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Modern American

Tomato soup "gumbo” of chorizo and organic vegetable

"Onion Gratin Soup” with confit of domestic beef cheek
EERRRNADOT Y 74D [F=F T T8V A—T]

Smoked Awaodori chicken breast with
Miura vegetable bagna cauda
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Affogato Cajun Tomato-Simmered Octopus
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Herb-grilled Sicilian sardine and whelk served

with chipotle pepper sauce
VFIVTREATVEY THOFR Iy MEX
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Garlic shrimp and avocado, romesco chopped salad
=V r2a)r7TET7ERN KN,
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APPETIZER

Seafood and Lobster Platter *Serves Two
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Coconut frit Omar shrimp with coriander salad
A —NilEEOaaF Yy YTy b RN F—HT Y

SEAFOOD

Appetizer

Green ahijo with garlic, mussels, kinoko mushrooms and potatoes
A—=NVH, ¥/73, RFIDICAILLAKR T =T =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
XA LI RAEBEYY)R—aDY—F—%FF

Carotenoid salad with red fruits, red vegetables, and feta cheese
RV LRVEE, 72y F—X0hasr /4 455

Chef's recommended seasonal vegetable salad
V7 BT TONEROY TS

Desserts

Three ice cream assortment
T7TAASHEKY GbE

Premium tiramist

b1 93IA

Caramel banana & chou chocolat
FAXITIANMNF—=—RET2a—Ya3aTF
Dessert of the day
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Devil hiding in red berries- diablo chocolat with mousse glacée
FORELCHGEZFOERE 7477083337 - A—RATTvE
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Grilled American Black Angus Beef Tongue
KEET Sy 2T HANE 27N

Miyazaki prefecture Kirishima pork spareribs Cinnamon
BBQ Sauce and Plum Compote
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Surf & Turf brochette "Lamb, pork belly confit,
sea tiger prawns, scallops, seasonal vegetables”
MEAT SURF & TURF 7u ¥ = v |
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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
FX—VELEYDE TAYV S22 — A

Salmon and Avocado Cannelloni with
West Coast-style Smoked Pepper Sauce
- ETEAFOH AT =
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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
VI Nz VIITTDTY vy b
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Meat

Iberico pork mostarda with spelt and mushrooms, Japanese yam frit
AR AFEDERY VY
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Chestnut Affogato Wrapped in Astringent Chestnut Puff Pastry
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Awao Chicken Breast Mushrooms 4 la Créme  Served with Porcini Ratatouille
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Today's meat dish
A H o A

Grilled lamb, hummus, onion essence
SLRADT )NV TEA F=FrIvrkUA

Angus beef loin of crazy Salt grill
TYAAFA=ZAAD T LA T =V 7V

Grill Roasted domestic beef tenderloin 100 g / 150g / 200g
HELR74 VAOZY va—A 100 g/150g/200g

Grains&Maccheroni

Giardino Fiore Orecchiette
FLFIyF [VyVF4—/ T714F—1]

Today's pasta
AHDIRZ ¥

Risotto granchio -Indulge in crabs with this risotto-
Vv N Forvdtk ~HOSLOY VY b~

Bread charge ¥500 per person.
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