restaurant

Modern American

Tomato soup "gumbo” of chorizo and organic vegetable
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Smoked Daisendori chicken breast and
apperiziR | Miura-grown vegetable bagna cauda
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Eggslut style of chili con carne & spinach
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APPETIZER

Affogato Cajun Tomato-Simmered Octopus
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Garlic shrimp and avocado, romesco chopped salad
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Seafood and Lobster Platter *Serves Two
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Coconut frit Omar shrimp with coriander salad
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SEAFOOD

Appetizer
Green ahijo with garlic, mussels, kinoko mushrooms and potatoes
A—=NVH, ¥/73, RFIDICAILLAKR T = Te—=V 3

Spanish Raw ham
AN PRI A

Chef Recommended Today's appetizer
YT BTTORADT XY 4=

Pité of Foie Gras and Shiitake Mushrooms Served with Pickles
TATTTELWITONT 7 IVARZ

Seared Miyagi salmon with spinach
AR XY —E DY LIF) ALK

Fresh fish carpaccio, kale, crushed lemon vinaigrette
DI NIy Fa =N 27992 LEVYOEARZ LY b

Ham and salami assortment
NA&ET T I EbYE

Three-cheese assortment
F— AR EbE 3

Salad

Romaine Lettuce Caesar Salad with generously sliced Bacon
UXA4 Y LEREBYYR—a DY —F—H4F 5

Carotenoid salad with red fruits, red vegetables, and feta cheese
RVBEELRVESE, 728 F—X0Hhasr /4 FH5 4

Chef's recommended seasonal vegetable salad
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Grains&Maccheroni

Giardino Fiore Orecchiette
FLEFIvr [VxVvF4—/) 74F—1]

Today's pasta
AKHDISA L

Risotto granchio -Indulge in crabs with this risotto-
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with SKY BAR

Grilled lamb, hummus, onion essence
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Miyazaki prefecture Kirishima pork spareribs Cinnamon
BBQ Sauce and Plum Compote
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Surf & Turf brochette "Lamb, pork belly confit,

SEAFOOD ) sea tiger prawns, scallops, summer vegetables”
MEAT SURF & TURF 7u i = v b
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Tagliolini with dried sea lettuce,

New England clam chowder style, pepperoncino
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Lingune of crab and lobster with americaine cream
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Seafood

Swordfish and Seasonal Vegetable Fritter with
a Tartare of Mint and Homemade Dry Tomatoes
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Today's seafood dish
A H o fok Bt

Fritter of soft-shell crab

Peruvian-style coconut cream stew flavored with curry leaf and lime
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Meat

Iberico pork mostarda with spelt and mushrooms, Japanese yam frit
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Awao Chicken Breast Mushrooms a la Créme  Served with Porcini Ratatouille
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Today's meat dish
AHO KRB

Lamb brochette "churrasco” with cumin,
coriander, and chimichurri sauce
Frosayey b [YasAxal r3Iv,
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Angus beef loin of crazy Salt grill
TYARFR=ARO I LA Y=YV E T

Grill Roasted domestic beef tenderloin 100 g/ 150g / 200g
HEL74 VAOZ Y va—Z b+ 100 g/150g/200g

Bread charge ¥500 per person.
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