FARM TO TABLE
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Seared Miyagi salmon with spinach 1,100
HPEY—EVDORY LIFSNAE

Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,150
gEohVINvFa TV UZvvalEYOEXT LY b

Homemade salmon marinade salade nigoise 1,200
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Miura farm vegetables in maxican style salad 1,100
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Cajun chicken and quinoa grain salad 1,300
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Romaine Lettuce Caesar Salad with generously sliced Bacon 1,250
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Foie gras and shiitake mushroom paté with pickles 1,300
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Assorted cheese and dried fruit 1,600
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TAPAS

Los Angeles balcony Special homemade pickles 500
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Spanish Iberico ham chorizo sausage 750
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French fries with two sauces 750
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Vegimeat sauce and mozzarella enchilada lasagna 850
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Three-olive assortment 900
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Chef's recommended six-tapas assortment 1,500
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Chef Recommended Today's meat dish Please inquire the staff
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Chef Recommended Today's seafood dish
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Please inquire the staff

Chestnut-Fed Pork Shoulder Roast from Galicia, Spain 180g 2,300
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Roasted Magret de Canard 2,400
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US Black Angus beef sirloin 150g 2,600
USEED 5w o 7 Y HA4H—0O4 > 150g

Japanese Beef Rump 100g 2,800
EEF>>7 1009

John Dory Fish 120g 1,900
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swordfish 120g 1,900
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Jumbo head-on sea tiger prawns, 2 pieces 2,300
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kinmedai sea bream 120g 2,300
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Skewered grilled scallops, 4 pieces 2,200
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Fried chicken thigh 1,900
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SAUCE PHELRY —AZHROLEEV
Please choose your favorite source

Bordelaise sauce
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Truffle Butter Sauce
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Tasmanian Mustard Sauce
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Japonais sauce
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Reforu sauce
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Bagna cauda sauce
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Ruby Grapefruit Bigarade Sauce

=G L—=T7)L—vD

JAHZT—RY—2R

Grain & Maccheroni

Vongole Bianco with Whelk and Plenty of Shellfish Umami
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Chef Recommended Today's pasta dish
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Risotto granchio -Indulge in crabs with this risotto-
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DESSERTS

Premium tiramisu
BEF45ZX

Fluffy Earl Grey terrine
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Ruby chocolate terrine
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Strawberry mille feuille pate filo
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Today's patissier special dessert
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Bread charge 500 per person.
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