DINNER MENU

17:00~22:30(L.021:30)
17:00~23:00(L.022:00)

Weekday
Weekend
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Caramel Raisin Butter Toast with Mascarpone Whip

¥1,300

RAHNKR=FZINAYY =FFMAI=F =AMy TN, T 2 Fv—DT7LVF
F—X ML =RV ZBEYRARNFEECATA—T LAy TENZ—THFv XU
LB T UAy 2 b= MERATVETS,

SALAD

FRENCH
TOAST

MBELT FAFDEREES ¥1,500
Spring Rolls | Shrimp & Avocado

Hiote—F - ANy Fa ¥1,800
Ceviche Carpaccio | Seabream

=7 uETRARD RN 2N ¥2,000
Tartar | Tuna & Avocado

7T —2F—RLIMMHTFT NI D AT L —E ¥2,300
Caprese | Burrata Cheese & 3 kinds of Tomato
HANWDNF=)7Yob TAFYY =R ¥1,700
Caramali Frit | Aioli Sauce

TFEATILT2R2F—ADT =T a ¥1,500
Ajillo | Sardine & Feta Cheese

L LEREICIKDTe—Va ¥1,700
Ajillo | Shrimp & Shrimp Bisque

febeEyYTLIF—ADT IV F—= ¥650/2P~
Arancini | Tomato & Mozzarella Cheese

Maz7Ly 5754 ¥1,800
Truffle French Fries
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Caesar Salad | Butter Brioche Crouton
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SNACKS
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Nicoise Salad | 8 kinds of Vegetable

FINFFVEIANTY) —FF—RDYTX ¥1,800
Grilled Chicken Salad with Gorgonzola cheese

BN BH T3 ¥1,800
Assorted Ham Platter

F—XEVEDE H ¥1,500
Assorted Cheese Platter R ¥2,400
ENLLF—REVG DY ¥2,200

Assorted Ham & Cheese Platter

?‘ Recommend Menu
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Foie gras French Toast

¥3,600

ZMDOTLYF =R ETAVIZEILIICEZONIZAADTLYF =X T,
T74T T TDREMET)AE—ITHBEE, K74 TAVR=—bLIZWHBLLABEDY —
REEHE—MIMTY,

a2y 7 7Ly Fr—A}b
Shrimp French Toast

¥2,800
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Rigatoni | Tomato Sauce with Beef Braised in Red Wine

¥1,900
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Spaghettini | Peperoncino |

¥2,200

Small Scallops, “Kujyo”Green Onion & Bottarga
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Linguine | Cream Sauce | “Iberico” Bacon & Porcini

¥2,200
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Spaghettini | Bolognese | Japanese Black

¥2,500
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Fettucine | Uni Cream Sauce | Fresh Sea Urchin

¥2,700
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Fresh Chitarra | Arrabiata |

Fruit Tomato & Burrata Cheese

¥2,900
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Four kinds of cheese Risotto

¥2,400

DY 77 YT

Crab Paella ¥2,700

DISH

KINBDOA—=TZIN = XA A=—LEVIAY T4
Herb Grilled “DAISEN” Chicken &
Manuka Honey Lemon Confit

¥3,100
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Cutlet | Tuna | Caramel Onion Sauce

¥3,500

BEMAAF R OFMBE(150g)
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Japanese Black Steak | Rump Cap |
Green Mustard & Roast Sesame Sauce

¥4,100
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Steak Frites | Skirt Steak | U.S.D.A Choice | Shallot Butter

¥4,600
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Cutlet | Beef fillet | Short Grain Fed |

Wasabi & Coleslaw

¥5,400
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Rossini with Japanese Black Hamburg Steak & foie gras
Truffle Red Wine Sauce

¥5,300

AT —FO2MEEY D
BERMFAFR(150g) LUSEF af A7 L—F - F3(150g)
Assorted 2 kinds of Beef Steak | Japanese Black | U.S.D.A Choice

¥7,800




