Appetizers

Entrées

A LA CARTE

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

FU—=7

Olives

MIX F+ vy
Mixed Nuts

EEERMFOIY 7 4
Chicken Gizzard Confit

Sy SV
Mini Corn Dogs with Ohta's Sausage

AVHODEDDRT EY T X
INCA NO MEZAME Potato Salad

BEzo< U x
Marinated Vegetables

DY Ty b
Pork Rillettes

BROT Y —X
Pork Terrine Rolled with Ohta's Bacon

F—X2%&
Cheese (2 types)

IXRARy 2
Fish Escabeche

ElHHDPVDODRE—TT7IA4A KT H
Smoky Fried KITA-AKARI Potatoes

FAFABHANOR=-T
Guinea Fowl Leg Beignet

BAROBTF =3 v NULAYFYF—ILBEHR
Deep Fried Pumpking Gnocchi with Parmesan Cheese

ARY aARDENL
Iberico Ham

EYW2E ~BERMGIEYIE~

Japanese Pickles
EERYZ 2770 FaTDNRY

Bread from Asakusa Manufacture

EMY—Frovlxr 743y bY—2X
Marinated SHINSHU Salmon with Ravigote Sauce

R—FRrRIv7eBED7VAv+E
Bacon and Mushroom Fricassée with Poached Egg

BEHLAY—TDRILIEILT
Olive Tart with Mackerel Confit

WBe7xT7770DY Y
Duck Galantine with Chicory and Walnut Salad

¥ 600

¥ 600

¥700

¥700

¥700

¥700

¥700

¥900

¥900

¥ 900

¥900

¥900

¥900

¥1,400

¥ 500

¥300

¥1,200

¥1,200

¥1,300

¥1,300



Salad KEANLEF—X wyva)l—LOKEY X ¥1,500
Ohta's Ham, Cheese, and Mushroom Salad with Miso Dressing (1/2 ¥800)

Lot AkEANT-BRMALFTEZOFVIVZILAY X ¥ 1,500
Chicken Breast with an Asian-Style Coriander Salad (1/2 ¥800)
Main Dishes A B 08 RHE ¥ 2,800 ~

Today’s Fresh Fish

BHAEMIFCRELT-BEEROD—XAOR—X b ¥3 000
Roasted KIRISHIMA Pork Loin with Shio Koji ’

BEERN—XAORA—X F ¥ 3,200
Roasted YEZO Venison Loin

FHEIEFIEFIFRNOTIVTry b RLF—ZFEDIY—LY—R ¥ 3,200
Veal Cheek with Porcini Mushroom Cream Sauce

M4 (A5) HIADT YL Z=HOBFEZRAT ¥ 4,800
A5 Beef Round Steak with Seasonal Vegetables

MEH—OA VY DRT—F NAAFVF—XELyaASDY 5K ¥ 6,800
A5 Beef Sirloin Steak with Parmesan Cheese and Rocket Salad

HEORHFrE2RHLUREEEUY YN BELEEWERAT ¥ 1,400
Konbu Cured Seasonal Fish served
with Miso-Grilled Risotto and Dashi

Ty IVTAT ~H--E-HBREALLSHRFOIT IR~ ¥1,600
French Shepherd's Pie with Chesnuts and Mushrooms

KER—IYDHLRF—F ¥1,600
Pasta Carbonara with Ohta's Bacon

BNDYYIA R ~bT b I U—LY =R~ ¥ 1,800
Seafood & Tomato Cream Sauce Linguine

~RAANR=FDTARIY—LETRT Ly Y~
Mascarpone Affogato

FYIALDIL—LTYal ¥ 900
TI7VRDTARI ) —L%ZHRZT
Caramel Creme Brilée with Praline Ice Cream

NRIRF—RXr—F Vv —V—4FFDYLA ¥900
Basque Cheesecake with Jersey Milk Sorbet

EDIZ N7z ¥1,000

~EVTIVDAA=Y T~
Mini Chestnut Parfait

4% IE 2 CHIREREL TT. Please note that prices listed above exclude tax.
EHERY, fANOBEICLYXZa—HAEbYEFTDOT, TTHLLELEIV, Please note that menu is subject to change due to production conditions.
BYTULLX -2/ HbOEEFRIETEIXDBRICRZ Yy ZICEHBELDIF I, Ifyousuffer from afood allergy orintolerance, please let us know when you order.



=~

7Ia—X

Amuse Bouche

BES
Appetizers

o By X
Hot Appetizers

A E
Fish

SESE:
Meat

7 b

Dessert

MENU

¥7,500

AHD7Ia—X

Today’s Amuse Bouche

B FV—TDRILIEILT
Olive Tart with Mackerel Confit

FR-NLBEDT TV
Lobster Flan

Y—EVEELBDIDA— T Uy s 8H ALY =2

Filo-Wrapped Salmon and Potato with Basil Sauce

EEM4FE (A BBbROIVT
A5 Beef Round Steak

BEOIRT—TEALYTDTFARIY — L

Chestnut Espuma with Meringue Ice Cream

BENZ 2777 FaTDIRY

Bread from Asakusa Manufacture

EAWE £7/203 IR
Kabuki Coffee or Tea

it lE e ThikERELTT,
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.

EHRFT EANOHEICLIIAZ2—NEDLYETOT, T THELILEI N,
Please note that menuis subject to change due to production conditions.



MENU

¥4,800

7ia—-2X AHO7Ia2—-X
Amuse Bouche Today’s Amuse Bouche
B EMY—Ero<xUx F743TvFY—2X
Appetizers Marinated SHINSHU Salmon with Ravigote Sauce
z=7 NEBLPDRZ— a2
Soup Pumpkin Soup
R E: FOFOBLLAOEFHA—X b
Meat Mushroom-Stuffed Roasted Guinea Fowl Thigh
or
EEMF (AS)BEAOITUT (+2,000yen)
A5 Beef Round Steak with Seasonal Vegetables

FH—F T—EVFILIDYLREFDIAVR—F
Dessert Almond Milk Sorbet with Persimmon Compote

REI AT 7 IFaTDINY

Bread from Asakusa Manufacture

EAWHE £7/-03 I
Kabuki Coffee or Tea

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

BYTLLX—26Bb0BRKRIETEXOBRICRAZy ZICHBRALDIFEZE N,
If you suffer from a food allergy orintolerance, please let us know when you order.

EHRFT EANOHEICLIIAZ 22— EDLYETOT, T THELILEI N,
Please note that menuis subject to change due to production conditions.



Mty Plan 2020.9.10thu.-11.30mon.

CASUAL COURSE #¥a7ra-z

FOOD 9%

O FEKANY Ty b XILNF—=XF
® KER—AVTEVWCEROTY —X

O EMNY—FErOIUR TT4Ty bY—2X

@E/HBNYDRE—T 754 FRFT b
O KHENLEF—XDYSENRY D v

@ KHMD/ XXX
® NH DI

® FTH— |

STANDARD COURSE =z#v&—Fa-=z

FOOD 11&

ey L7Ov—a
XD Ty b ANNEF—=X}

® KEAN—I Y THEWEADT Y —X
@ AN IEDENL

O Loty kEAN-TEHAL
FEOFVIVRILAY X
O AHD /YRR

O EMEMIFTHRE LIF-BEROO—X b

O XREXY 2777 FaTDINY

¥ 5,800

DRINK 2mmsizv—russ

B RN= )74 4%

O K7(AY @HhTTIL
er 7MYy @YT7LrKUVs
er—JL

¥7400

DRINK 2mmsi7v—rvrs
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eH7A(MYy @HhUTIL
er—J e/ 7 KUYy

O KEY —t—YOIZTAUAYEyy CEEX=3TTIFATONY
O EHF—EXDTUF eTY—h

2743y V=R

PREMIUM COURSE 7Lr:74a-2z ¥ 9,000

FOOD 12

ey 7L 7aOv—a
O AN RYTEFY -7

DRINK :2mmzivv—ry>s

o Lokl REANT-IEMA L B e vsoft

FEEOAFAVIVEZILAYSE

OFKRT A ® HAKE
e KDY Ty b XINF—=X} ® M4 (A5) bBbADA—A k 0574/ ® 4 RF
. 7 -
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otr— ®h T

O A RYIFDENL @ XENY =TT FaT DY

. . o e/ /5 7hE—IL @VYTLKUVY
O KHY —t—VDIZTAYAVRyy ORDNTI ~EVTITVDAAX=VT~

o EMY—EYDOT YR TV4TY Y —R

o £ THBIMIET T,
o KMABTOERERY DFRZANELRYXT,

O A= 2 —FEANMRRICEVEDLZBZEHTIVETDT, FHT TR,

A ZIFALDIFIA. SHHMETOIFREIETWAELVWTHEY X,

O EEDERIBFEAIHMET. FUYIDERIZTH 1A% 304700 H, 604 1,000 HTHEY £T,
O BEDB/EICHETCELEVWFERIEWVET,
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O EZMAF Y/ REAMD I RDHERYET,
02 KMHIORY Y7 FR A —4—IE 30 3pTE BV ET,




