Appetizers

Entrées

Salad

A LA CARTE

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

FU—=7
Olives

MIX F v
Mixed Nuts

BEDOY Ty
Pork Rillettes
F—X2%
Cheese (2 types)
AR OARDEN L
Iberico Ham

REX a7 7 FaTDINY
Bread from Asakusa Manufacture

R—=0YV—t—Y ~KH/NL~
Ohta Ham’s Pork Sausage

AEAVHDEED B—XTU—FEKROA—RIRF
Rosemary Roasted “Inca no Mezame” Potatoes

MADBDAY T74EF ) =T DRI MMEILT
Olive Tart with Saury Confit

AEAR—AVEEFEDOTIVAYE R—FFTv Iz T|EET
Bacon and Mushroom Fricassée with Poached Egg

EMY—Ero<yx
B2 & SR N b Ayt R S 4

Marinated Shinshu Salmon with Green Mustard Ravigote Sauce

MIZIBEDHET 27 2L NZ—FE
Scallops with Shiitake Mushroom Duxelles

Y& v LFabU— ~BAOFEEYEHLE~
Charcuterie Platter

Lot kEANEZEBHRNEFTZOA VIV XILAY FX
Chicken Breast with an Asian-Style Coriander Salad

KENLELEZR PFRAFEMBOY X ~KEEK~

Salad with Ohta’s Ham, Avocado, Apple,
and Gunji Miso Dressing

¥ 600

¥ 600

¥ 700

¥ 900

¥1,400

¥ 300

¥ 900

¥1,000

¥ 1,200

¥1,200

¥ 1,400

¥1,500

¥1,600

¥1,500

¥1,500

¥1,500



Soup RAKER—aAVAY RAHFrX2-7 ¥ 700
Peasant Soup with Ohta’s Bacon

WEDR—T h7F—/3IT ¥ 900
Cappuccino Styled Chestnut Soup

Main Dishes A B DR R E ¥2,800 ~
Today’s Fresh Fish

FAROFLHADOERFHA—X b ¥ 2,800
Mushroom-Stuffed Roasted Guinea Fowl Thigh

BREMIT RS LT A-BEEHR0—XREOO—X | ¥ 3,000
Roasted KIRISHIMA Pork Loin with Shio Koji

FHFEIEFIEFAOT Iy E ~HAYIY—LY—RX~ ¥ 3,200
Veal Cheek with Mushroom Cream Sauce

ME A HEHERDRAT—F ¥ 4,800
A5 Beef Round Steak

Rice HROBHMHGOEXDREEY Yy ZFfoT13> ¥ 1,400
Konbu CuredSeasonal Fish served
with Pan Fried Risotto and Clam Broth
Pasta KER—AVERILF—ZFHEDIYY—L/INAXR ¥1,600
Cream Pasta with Ohta’s Bacon and Porcini Mushrooms
Desserts JL—L¥v¥yIXIL ~KADTY~ ¥ 600

Creme Caramel

AT —FEIEFESLHRDTARIY =LA ¥ 800
Chestnut Cake with Japanese Roasted Tea Ice Cream

FROAVKA—bEFaAL—FDL—X ¥1,000
Chocolate Mousse Layered with Pear Compote

NFFOTValbZFEGLZIL—LTValL L
XY ITANLDTART Y —LA ¥1,000
Banana Creme BrGlée and Caramel Ice Cream

A& IE 2 CHIRERE TT . Please note that prices listed above exclude tax.
CEBKRY. FANOBEICLYXZa—HAEDbYETOT, TTHLCEEI L, Please note that menu is subject to change due to production conditions.
CHEYTULULR -2 ERbOBERRIETEIXDBRICRZ Yy ZICEHELDIF I, Ifyousuffer from afood allergy or intolerance, Please let us know when you order.



MENU

L.O.20:30

¥7,500

7ia—X AHDOT7Ia21—X
Amuse Bouche Today’s Amuse Bouche
BT % MANBEOAY T4 FY—=TDRILIMEILT
Appetizers Olive Tart with Saury Confit
BB 3E TATT7DT77VENEDR—T h7F—/3LT
Hot Appetizers Cappuccino Styled Chestnut Soup with Foie Gras Flan
- S MIZBEDOHET 272NN —FE
Fish Scallops with Shiitake Mushroom Duxelles
R E M4& AL LHHRNDRT—F
Meat A5 Beef Round Steak
F A — k FHOAYR—-—bEFaaAL—-FDL—R
Dessert Chocolate Mousse Layered with Pear Compote
ERERZAT7FIFaTDIINY
Bread from Asakusa Manufacture

EARUIEE £7/-12 AR
Kabuki Coffee or Tea

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

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

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



