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Roast Pork with Apples Camembert Dry-cured Ham Salad 1,200
YATOO—ZA L AIVNR—VF—X E£N\LDOFZH
Romaine Lettuce Caesar Salad with generously sliced Bacon 1,200
AXAYVLRREBFIN—OV DY —F—HS X
Miura farm vegetables in maxican style salad 1,200
SHEBEBXDAFIAVYSH
Grilled green asparagus, hot spring egg 1,500
with hollandaise sauce, scented with truffles
TU=2TRNZDT) )V BREIREAZYT—AY—RX bJ2TDEY
Galantine of Spring Chicken and Foie Gras
Berry Sauce Served with a Bitter-sweet Salad 1,500
EBERETATIZONATA—R NJY—=Y—X FAE\WHZHL
Duck Confit Root Vegetables
and Cassoulet made with four kinds of Beans 2,500
BNV 7«4 IRREABEOHRL
Grilled lamb with bone and chimichurri sauce 2,500
BNEFEDITIIL FPIMOF2IF2UV—X
Bouillabaisse made in a stone pot 2,200
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Los Angeles balcony Special homemade pickles 500
Oy >IIVR NIV Z—BREBEV IVAEY EhYE
Spanish Iberico ham chorizo sausage 700
ANAVEANYIEOF VY —
French fries with two sauces 700
TLYFIT754 RRTE 28DV —RAFKZ
Ajillo of shrimp 800
INBEDHDHDTE—T 3
Three-olive assortment 800
3fBEOAF ) TR EDE
Chef's recommended six-tapas assortment 1,500
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Today's recommend potage soup 600
AEHDBTITHREZ—T 2
Whole Shrimp, Tomato and Avocado Gratin 1,200
TRAREI M YaUvTORhTETZIE2Y
Ahi Poke tuna and avocado 1,300
TERF <O TRAR
Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,100
BEEOHIVINY F 3
F—=Ib vovvalEryoeExrILy
Assorted cheese and dried fruit 1,600
F—RXERZATIV—YDEYEHYE
Seared Miyagi salmon with spinach 1,050
HREY—EVORY LIFSNAE
Paté of Foie Gras and Shiitake Mushrooms  Served with Pickles 1,300
T#705ELWITDINT EVIVAHRA
Grain & Maccheroni &
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Vongole Bianco with Whelk and Plenty of Shellfish Umami 1,600
BOE#H o XU DREDA>feAR>YdLE7 > O
Chef Recommended Today's pasta dish 1,500
YIT7BETITSH ARHDINXZ
Risotto granchio -Indulge in crabs with this risotto- 2,000

DYy bk J50FF ~EIKLDOUVY b~

SEAFOOD @<

e

Chef Recommended Today's seafood dish
YI7HTTH KEOEKE

Grilled Silver Salmon with a Bacon, Tomato and Spicy Sriracha Sauce
VIWN=B—F DTV X—=a2V &R,
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1,800

2,200

Chef Recommended Today's meat dish
YIT7BETTSH REORKE

Pork belly lemon confit, sautéed Yamagata mushrooms
BNZHADOLEYOV T4 LEREEDZDYT—

Hanging tender steak With barbecue salt
INFVTTUE=AT—F N—ARFa1—-VILrEFAT

2,400

2,400

2,600

Bread charge 500 per person.
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