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. ';‘,Greche,-a greek-style v‘ege‘table marinade : 550 Chef Recommended Today's seafood dish
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; Batata Harra Garlic and'_Herb Fried Potatoes with sour.onion dip 900 Red Bream Poele with Paneed Zucchini
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Mlxed CeV|che i Shetia: Seallops Sibkad Salien and Avocado 1,500 Bouillabaisse Served Tagine-style (Fresh Fish, Lobster, Ezo Abalone, etc.) s 3,600:
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~ Mediterranean olives marinated with dry tomatoes and anchovies 800 Deepofiied lapanesaiiea Bassana Kampten Parcels 5 S 2_'500
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: “French Foie Gras Terrine  Dried Turkish Fig Confiture Brioche Toast" 1,800 . ; 7 i
TIVRETI AT ITDT Y —X : Grilled seafood plate "f"re‘sh fi§h, sh_rinlp, ssallops etc" ; ; ..2,800
_b»jﬁb7447/7@:/7471—» A S LU= —=FZ7 U7 L — RS dEE . WaTetc : g ; 2
_ Three Cheeses.and Shrimp with raw ham, Nagoya Cochin egg placenta 1,000 it
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Pita bread with chickpea hummus dip - 900 . : _ _
iR DR 0] ]—7%\;” S Atsumi pork spare tibs'marinated with honey and black pepper :2,500
Assorted cheese and dried fruit 1,300 Vi'f_b b;rbecue paligs T ; =, i
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: 'Ch‘arcuterie Board (Homemade Pain de Campagne, - 2,000 Sheggg-o—;’l;er;;:)g%g s meat dish ‘ SR S 2,600
" Iberico Chorizo, Iberico Salami and Mortadella) ; el ‘ i ‘ ! g oh Gt I
: :/_"i”aﬁl SN E’:% Ieaia oty . ' " Australian Beef Sirloin Steak Skordalia Rosemary Butter Sauce ’ 2:800% i
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: P s o : Grilled Iberian Pork Braised Red Cabbage and Apples, and Mustard Sauce 2,800: s
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: / : : ‘ Grilled Aichi Beef Sirloin Accented : 4 N 200g 4,800
M : ' : ~with Spicy Daikon Radishand Sudachi Citrus FIavormg : y 3009 6,500 -
; . e BHIRES S —a 4 v 07 ) v ¢%ﬁﬁ@7ﬁk/rk%%@§0%ﬁzf : S
3 56;p ;f;h? j?Ja;yL l“VI,ade ot Seasonal pagetaines = 800 Chicken Tagine made with Aichi Klnsodorl Chlcken ; 3 ¢ 3,2Q.O‘£, :
; $ itk Of j'fJKEIcDZ——7 Homemade Salt-preserved Lemon, Olives, and Inka no Mazame Potatoes A
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._‘Alpllo,wﬂhsh’nmp,octopus,and mushroom - Gt 1,250 ﬁ
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. Carotenoid salad with red fruits, red vegetables and White cheese 1,300
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-Chlckpeas fritters(falafel) with tahini and maghreb style ; 1,400
fresh vegetable salad = - ;
BH:D®7)/PT77771NJ\5E— ‘ ! . v Date AR AT S O
S %ﬁﬁi@'V;’ RSB TU R S GiE e : Linguine bolognese made with red miso paste- Sl B s 400
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" Chef Recommended Today's pastadlsh i : e : . 1400
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.Flsh of the Day Carpaccio with Kalamata Olive Tapenade Sauce 1,300
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’ G Ropﬁaine Lettuce Caesar Salad with genero*usly-sliced Bacon ' =500 S /J\(E%é: 7ayay—nk 7 vy ZouH 5 ) 7’7‘ v
: L BAAVLRAL) S —a v Dy —F =T K : :

F0|e gras poele and porcml cream r|sotto
TETT 70)']”7’1/2:']"11/7‘—--—0)7) AJ) Tk

Today s patissler speCnal desser
7FEI®»\T4 /J‘JF*@-' ‘4}‘_ ARG

ream assortment J‘



