.

7T FVFr ¥1,500

Dolce Served on a Wagon

TRV MRS T4T3IA ¥700

Amaretto Liqueur Infused Tiramisu

VI —MEAEE ¥680

Assorted Gelato

INAY F =R —F  ¥700

Basque Cheesecake




Fresh Fish

ENLER Y2 V=D F5 )NV IaNLy T

ARY YT “FA-DOAILTL—N 1AH ¥1,580 %24 805

Specialty Dish "sumile Seafood Platter”

Ty yaFAAs— 4 ¥2,880 3M ¥2,240 28 ¥1,520 / 11 ¥780
Fresh Raw Oysters

KOMSLDINI Sy Fa FIL b hDT4 47 Lok ¥980
Seared Scallop Carpaccio with Dried Tomato Vinaigrette

IRMEZD TNy T3 Ny aryT7)—yD)—A  ¥1.080

Red Shrimp Carpaccio with Passion Fruit Sauce

—Fr O 4L Bayony—A  ¥980

Warinated Raw Salmon with Celery Root Sauce

Salad

OXA Y VLEAREN) ) R=a DY —HF =75  ¥1,100

Crispy Bacon Caesar Salad (Romaine Lettuce)

HNKET YT a)—2DF 55 )NV Iarl vy vy ¥1.200

Dry-cured Ham and Mushroom Salad with Balsamic Dressing

TRARERBEDY F5 ¥980

Red Shrimp and Avocado Salad

Soup

G TV —Y b DOFTANNFaLtta)DT -+ ¥780

Chilled Fruit Tomato Gazpacho with Celery Gelato

SFEOFFEDOIFAIT—F X780

Winestrone with 8§ Kinds of Vegetables

WaLEA DY T HT vy — ¥900

Clam Chowder

Appetizer

INETE HYED 758

FISASHERE A b ¥1,380
Assorted Tapas (5 Kinds)

TyFa M) —5fEEA DY ¥1,980 / Half ¥1,200

Assorted Charcuterie (5 Kinds)

LMD 755 28 ¥1,180

Hiroshima Oyster Gratin

R—=27 b rF—F ¥980

Pork with Tonnato Sauce

T a—her )y —= ¥850
Breadsticks with Prosciutto

HRESF P 8—=2  ¥800

Homemade Paié de Campagne

AT —F B 7 OAT4—= 216 ¥460
Crostini Served Tuscan Style
ANLZHERESA T ¥650

Sunny-side-up Egg with Dry-cured Ham and Potatoes

MTOHRF—FEX a0V Ia<) 1 ¥700
Lggplant Caponata with Balsamic Marinated Mushrooms
oy —Aaavy 28 ¥680

Crab Cream Crogquette

AJARZ T30 DT I F—= ¥680

Snow Crab Arancini with Saffron Spice

A7)y I AN ¥750

Seafood Fritto Misto

RipgL 70y ) —07e—Ta  ¥980
Red Shrimp and Brocolli al Ajillo

REZETOya)—DT7—T3




M) a7ER=a DR} —F  ¥1680 / Large ¥2,200

Truffle and Bacon Carbonara

TENVHZDEAT ) =L —A )7 A% ¥1,880 / Large ¥2480

Linguine with Blue Crab Bisque Cream Sauce

FRORTA—E 749 —%  ¥1480 / Large ¥1,880 §ADT I RAT Ry T4—= ¥1380 / Large ¥1,780

Beef Fettuccine Bolognese Spaghetti alla Puttanesca with Octopus

(- =

Lo EQzayE V3T /=T ¥1.380 / Large ¥1,630 TRBEZDR AT IE T —% ¥1,280 / Large ¥1,680

Gnocchi with Gorgonzola and Walnuts Penne Arrabbiata with Red Shrimp

SEOX ) AD 7)) —LINAY (FF—= -~y al—1) INEEEEHEEHBIEEO ROy F—)
¥1,380 / Large ¥1,680 ¥1,680 / Large ¥2,380

Creamy Mushroom Pasta (Porcini, Maitake, White Mushroom) Peperoncino Pasta with Hiroshima Oysters and Sea Lettuce



Fish Dishes

V=T —=F7)IVEEEE ¥1,850

Grilled Seafood Platter

AATFOT)NV ¥1,350

Grilled Swordfish

ROy IXT Ay T (57 B A—VH-&F) - 31,780
Zuppa di Pesce with Seafood (Sea Bream, Octopus, Squid, Mussels, and Clam)
JeHEEREW LB 7 ) v EBEE) VY b ¥1,480

Baked Risotto with Grilled Hokkaido Scallops

EREBKOENEART )T ¥2.200

Japanese Pork Spare Ribs

T/ RENET—AT YLy TV=Y MDY =RV Ra EFEAR— 7 DAy T4 (A5 TRI=FE-)
3AHT ¥3,800 / Half ¥2,300 IV =7 —=A ¥1800
Bone-in Cutlet Served Milano Style with Fruits, Tomato Checca Sauce and Balsamic Vinegar Japanese Pork Polpette with Gorgonzola Sauce

Bread

W)V (7o AR KR -2 b S)  ¥2,800
Grilled Meat Plater (Angus Beef, Pork Shoulder Loin, Tanba Chicken Thigh)

EVYTVLIF—ADREE - TH—T 278 ¥650
Freshly Baked Bread with Mozzarella Cheese
BEMEAFR #)7—%  150g ¥2,600 / 300g ¥4,800 PRIV TA Ry ¥1,800 S H Tl b 20 Y300 T BRI S Hod 7 ) L b B X 1)y

Wagyvu Black Beef Rump 1agliata Veal Saltimbocca y :
ag) lack 7 p Tagliaic [ Sal. ¢ locaccia and Baguette




