Appetizers

Entrées

Salad

A LA CARTE

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

FU—-7
Olives

MIX v
Mixed Nuts

BE»DY Ty b
Pork Rillettes

F—X27%&
Cheese (2 types)

AR OBDEN L

Iberico Ham

RERZ 277 IFaTDIIY
Bread from Asakusa Manufacture

IZTAVAVEY S
Mini Corn Dogs with Ohta's Sausage

ElHDYDRE—TT7T7A4AFKRTH
Smoky Fried KITA-AKARI Potatoes

RUBEBREMFOTLyE BEROYIXERAT
Pressed Bonito and Grilled Aubergine with Japanese Ginger

EMY—FEroxURxr 7743y bV—=2
Marinated SHINSHU Salmon with Ravigote Sauce

R—FrFIv /2L -EO7)vhvt
Bacon and Mushroom Fricassée with Poached Egg

TIEEEYTREDYT— HEHALANZ—V—2X
Sautéed Oyster Mushrooms and Whelks with Butter Sauce

YIZEwIILFa - ~BHROEEERVEDLE~
Charcuterie Platter

KANLEF—X Ry¥all—LOKEYSL
Ohta's Ham, Cheese, and Mushroom Salad with Miso Dressing

Lot REANT-BEREEXZDOF VIV RLEY FX
Chicken Breast with an Asian-Style Coriander Salad

EEEEWHFOI Y 74BEOY 54X
Chicken Gizzard Confit and Mushroom Salad

¥ 600

¥ 600

¥ 700

¥ 900

¥ 1,400

¥ 300

¥700

¥900

¥1,200

¥ 1,200

¥1,200

¥1,300

¥1,600

¥1,500
(1/2 ¥800)

¥1,500
(1/2 ¥800)

¥1,500
(1/2 ¥800)



AA AR E
Today’s Fresh Fish

Main Dishes

Pumpkin Gnocchi with

Ty T/ T4
French Shepherd's Pie

Desserts T7AA—R

Mascarpone Affogato

ENI= N7

Mini Chestnut Parfait

&2 THRERETT .
EHRY, fANOEHEICIV XA Z2—2EbYETDOT, TTELLEIL,
BYTLLX -2 B/HbOEERRIETEIXDBRICRZy ZICEHLDIFLEI L,

BHEMFTRELETAEERO—XOO—X b
Roasted KIRISHIMA Pork Loin with Shio Koji

NEBRAOA—XMEFOL=TIL
Roasted Duck Breast and Aubergine Meuniere

FHEEFEFRADOTZ Ty b

M4 (AB) LD T YL ZEHOTFHEARZT
A5 Beef Round Steak with Seasonal Vegetables

BOoo=—ayv¥ I3

HAORMXEZRE-KBHREEY Y v

AKERXR—OVENILDOY Y TA 2
Ohta's Bacon Pesto Linguine

FYIALDIL—LT
TI3VXDTARI ) —L%ERZT
Caramel Creme Brilée with Praline Ice Cream

NRIBF—RT7—F LT v =T —4FFDYILAR
Basque Cheesecake with Jersey Milk Sorbet

Veal Cheek with Porcini Mushroom Cream Sauce

Konbu Cured Seasonal Fish served
with Miso-Grilled Risotto and Dashi

~TRAANR=FDTARIV—LETIRT Ly~

¥ 2,800 ~
¥ 3,000
¥ 3,000
RLF—ZBFEDOIY—LY—X ¥ 3,200
¥ 4,800
=D =LY =R ¥1,300
Gorgonzola Cream Sauce
BEELEEMERAT ¥1,400
~E - E - -BREWELLPDPFOITTIX~ ¥1,600
with Chesnuts and Mushrooms
~TV T/ R=—t~ ¥1,600
¥ 800
Jal ¥ 900
¥900
¥1,000

~EVTIVDARX—I T~

Please note that prices listed above exclude tax.

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

If you suffer from a food 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

74— b

Dessert

MENU

¥7,500

AHD7Ia—X

Today’s Amuse Bouche

RUBLEEEMFOIS Lyt BROYIXZHRAT

Pressed Bonito and Grilled Aubegine with Japanese Ginger

FR-NBEDT TV
Lobster Flan

Y—EVEELBDNIDA— T Uy s 8H AILY =2

Filo-Wrapped Salmon and Potato with Basil Sauce

EEM4F (A BBbROIVT
A5 Beef Round Steak

BEOIRT—TEALYTDTFARIY — L

Chestnut Espuma with Meringue Ice Cream

BENZ 2777 FaTDIRY

Bread from Asakusa Manufacture

EAWHE £7/-03 IR
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.

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



MENU

¥4,800

73ia2—-X AADT7Ia1-X
Amuse Bouche Today’s Amuse Bouche
B EMY—Evyo<Ux F743TvFY—2X
Appetizers Marinated SHINSHU Salmon with Ravigote Sauce
=7 NEBLPDRZ— 2
Soup Pumpkin Soup
R E: FOFOBLLAOEFDOA—X b
Meat Mushroom-Stuffed Roasted Guinea Fowl Thigh
or
EEMF (AS)BEADOISUT (+2,000yen)
A5 Beef Round Steak with Seasonal Vegetables

FH—k JaF Yy YDYLREFHOIVR—F
Dessert Coconut Sorbet with Grape Compote

REX AT 7 IFaTDINY

Bread from Asakusa Manufacture

EAWE £7/203 IR
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.



Mty Plan 2020.9.10thu.-11.30mon.

CASUAL COURSE #va7wnra—-z ¥ 5,800

FOOD 9%

O XADY Ty b ANU/NF=X} @ KHMD/XR &

® KHAR—a Y THEWBEADT Y —X ® KHDOARIE
OEMY—EYDOITYUR STATY bV —R OXRERZ2T770FaTD/NRYV
X/ HAYDRE—V 774 KKRFT b ® FH— |

O KANLEF—XDYFENRY x>

DRINK 2emsizv—russ

B RAN= ) 574 4%

O K74y @HhTTIL
er7(M @YT7LKYUYs
er—JL

STANDARD COURSE =z#v&—Fa-z

FOOD 11&

eH7L7Av—a
KDY Ty b XIL/NF—=X b
® KEHR—I Y TEHEWLEADTY —X

O Loty kEAN-FEHIAL
FEOFVIVRILAY X
O AHD /YRR

¥7400

DRINK 2mmsi7vv—rvys

B A=Y T 7414

OKTAY @74 RF—

el (My @HhUTIL

< O IEMAEMIFTEE LIF-BEEERDA—X k
© ANYABDENL i er—J /7 KUYy

O KEY—t—YDIZTFAY AV Fyy CERNZATTIFaTOsY
oSy —ErDTY % e7¥—t

2743y V=X

PREMIUM COURSE 7Lr:74a-2z ¥ 9,000

FOOD 12

ey L 7AOv—a
O AN RYTEFY—-7F

DRINK :2mmazi7v—ry>s

® Lokl REANT-IEEMA L B e vsoft

FEEOFYIVRILAYTX

OFKRT A ® HAKE
e KDY Ty b XN F—X} ® M4 (A5) bAOA—2 k 0974/ ® 4 RF
. 7 -
@ KHR—OVTENEBFROT —x OHADRMHO TR rOBEZY Yy b !
er—J e HhsTI

O A RYIFDENL @ XENY =T 7 FaTDIY

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

o EMY—EYDOTYRTV4TY FY—R

o £ THFIMIET T,
o KMABTOERERY DMFRZANELRYET,

O A= 2 —RHEANRRICEVEDLZIBZEHRTIVETDT, FHT TR,

A ZIFEALDIFIA. SHHMETOIFREIETWAELVWTHEY X,

e BEDERIFEAIHMET. FUYIDKERIZH 1A% 304700 H, 604 1,000 HTEY £T,
O BEDB/EICHETCELEVWFERIEWET,

RERENLDTCOZREERYET,
O EMAF Y/ REMD I RDHERYET,
02 KMHIDORY Y7 FR A —4—IE 30 3pTE BV ET,




