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Appetizers

Entrées

Salad

Soup

A LA CARTE

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

F)—=7
Olives

MIX vy
Mixed Nuts

BERDOY Ty
Pork Rillettes

F—X271E
Cheese (2 types)

AR IFDEN L

Iberico Ham
REYZ 277 0FaT DNV
Bread from Asakusa Manufacture

EMNY—FrD<)REIY—LF—R IS5T5YvI9RY—R

Marinated SHINSHU Salmon
and Cream Cheese with Gravlax Sauce

TIVORGHmHEREBD ) HFHHHEK

Konbu Cured Yellowtail with Marinated Radish
and Yuzu Pepper Flavor

EHMBEEN—ZvHIXY—R
Seasonal Vegetables with Bagna Cauda Sauce

FAFAELEREER EO/S—bT Vv o8H

Confit of Guinea Fowl, Pork Trotter,
and Mushrooms Wrapped with Filo Pastry

YIXvILFab— ~BHORIEERYEDLE~
Charcuterie Platter

Lot REANTBRREEFTXOF VIV ZILAY IX

Chicken Breast with an Asian-Style Coriander Salad

AXAYLZRRERKBAR—AVYDY—Y—H% 74
Ceasar Salad with Ohta's Bacon

RKE~RN—aAVAY RAHFrX2-7
Peasant Soup with Ohta’s Bacon

¥ 600

¥ 600

¥ 700

¥ 900

¥ 1,400

¥ 300

¥1,200

¥1,400

¥ 1,400

¥1,600

¥1,600

¥1,500

¥1,500

¥ 700



Main Dishes AH D& R E ¥ 2,800 ~
Today’s Fresh Fish

Eald—REHHHROAY 7L LY XEDERAR ¥ 2,800
Confit of BURGAUD Duck Leg with Lentils

BREMTTHRELEFZBEERA—XAOA—-X | ¥ 3,000
Roasted KIRISHIMA Pork Loin with Shio Koji

EELZEFROTLE T4V —2 ¥ 3,200
Braised Beef Cheeks with Red Wine Sauce

4 (A5) bLHEDORT—F [LZEREK ¥ 4,800
A5 Beef Round Steak with Wasabi Sauce

Rice HROBHMOLEXDBEEY Yy BFo743 > ¥ 1,400
Konbu Cured Seasonal Fish served
with Pan Fried Risotto and Clam Broth
TAVR=RY —=RDY VT A% ¥1
Pasta T 600
Bouillabaisse Linguine

Créme Caramel

F-Rr—FeEMHoarr—+ ¥ 800
Cheese Cake with Kumquat Compote

EFBEaYavERA-FaaL—rtnTU—XE
NZFTARIY) —LA ¥1,000
Salted Chocolate Terrine with Vanilla Ice Cream

NFFOTValLzESZIL—LTValLL
FYTALDTARIY — L ¥ 1,000
Banana Creme Brilée and Caramel Ice Cream

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.
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Amuse Bouche

I 3
Appetizers

i B 3
Hot Appetizers

RRE
Fish

PR
Meat

FH— k

Dessert

MENU

¥7,500

AXAHD7Ia1—X

Today’s Amuse Bouche

TVORImESHERBDO Y 2 MF A E K

Konbu Cured Yellowtail with Marinated Radish
and Yuzu Pepper Flavor

FX—NBEDT TV
Lobster Flan

Boar 74 BEVY v EEXRFOT(3 Y

Confit of Spanish Mackerel served
with Pan-Fried Risotto and Clam Broth

EEL£ZIZROTLE K74V —X
Braised Beef Cheeks with Red Wine Sauce

B avERZ-FaaL—rDTY—-X¢&
NWNZZTART)—L
Salted Chocolate Terrine with Vanilla Ice Cream

RET a7 7IFaTDIINY

Bread from Asakusa Manufacture

EARWIEE £7/-1% I
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.



