
¥ 900
Fish Escabeche

¥ 5002
Japanese Pickles

Appetizers ¥ 600
Olives

¥ 600M I X
Mixed Nuts

Chicken Gizzard Confit
¥700

Pork Rillettes
¥700

Pork Terrine Rolled with Ohta's Bacon 
¥900

Mini Corn Dogs with Ohta's Sausage
¥700

INCA NO MEZAME Potato Salad
¥700

Marinated Vegetables
¥700

Cheese (2 types)
2 ¥900

Smoky Fried KITA-AK ARI Potatoes
¥900

Deep Fried Pumpking Gnocchi with Parmesan Cheese
¥900  

Guinea Fowl Leg Beignet
¥900

Iberico Ham
¥1,400

Bread from Asakusa Manufacture 
¥300

Entrées
Marinated SHINSHU Salmon with Ravigote Sauce

¥ 1,200  

Bacon and Mushroom Fricassée with Poached Egg
¥ 1,200

¥ 1,300
Olive Tart with Mackerel Confit

Duck Galantine with Chicory and Walnut Salad
¥ 1,300

À L A CARTE
1 8 : 0 0  -  2 2 : 3 0

( L . O 2 1 : 3 0 )



Please note that menu is subject to change due to production conditions.

If you su�er from a food allergy or intolerance, please let us know when you order.

Please note that prices listed above exclude tax.

¥ 1,600
Pasta Carbonara with Ohta's Bacon

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

¥ 1,600
French Shepherd's Pie with Chesnuts and Mushrooms

¥ 1,800
Seafood & Tomato Cream Sauce Linguine

Salad

Chicken Breast with an Asian-Style Coriander Salad
¥ 1,500

Ohta's Ham, Cheese, and Mushroom Salad with Miso Dressing
¥ 1,500

(1/2  ￥800)

(1/2  ￥800)

Desserts ¥ 800

Mascarpone A�ogato

¥ 900

Caramel Crème Brûlée with Praline Ice Cream

Basque Cheesecake with Jersey Milk Sorbet
¥900

¥ 1,000

Mini Chestnut Parfait

¥ 2,800 ～
Today’s Fresh Fish

Roasted KIRISHIMA Pork Loin with Shio Koji
¥ 3,000

¥ 3,200
Veal Cheek with Porcini Mushroom Cream Sauce

¥ 4,800(A5)
A5 Beef Round Steak with Seasonal Vegetables

Main Dishes

¥ 3,200
Roasted YEZO Venison Loin

¥ 6,800
A5 Beef Sirloin Steak with Parmesan Cheese and Rocket Salad



MENU

¥7,500

Please note that menu is subject to change due to production conditions.

If you su�er from a food allergy or intolerance, please let us know when you order.

Please note that prices listed above exclude tax.

Today’s Amuse BoucheAmuse Bouche

Appetizers Olive Tart with Mackerel Confit

Lobster FlanHot Appetizers

Bread from Asakusa Manufacture 

 Kabuki Co�ee or Tea

(A5)

A5 Beef Round SteakMeat

Filo-Wrapped Salmon and Potato with Basil SauceFish

Dessert Chestnut Espuma with Meringue Ice Cream



MENU

¥4,800

Please note that menu is subject to change due to production conditions.

If you su�er from a food allergy or intolerance, please let us know when you order.

Please note that prices listed above exclude tax.

Almond Milk Sorbet with Persimmon CompoteDessert

Today’s Amuse BoucheAmuse Bouche

Pumpkin SoupSoup

Bread from Asakusa Manufacture 

 Kabuki Co�ee or Tea

Appetizers Marinated SHINSHU Salmon with Ravigote Sauce

Meat Mushroom-Stu�ed Roasted Guinea Fowl Thigh

(A5) (+2,000yen)

A5 Beef Round Steak with Seasonal Vegetables

or




