" GARDEN

ALL DAY DINING
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d qz B AEOMNE ¥1,950

Toyosu dinectly Today's fish dish

T BIYVDANNyFa ERAN ¥1,300 oS
o) § s : : : o S RO La—R}
nd Yellowtail carpaccio, smoked oil (j?‘}/)g IESAMTIE T 9 =D — R ¥1,900
DN Iy Fa Coastal threeline grunt roasted whole and served with a
| R ¥ g
K 0 2Seval ey OE R Tt ¥1,150 semi-Cliied tomato and caper sauce
Tiesh {ish carpaccio, kale, crushed lemon vinaigrette SHEY BA. BEos0TLPR—2 ¥3,100
08 e B ¥1.200 TJoyosu directly Bouillabaisse of fich and shellish
Anglendish {ritters, Cajun tomato sauce ‘ B/ Liz@0Yr7—)V FHREGIVTS50V—2 ¥1,600
T ¥1.200 Vapeur with Spanish mackerel and kelp,

Gpanish Sbetian potk chotigo vin blanc sauce with pickled racish

3WOA)—TBY &b ¥800 %
Three kinds of olives

V=278 T AHORAKHE ¥2,400
A—FUVAFSVEHRBEIVZABYAbY ¥600 Chef Recommended Today's meat dish
%jmden restautant Special i
. BHERBBHOI 7+ RYRI—FHER ¥2,200
omemade pickles assortment Bone-in chicken thigh confit with grain mustand
APVT BENLET )Yy —= ¥1,850 e v : BN
Otalian prosciutto with grissini breadsticks {;ﬁ‘;}ﬁ'ﬁ;fﬁ;ﬁ,ﬁ,’;,f@@ﬁ,& ¥2 900
FXLRSAT =T DB E b ¥1 650 Salt lemon matinated young chicken forequatter of roast chicken
Agsonted. cheese anddiied fwit B SHOLEYT 71 IWEREEDZDYT— ¥2,500
TR I e ¥1 800 Potle belly lemon confit, sautéed Yamagata mushrooms
Chef “Recommended Today's appetiger EEBI/LVROHTLT7% ¥2 200
Japanese Pork Fillet Whapped in Kadaif
EEMFSSRORT VK ¥2,500

Wagyu beef stew in red wine sauce

7 ST udiAtea=ARO L))\ & /202 %% ¥3,500
\AVDFIN=— R A S S ¥1,150 T, Grilled black Angus beef loin meat with mughtoom frit

P Loignglecteestye alad

EREBEONS—=x T — I)—3—TvFaEY—2 ¥1,250
Bagna cauda of vegetable garden Creamy anchovy sauce

A—FNASVERaTYSY  ¥1,700 / ~—7 ¥1,250
Gaden restaurant special cobb salad

H—FYVAMS VY —F—4 55 ¥1,300
Ganden restaurant special Caesar salad &%

S A

¥1,600

{,»";‘?\:"ge < ¥1,300 IR, Wik, TN—F—XDINILTIUNR ¥1,450
(2 AWhite fich and mattabe mushtoom ajitlo Tarte Flambée with Figs, Walnuts, and Blue Che
AHRYR—NF—ZDTYsE ¥1,200 AMHLA HEXMN—av
‘ZV)V&\Camembeht cheese fit HOAFAEORRAH~HAL~ ¥1,700
e Simmeted chicken, homemade bacon, white beans cassoulet
FVVFI7ILAFERTLE 2BDY —RBR 3 =
Fench fries with two sauces (22 N2 77070k E
~NV—EATFyYI)—sE AV—)-7ES(LE%  ¥1,900

HRBR—aY, BEY—E—IDY2—2)—F ¥1,850 Titter of soft-shelll ctab Peruvian-style coconut cream

Tarte Flambée with Fige, Walnuts, and Blue Che stew flavored with cutny leaf and lime



