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Appetizer + Soup + Seafood + Meat + Dessert
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&W/ W Appetizer ¥ Soup * Seafood OR Meat + Dessert
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5 Grecque, a greek-style vegetable marinade 500 Chef Recommended Today's seafood dish 2,300 .
¥y HEEDw IR [FLv ] FxZ7HETTH AHoMEA
Dip of potatoes and spicy cod roe"Taramosarata” &00 Yellowfin Tuna Grilled Rare with Baba Ganoush of Fresh 2,200
Lot LIKTFOF4 07 (274 7—4%] Coriander and Balsamic Vinegar Sauce
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Cured ham leg 700 Flyiaal Pus— Sudiay—zn
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Today's seafood bouillabaisse made in a tajin, lemongrass accent 3,600
Hamsi Tava Turkish-Style Fried Sardines 700 2 vliTi A EAD MO T4 rt—2R
with Grilled Lemons and Sour Onion Dip LEVFFADEVET 7V FIC
a4 P23 4 [nbhed¥r]| ZUIALErERT—F=FrTivT Deep-fried Japanese Sea Bass and Kanafeh Parcels 2,500
Mediterranean olives marinated with dry tomatoes and anchovies 800 Coconut and Tomato Curry Sauce
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Batata Harra Garlic and Herb Fried Potatoes 800 Grilled sgafood plate "fresh fish, shrimp, scallops etc" 2,800
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Three Cheeses and Shrimp with raw ham, Nagoya Cochin egg placenta 1,000
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Pita bread with chickpea hummus dip 00
PrXo@oT4s T [ZFLR| YE2T L F
A« TSR e 1.200 Atsumi pork boston butt poele, seasonal mushroom sauté 2,400
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Charcuterie Board (Homemade Pain de Campagne, 2,000 l:"hef I!;;o:;el;:;cé,g;g's meat dish 2,600
Iberico Chorizo, Iberico Salami and Mortadella) ket ;

":”".‘:"‘* = :J T f‘f'? et Australian Beef Sirloin Steak Skordalia Rosemary Butter Sauce 2,800
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2 & Grilled Aichi beef rump, truffle vinegraitte 3,400
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/ Grilled Aichi beef sirloin, Japonais sauce 200q9 4,800
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d Mercimek Corbasi Cream Soup of Lentils and Vegetables 800 ChickenTgine macle withealchi €lnadenr] Ehicken: 2ol

Homemade Salt-preserved Lemon, Olives, and Inka no Mazame Potatoes
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Nagoya Cochin omelette with truffle cream sauce 900
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Ajillo with shrimp, octopus, and mushroom 1,200 p ﬁ*
Mg, 22, ¥/30Te—¥s ﬁ’mf .
Carotenocid salad with red fruits, red vegetables, and feta cheese 1,300 WW
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Chick fritters(falafel) with tahini and hreb styl

frel:l:'l f:;:tar::l:':afl:da ADIIOY M asid machesbistyle 1,409 Chef Recommended Today's pasta dish 1,400
vgagoz )y b [779 720, 2=, SEZHTTL RUDaa :
Wl O= 7L TR<S2 VT ¥ 7 4 Linguine bolognese made with red miso paste 1,400 S
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Seafood carpaccio, 1,400

citrus accented antiboise s.auce with vegetables and m-anges Shrimp and braccolo bianco, bottarga, tagliatelle S el oy 1,500
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Romai‘ne Lettuce Caasflr Sa{ad q‘.:vith generously sliced Bacon 1,500 Foie gras poélé and porcini cream risotto 1,500
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Premium tiramist g 700 Today's patissier special dessert - TN - 1,000 : 2
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Three ice cream assortment 600 Créme brulee made with Nagoya Cochin chickqn'.ellgg's-a',nd seasonal fruit 800 )
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