WW Appetlzer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert
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== "Torshi" M'iddle Eastern pickled vegetables 500 Rare-grilled yellowfin tuna, baba ghanoush, 2,200
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§ 3 "Balik Bugrama" 2,400
= "Dakos" bruschetta with feta cheese and tomato 800 cocotte-steamed red sea bream from Mie Prefecture kekik and lemon > :
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P e chickpea and tahini dip 700 Deep-fried sea bream wrapped in kadaif, : 2,400
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in sauce américaine with scent of raki-
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"Aphtha Potato Salatas" ceviche of Hokkaido giant Pacific octopus, tomato, 1,300
and flavorful vegetables with scent of shiso from Aichi Prefecture
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500
YIREE=VDEANENL FTH)—AR FI/ADT LT Ly b W

"Seafood Pastilla" seafood pate wrapped in phyllo : : 2,300
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C Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000 " pirzola” ch il e s iy 2
IR CLE 1F7F % v 757 b 10RHOWED 3 55 5 & o zfara irzola" charcoal-grilled lamb ¢ ;ps with tajiki sauce il 2,800
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Vegan salad with homemade falafel and fresh vegetables 1,200 : ' ; s
= k4 F7777 Ve OT 4 —H YT X : E Charcoal-grilled Atsumi Umami pork with honey glnger sauce : 2,000 WG
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+=—| Grilled beef loin from Australia, skordalia : 2 2,900
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Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mlrln 4,500
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"Adana Kebab" spicy meatballs of lamb and beef 1,000
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: "Djaj Mqualli" Ena chicken from Gifu Prefecture SR : 2,400
- and homemade salted lemon tagine 4 T
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. "Batata Harra" fried potatoes with garlic and herbs _ 800
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j A ' "Sigara Boregi" fried spring rolls with feta cheese and mint ' 600 //Wﬁ" SNTE i : T aAsa i
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5 = "Green Risotto" with green vegetables, w1th scallops from Hokkaldo YA 1,5'00: .
i - -"Harira" tomato soup with beef, chlckpeas and flavorful vegetables 700 — FOMFER RS [7)—v ) Vv b jtrﬁﬁﬁflﬂiﬂoa VTR 25
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f "Moshari Stifado" ragout of Aichi beef, pappardelle b i 3 1,800 i

"Soupies Krasates" conchiglie, sauce of cuttleﬁsh stewed in red. wme
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Wthe peach compote, wh|te wine jelly, peach gramta & 1A 800 II' Créme brilée of Nagoya Cochln eggs and’Mlkawa m|r|n ;.‘ ¥
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Bread tharga ¥500 per person.
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