, broccolini, leek and Jerusalem artichoke
AATFOT V)V MR E RSO T —IVT 52—

Grilled beef sirloin steak with red wine sauce
and green veggies
LAY =T A VAT —F HTA VY —R

Today’s dessert
RHOTH— T

* Party menus for 4+ guests available.
Please contact us at least 3 days in advance for reservations.
* Standard/Comfort courses are served in a casual shared-plate style.
* Chef’s Recommendation are individually plated courses
for business or formal use (4—14 guests).
* Menu items may change based on seasonal availability.
* For parties over 15 people, menu may also be served buffet style
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CHEF'S RECOMMEND/ 7,900 vEN
(SEPARATE COURSE)

Snapper carpaccio with seasonal vegetables

and yuzu dressing
FURDA ISy F 3 FEIEH AT R Ly o7

Burrata with figs, jamoén serrano
and port wine sauce drizzle
TVI—=RF—ANEVET—/ L&
AR R— LT A > DY—R

Rigatoni with Tanba chicken, porcini
and spinach ragout cream sauce
FHEBBEE RNVF——D 7V —LF 5=V —R
U h—=

Grilled rare tuna steak with, quinoa, eggplant
and tamari balsamic sauce

X7uDL7 IV
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Grilled lamb chops with spiced cowboy butter
and roasted seasonal vegetables and potatoes
SLFavTDTI)NV
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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
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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)
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—  CRAFT BEER by T.Y.HARBOR BREWERY —

Amber Ale
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