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10 ,OOO Course Amuse + Appetizer + Soup + Seafood + Meat + Dessert
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6 ,OOO Course Amuse + Appetizer + Soup + Seafood or Meat + Dessert 6,000
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Appetizer&Salada

Chef Recommended Today's appetizer
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Paté of Foie Gras and Shiitake Mushrooms Served with Pickles
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Lightly smoked Sagami Bay Pacific Mackarel Poél¢
B A= LIHBBOHEEORT L ALY VAKORT M5 X

Romaine Lettuce Caesar Salad with generously sliced Bacon
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Grilled Miura Vegetable Steak with a Carrot Ginger Sauce
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Basil Nut Coated Scallop Poélé with Green Pea Sauce
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Japanese Pilchard Escabeche with Semi-Dried Tomatoes and Salsa Verde
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Roast Veal Carpaccio with Salted Lemon Chimichurri
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Misaki tuna carpaccio, Provence-style
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Miura vegetable Bagna cauda
with chet's whimsical three color source
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Ham and salami assortment
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Three-cheese assortment
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Bread charge ¥500 per person.
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Seafood

Suruga Bay Red Sea Bream Poélé
with Grilled Summer Vegetables and Sea Urchin Beurre Blanc Sauce
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Today's seafood dish
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Sautéd lobster on the shell, served in the style of the day
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Angel prawn and fresh fish scallop bouillabaisse
fiff & RKffifpE KX THOT AV R—=ZAMAT

Meat

Today's meat dish
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Hanking Tender Tagliata with Grilled Lemon and Herb Butter
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Ragout with beef tongue stewed in black beer, cassis accent
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Japanese Chicken Poulet Vinaigre
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Grains&Maccheroni

Today's pasta
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Linguine Pasta Con Sarde with Sardines and Fennel
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SCAPES Special Homemadeseafood paella
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Desserts

Three ice cream assortment
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Premium tiramistu
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3 Varieties of Rich Cheese Cake
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Chocolate Crema Catalana Served with Mint Sorbet
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Dessert of the day
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