Entrées

Salad

Appetizers

A LA CARTE

EEEEOWFENEREOOY 74

SATSUMA-SHAMO Chicken Gizzard and Petit Onion Confit

IRXRARy
Escabeche

WeFU—T7Dbv &
Stewed Octopus and Olive with Tomato

BEEEODEL7Z7A4FRTH

Smokey Fried Potatoes

RO YR TALRERK
Marinated Fresh Fish with Lime

R—=F PRIy EENLERFEL-ERT—F
Piperade with Poached Egg and Iberian Ham

KER—aAYyTEHEVWEZERAODTY —X
Pork Terrine Rolled with Ohta’s Bacon

Lol REANT-BRREEXOF VIV ZILAY TX

Gently Cooked Succulent Chicken Breast
with an Asian-Style Coriander Salad

KENLELZZDY T X~ FBA) bk "G & bk ~
Ohta's Ham and Lettuce Salad with Gunji Miso Dressing

PA AV
Nuts

FU—=7
Olives

Y7L 7Aav—>a
Cheese Sablés

EHZorIIILR
Pickled Summer Vegetables

BFN—TEDOUITY L
Iwate Herb Pork Rillettes

F—R2E
Cheese (2 types)

AN IFDEN L
Iberian Ham

RERZaT77IFaTDNY

Bread from Asakusa Manufacture

¥ 900

¥1,000

¥1,000

¥1,000

¥1,200

¥1,200

¥1,200

¥1,500

¥1,500

¥ 600

¥ 600

¥ 600

¥ 700

¥700

¥ 900

¥1,400

¥ 300



Main Dishes AEOERIE ¥2,800 ~
Today’s Fresh Fish

FEDERYIARRNARERLHR JRIRE—HEIC ¥2,800
Moroccan-Style Stewed Lamb Served with Couscous

EEFIFIEFAOIAY 74 FT4Tv Y =R ¥ 3,200
Confit of Japanese Beef Cheeks with Ravigote Sauce

BREMT RS LT AABEBROD—XBOO—X ¥ 3,200
Roasted KIRISHIMA Pork Loin with Shio Koji

AS L4 Dn—XADO—X k (200g) ¥ 7,000
Roasted A5 Yamagata Beef Loin (200g)

HREORAHOEXDBEEY v o713 ¥1,400
Konbu CuredSeasonal Fish served
with Pan Fried Risotto and Clam Broth

Rice

Desserts BAMBFEOLY —EXXRANLVR—FDTARIY —LA ¥ 700
Kabuki Coffee Jelly and Mascarpone Ice Cream

E=va7—%
~AAF VDT IvIVIP R F Y TILDYILAR ¥1,000

Pifia Colada ~Coconut Blanc Manger and Pineapple Sorbet

NFFDOTValbERERLEZIL—-LTValL
FYITALDTARIY —L ¥ 1,000

Banana Creme BrGlée and Caramel Ice Cream

Shaved lce BAMPFEETATIADAA=DT ¥1,500
Decomposed Tiramisu with Kabuki Coffee

F5CHKRyny el I /-7 ¥ 1,500
Roasted Japanese Tea Syrup with Salted Granola

- A& IE 2 TRIKEREL TY . Please note that prices listed above exclude tax.
CEHRY. FANOEE LIV AZ 2P EDYEFTOT, TTHECHES UV, Please note that menu is subject to change due to production conditions.
CEYTULLX -2 ERO0OBERBTEXDBRICAZ Yy ZICERLDIFLE W, Ifyou suffer from a food allergy orintolerance, Please let us know when you order.



7Ia—X

Amuse Bouche

B 3¢
Appetizers

i B 3
Hot Appetizers

=R S ¥
Fish

SRS E:
Meat

FH— b

Dessert

MENU

¥7,500

MERBODT7Iv<vdx
Onion Blanc Manger

o< Ur FALDEFY
Marinated Fresh Fish with Lime

T —LBEERRDTTAHY
Lobster and Pork Trotter Ravioli

AZXFDTVIL FEEMFOEL2—LEEZETOY TX

Grilled Seabass with Eggplant Purée
and Japanese Ginger Salad

FEENVBREMRTITEELETEFFEOR-X T
Roasted Lamb with Herbed Breadcrumbs

rZva7—%
~OAAFYYDRT TN AF Yy TILDYILR

Pifia Colada ~Coconut Blanc Manger and Pineapple Sorbet

REXZa2T777FaTDIINY

Bread from Asakusa Manufacture

EAUEE £7/-03 AIF
Kabuki Coffee or Tea

itk ld £ TRRERLTT .

Please note that prices listed above exclude tax.

BYTLAIX—26FHb0BERIETEXDHRICZAZy ZICEBRLOFLEE L,
If you suffer from a food allergy or intolerance, Please let us know when you order.

E#MERF AANOBEICIYVAZ2—NEDLYETOT. I TEILEIL,
Please note that menuis subject to change due to production conditions.



