[ WOt E—IEY—RI5TF9I2 ¥1,400
R Thout Mie Cuit Gravlay with Beets and Sauce
TYav7vk FAIeVETE/—2 ¥1,200
Anglenfish {ritters, Cajun tomato sauce
ERR., k. TNV—F—ZXDHINET7S5UR ¥1,450
Jarte Flambée with Fige, Walnuts, and Blue Che
( /’;‘? Y EHEYE B feRieod DT Ak ¥3,100

4 Joyosu directly Bouillabaisse of fish and shellfish

DI INyFa

F— 95y aLEVOERI Lk ¥1,150
Tesh fish carpaccio, kale, crushed lemon vinaigrette
ARAVEARY KR DF =) — ¥1,200
Spanigh Ybetian potk chorizo

3EDA)—-TBEVEDbYE ¥800
Thwee kinds of ofives

H=FIVAMSVARREI NV ZR) b ¥600

%jnden restautant Special

omemade pickles assortment

W ¥1,850
talioan prosciutto with grissini breadsticks

F—ZEF A 7N =2 DBEN &b ¥1,650
Assonted cheese and dried fruit
V=75 EHEHDT I — ¥1,800

Chef “Recommended Today's appetiger

Snbad

AYIFN=—ZBY 55 ¥1,150
Original Nice style salad

RXEHFRONSN—=xhVF— I)—34—TvFaEY—2 ¥1,25(
Bagna cauda of vegetable garden Creamy anchovy sauce

A—FANASVENITYSY  ¥1,700/ ~—7 ¥1,250
Qahdem restaurant gpecial cobb salad

XS5 ¥1,300

KNS

mgm"?esfauﬁvﬁ special Caesar salad

SMEZE RHoOfHE i1, I610
TDoyosu directly Today's fish dish

Y FoNTLo—Rt

£3IRSAE ey =Dy —R ¥1,900
Coastal threeline grunt roasted whole and setved with a
semi-cleied tomato and caper sauce

GARDEN

ALL DAY DINING

DINNER MENU

- L B AU 7L FREIYrY TS50y —2 ¥1,600
% CUaEeun with Spanish macketel and kelp,
vin blanc sauce with pickled racish

Ny T DY IaRASL FEREOuU—ANER ¥2,400
Back Ribs Stewed in Balsamic Vinegar with Roasted

(A %Wﬂz& ¥2,500
= agyu beef stew in red wine sauce

BWLEYRIR, TF—bAY
1 Fou—R+F% ey XEORRS ¥2,900
Salt lemon marinated young chicken forequatter of roast chicken

9)

ﬁo’[ ist 20
{/ﬁ\/ /75" = —JVa BEKoT2EVF ¥1,400
- ‘gaﬁtccan @ctogus and Bamboo Shoot Ahijo Seasoned with
lack Seven-Spice Shichimi

R {
T AeYR—LF—ZD 7)ot '¥1,200
Camembent cheese fit
ZVVFISAFRTE 2DV —RBR ¥750

Fench fries with two sauces
HLLA HEREX—av

HOATFAEDRRAHR~H AL~ ard B0A010
Simmered chicken, homemade bacon, white beans cassoulet
VIV =2 VIS5T D7)k

RNV—RBaAaFoY ) LK AL-Y-TESILE%K  ¥1,900
THitter of coft-shell crab Peruvian-style coconut cream
 stow {lavored with curny leaf and lime

HRB<—av, BRY/—E—IDY2—2N— ¥1,850
Tante Flambée with Figs, Walnuts, and Blue Che

¥1,600

inushioom cream fisotto, chiysanthemum putee

FERFO—AFOREALFF— ¥1,600
Japanese-Style Carbonara with Roasted Fresh Onions

)
V=751 T AHOREE ¥2,400
Chef, Recommended Today's meat dish
BIEBLOHOIY 7+ RYRI—FBR ¥2,200
Bone-in chicken thigh confit with grain mustand
B ASHOLE A7 ILYREZOZDY 7 — ¥2,500

Porke belly lemon confit, sautéed Yamagata mushrooms

L TSI TVAREO—ZAOIIN X /a07YvhiEx: ¥3,500

*NE
Gtilled black Angus beef loin meat with mushroom fit

KBERELELTE—ARFr—IVH500HEBLTEIET . FTHITEATIW,



