Appetizers

Entrées

Salad

Soup

A LA CARTE

18:00 - 22:30
(L.O21:30)

FU—-7
Olives

MIX vy
Mixed Nuts

BE»DY Ty b
Pork Rillettes

F—X27&
Cheese (2 types)

ARYIBEDEN L

Iberico Ham

REXZ 277 FaTDIRY

Bread from Asakusa Manufacture

EMNY—ErOT IR EEBRO Lyt
SHINSHU Salmon and Vegetable Terrine

TRARFHRER=FRIVT NAAFrF-X
Asparagus with Poached Egg and Parmesan Cheese

FAFRABOAN IV TA—X LY VEFYYERAT
Galantine of Guinea Fowl with Watercress and Nuts

BILvrvLFabU— ~FHAORERYEDE~

Charcuterie Platter

LobWAkZANT-BHMRNEEZOF VIV ZILAY I X
Chicken Breast with an Asian-Style Coriander Salad

EEBEEWFTOIV74LEOY X ASDFRL Yy VT

Chicken Gizzard Confit and Mushroom Salad
with Carrot Dressing

KER—AVAY RAFUIXX-T
Peasant Soup with Ohta’s Bacon

¥ 600

¥ 600

¥ 700

¥ 900

¥1,400

¥ 300

¥1,200

¥1,200

¥1,400

¥1,600

¥1,500

¥1,500

¥ 700



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

BEEMT RS L A-BEBEROD—XBOO—X b ¥ 3,000
EDEa2—LEHRAT
Roasted KIRISHIMA Pork Loin with Shio Koji and Pea Purée

FEEADO—Rb LyOAFEIRIADY S X ERAT ¥ 3,200
Roasted Lamb Rack with Rocket and Couscous

ME (AS) HLHHRDORT—F LERAK ¥ 4,800
A5 Beef Round Steak with Wasabi Sauce

Rice HRORGHOLrOBREY Yy EFlo713 Y ¥1,400
Konbu Cured Seasonal Fish served
with Pan Fried Risotto and Clam Broth
Pasta L=—NWVBEYT7I53VDFZI)—LY—RDYVTA % ¥1,600
Mussels and Saffron Cream Linguine
Desserts AFYYDYILRER) =DV R—Fb ¥ 800

Coconut Sorbet with Berry Compote

L7 F—Xr—Feiigo~) % ¥ 900
No-Bake Cheesecake with Honey Glazed Citrus Fruit

NFFOTVaLzFELLZIL—-—LT YVl ¥ 900
FrIANLDTARIY =LA
Banana Creme Brilée and Caramel Ice Cream

R7AMFaaL—beEDIZ T ¥1,200
White Chocolate and Strawberry Parfait

4% IE 2 CHIKREREL TT. Please note that prices listed above exclude tax.
EHERY, fANOBEICLYXZa—HAEbYEFTDOT, TTHLCELEI, Please note that menu is subject to change due to production conditions.
BYTULULX -2 E/HbOEERRIETEIXDBRICRZ Yy ZICEHLDIF I, Ifyousuffer from afood allergy or intolerance, please let us know when you order.



~

7ia—2X

Amuse Bouche

A 3¢
Appetizers

im B 3
Hot Appetizers

p-- g
Fish

PR
Meat

FH— k

Dessert

MENU

¥7,500

AEHD7Ia—X

Today’s Amuse Bouche

RIAMTANRTHRDOZ T4Ty by =R
White Asparagus with Ravigote Sauce

WMDT7IVvEEDODREDODE 21— L

Clam Flan with pureed Canola Flower

NEA T TEWRTIRTIDT7Y vy b
CeDRNFEDOIITZHEERTILDY —R

Crispy Gurnard in Kadaif Crust
with Crushed Potatoes and Basil Sauce

FEERAOA—Xb+ EHEEHRAT
Roasted Lamb Rack with Seasonal Vegetables

L7F—X5—FEHBDO<Y X

No-Bake Cheesecake
with Honey Glazed Citrus Fruit

REYZ a7 FaTDINY

Bread from Asakusa Manufacture

EARMIBE £7/-1F AL
Kabuki Coffee or Tea

it lE & ThRikERLTT .
Please note that prices listed above exclude tax.

BYTLLX—26BHb0BRKRIETEXOBRICAZy ZICHBRALDIFEZE N,
If you suffer from a food allergy orintolerance, please let us know when you order.

EMEFT AANOBEICIVAZ2—2ELYETOT, TTEILEIL,
Please note that menuis subject to change due to production conditions.
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Amuse Bouche

I
Appetizers

R
Hot Appetizers

SR SE:
Meat

74— b

Dessert

MENU

¥4,800

AEBD7Ia—X

Today’s Amuse Bouche

EMYy—ErovUreEFEOT Ly L
SHINSHU Salmon and Vegetable Terrine

KERXR—aYAY BX07/(3 v R=7

Peasant Soup with Ohta’s Bacon

ZEROD—ZXHWOR—X+ HEEOE2—-LEHFZT
Roasted KIRISHIMA Pork Loin with Pea Purée

JAF Yy YDOYILRERY—DOAVKR—F
Coconut Sorbet with Berry Compote

REI a7 7 IFaTDINY

Bread from Asakusa Manufacture

EAWEE £7/-03 KIF
Kabuki Coffee or Tea

it lE & ThikERLTT .
Please note that prices listed above exclude tax.

BYTLLX—26BHb0BRKRIETEXOBRICRAZy ZICBRALDIFLEZE N,
If you suffer from a food allergy orintolerance, please let us know when you order.

EMEFT AANOBEICIYVAZ2—2ELYETOT, TTEILEIL,
Please note that menuis subject to change due to production conditions.



SPRING PARTY PLAN

2020.3.2 - 2020.5.31

CASUAL COURSE #»¥a7nra-z
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¥ 5,800
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