STARTER ADDITIONS

) 7HEL BIFcTLT4—F 1,300 (1.430) SBRELMFDIL—O— ILIRDED 1,700 (1870) VA UNRANY N EINA 2,000 (2.200) A—XMR—2 ZREZEL/A 2,200 (2.420)
Guacamole with Tortilla Frit Eel and Eggplant Roulade with a Hint of Sansho Pepper 7\5—77‘—7\\\0)}%@%7] yR)—= Roast Pork in Bamboo-Steamed Buns

Chilled Capellini with Shine Muscat Grapes, Prosciutto, and Burrata Cheese

2IAY—vaYrTE 1,300 (1.430) 278DV IILFF 1,600 (1.760) NS _
AN - o or Z . ’ Y V—T—RHVRZA—S 1,800 (1,980 AINA—TZA4 RFF> 1,700 (1.870)
B ETIIINT—ARTIDOEYFI X SYIRARINAR @ > ’ o , ’
Spicy Shrimp and Freshly Fried Mille-Feuille Potato Pinchos Craft Waffle Chicken with Mixed Spices Seafood Gumbo Soup Spicy Fried Chicken
T4V H—RT 1,700 (1.870) 6 F1—/\BUR ALYITUR 1,700 (1,870

T5—9F—XETI—Y I rDIAVR—k 1,900 2,090
A7L—EHiI<

Fruit Tomato Compote and Burrata Cheese, Caprese Style

():\) ZILRIR—o 4R 800 (880) French Fries Cuban Sandwich with Marinated Orange
Pulled Pork Tacos (1 piece)

L—XVN\G—HR 700 (770 FAEA V=T DERT—R 1,700 (1,870
LIRSARIRNEAY—T 1,000 (1,100) 69 EEEFIE & 800 (8s0) Raisin Butter Sandwich (2 pieces) Octopus and Olive Piperade
BETERAM F—XFvTX AIAY—=22 Y TDHF AR
Semi-dried Tomatoes and Olives Seasonal Vegetable and Spicy Shrimp Tacos (1 piece)
with Salty Black Pepper Cheese Crisps FUAVAI TSIy FFIaAEILT 1,800 (1.980)

Chili Con Carne Gratin, Nachos Style

SALAD MAIN DISH

B V-2 SF MFFOYA 75> 1,900 2050 ALYTEILY YOS 1,800 1.960) ROAST & GRILL
Wreath Salad with Japanese Mustard Siphon IA—JILERLyY VT
Orange and Watercress Salad with Yogurt Dressing ()).‘) VRSRIN=T A—RAFFV 3,600 (3,960 +EN\—TFEY—O1> 0TI 6,600 (7.260)
3EDY—2 5,900 (6.490) 4HEDY—2
XD —HF—3545 1,800 (1,980) (V—RA¥a7L—L [ L7x—Io)—L [ BRIV T EY) (V=ZRIY— [ FIAVINY— [ AXRTY—R [ BRIV T EY)
Roasted Romaine Lettuce Caesar Salad Citrus Herb Roasted Chicken Grilled Tokachi Herb Beef
with 3 Sauces (Sauce Supreme / Lefort Cream / Pepper Condiment) with 4 Sauces (Sauce Bercy / Red Wine Butter / Romesco Sauce / Pepper Condiment)
() WATONS EBRDELIH O—Z k 3,700 wo70) T4YY1&F VTR 2,600 (2860,
APPETIZER 4mDY-Z | HERENT L—2DO—)L
ZV—=rZEDYE /A7 RN J OXXOY—X / RV T« EY) Fish and Chips, White Fish and Scallop Mousse Roll
Roasted WATON Pork
HENL FSLDT ‘/ﬂé\?— ~ 1.900 (2.000) ,ﬁ@@? B3 E%i®7 L4 2!400 (2.640) with 4 Sauces (Green Ravigote / Cafe de Paris / Romesco Sauce / Pepper Condiment)
Prosciutto and Plum Compote Marinated Abalone and Vegetable Grecque
with MAIN DISH
IEOF—ABEOEDLE 1,900 (2,090) BiFDOAIICYF 3 2,000 (2,200 INY—FDZDLPER N2 T7N\Y— | BR—T [ BZIF3 / URA> Ty (2-3AFD) 2,300 (2.530)
Assorted 3 Cheeses Red Sea Bream Carpaccio Clay Pot Butter Rice with Truffle Butter / Chicken Stock Soup / Minced Chicken / Japanese Pepper Condiment (2-3 servings)
FRBEN—TED DIy F 5 2,000 (2.200)
ILZEDTATAY

Tokachi Herb Beef Carpaccio with Wasabi Siphon D ESS E RT

) NROF—R—=* 1,300 (1.430) BREEODATDIZTT4 NYAEDTAR 1,600 (1.760)
Basque Cheesecake Baked Apple Clafoutis with Tonka Bean Ice Cream
HWRFvDHINT> 1,600 1,760)

AOF VIV TAR 900 (990)

Pumpkin Savarin

KRR FLI— LA EENTEDET, Coconut Pineapple lce Cream
BFHLTLIA—LCHE, R - BAROR, BERAE GRS,

Iyd—Hrtyh/XT7x 1,800 (1.980) FIAIVRFAR 900 (990)
Mango Sunset Parfait Chocolate Mint Ice Cream
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