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e 2 Kinds of Marinated Olives -
O DA = i) S e e oo ¥600 |

e Ezo Abalone with Summer Vegetables }
and Tomato Jelly :
TYPTEEEHRE FTPTaL o ¥400

_f__"-T‘_--—""

wot APPETIZ

: o Grilled Sausage with Mashed Potato

French Fries . f) YIS == FYDATRTI e ¥1 '200
[} [ . b
Aioli Sauceand - @ 17:30 - 22:00 (L.O. 21:00) Grilled Bacon and
Tomato Ketchup .- Recommendation LOXYRA=1— . Charred Romaine Lettuce Salad
ILVFISA : D JUNAR—TavERUOXM UL 20Y55 - ¥1,400
FAAYY—2&E ; GLD APPE"”ZE :
rerTFryT : C R
- 5 ¥800 - (. Assorted 5 delis
e Pickled Vegetables with Rosemary i TORRENTZ!) SEEEUSDH oo ¥1,300
e ] = L e ¥600 : e Shrimp, Mango, and Avocado Salad
o i : with Chili and Lime Dressing
Carrot ra_pee with Frf)ma_ge Blanc Mousse : WE-TT— PRDRDYSS
FrOYISIR TOV—I2TSVDL—R ¥800 A DN P D A ¥1,200 :
* Today's Carpaccio with Lemon Vinaigrette : Wy Fish & Chips with Sea Weed Tartar
Dry-Cured Ham e . o 7 D TAYVIRF VTR BEEDING I ¥1,600
with Truffle Flavor FHOAIINYFI LEVERILYE ¥1,500
ENLNEVES—/> ® Pate de Campagne . ® Grilled Seasonal Vegetables with Harissa
FIaT0EY --¥1,200 INFRADIN=Z2 INmTHSH o ¥y1500 @ SEBHROSUL NUYHER

e Grilled Domestic Beef
Sirloin (200g)

 EESY-O1005UN
N ¥6,000

BBQ Pork Ribs *MEAT & FIS

/BBQRRFPUT &

/ ¥2600 /i

Spicy Roast Half Chicken ', J \ /# Grilled Lamb Chops with
N=DFF2DRANA>—0O—R} \ '/ Fried Potatoes Herb Flavor
NS S . o
¥2.600 3 = SLFavTIUN N—TRFS  ¥3,600
> o Grilled Kitajima Wine Pork with Green Mustard Sauce Grilled Australian Beef Sirloin (250g) with Café de Paris Butter
BIAVR=ODIVIN T)—DFRG—RY =R ¥2.800 : FA—RSUPEFY—OA2 DTV DTIRINYING — oo ¥4,500
® Today’s Fish Pan-Fried e Grilled Domestic Beef Fillet (120g)
R DR R DR e ¥3’200 EIELEEL DTN JU oottt ¥7’500
UAL F
G0 Gont times CAS 00p DESSERT
e . Iéenne Mslith Gorgonzola ® Seasonal Pasta e Musk Melon Shortcake
A S ream Sauce 311 AV & STy NS R .
NUSENESY U anayv-sou-Ly-20R0% T
¥1.800 *® Mini Margherita Pizza . L.¢ Creamed Mitsu-mame with Matcha Sauce and
' I=Ewy L) [ : Wasanbon Agar Jelly with Black Sugar Syr:
RedShow Cap Arappisa | Sevv IR O maorsae
with Soft-Shell Crab Frit i i Di : - =
ARZZDLH=DPSEP—% = Minloof:'attro Formaggl P’iza . FISREER BEY — L e ¥1 ’200
YIRS TIVISTDIUYR IZEYY7? 20hO7FINCYT ¥1,600 :
¥2 500 e White Sesame Blancmange with Matcha Sauce
: * Baguette ' with Vanilla Ice Cream
Domestic Beef Cheeseburger I I ¥4 50 : BRI S5 ST R —2
BEELEF—/IN—H— ¥2,500 * Rice 5 N S AR R e ¥800
Pl lect . V—2EHBUTS = g
KEtec::s ;eM js‘iar: /s;ggesa ujc _ /ZTeriyalg Saubc ] L O, S ¥450 ’ e Assorted Fruits
SFpyTETIS—K [ BBQY—Z [ FUPFYU—2 ’ EHD7I—YDEVEOE e ¥1,500
d N1 - \
Amuse Appetizer Pasta
Ezo Abalone and Summer Vegetables Salad of Shrimp, Mango, and Today’s Pasta
GUUR with Tomato Jelly Avocado with Chili and Lime Dressing AEHD/INZY
IVFPOELEHRE eboal BE-IVI—-PRARDYSY FURSALRL YT
¥ 6,000 Main Dessert Caje
Add a fish dish for ¥1,500. Grilled Australian Beef Sirloin Yogurt Mousse Coffee or Tea
with Soy Sauce Koji Mustard with Melon and Grapefruit Espuma d—b—F=34%
+¥1,500T A—ZRSUFPESH -0/ DTN S-S IhL—2
BEIEENTEXY EhBEvR5—F A0V &IL—TIN—YDIRT—T
N\ 4
: Gr RABEICIIT—EXRN 2% BER10%NZENTEVET, 2 BMOAFRRICEW A Z1—HEEICEDBENTENET, T 0 BMTLLE-DHDHIE.FHRIYIITEMSELLES L,
. L#J The displayed price includes 12% service charge and 10% consumption tax. —< Menu items may change based on the availability of ingredients. # 47 If you have any food allergies,please inform staff in advance.

e ASZAMIAA=ITY, EBICKVBEEEGZSINDH 20BRFBOEBESEND 7IVIA—IVDRMBII—IHHI N=LET, &% LEDHKIIEETT .
Photos are for reference only. Due to legal regulations, we strictly do not serve alcohol to guests who will be driving or to those under the age of 20. Our rice is domestically produced. /




