DINNER MENU F/7r—xza-

COLD APPETIZER iz

BHEEs H;E/ua}ﬁb‘aj] DT W FETTEE N Ly, oreoeeereemsemsems e ¥1,600 @s2)
Freshly Cut Ham

@Egﬂ_% Hg;}“@@g :/“EIEJ %i@@%ﬁ% [:"7”/7\ ....................................................................................... ¥1,000 (B5A)
Homemade Pickles

EHE [BMNDHTITERE] IBTADKI L - A U—T - T IF—ADTUR i ¥1,200 ()
Marinated Olive, Tomato and Feta Cheese

TARBEFEO X A T A D — 1t S oo ¥1,800 @50)
Ceasar Salad with Romaine Lettuce

O B R B & T A 30 3 DT S ¥2 400 #2)

Citrus fruits and Fennel Salad

HEE [TEBEE] TS —IF—RETIU—Y RTRDA LU T oo ¥2,500 ()
Burrata Cheese and Tomato Caprese

¥VET 4 —HUHWRTATT
W=Vegan Version available

HOT APPETIZER zaix

@EE%/LEKE‘:/UD/UD_XI\ D)(ij_x ........................................................................................................ ¥2,000 (BSA)
Roasted Carrots Romesco Sauce

®§E§L‘§KE7\‘D | U _0)7“U )IJ g%‘q@/\ U \y-}j— ............................................................................................... ¥2,000 (FA)
Grilled Broccoli with Homemade Harissa

B T T A R I T D oo ¥1,200 @)
Fried Potatoes

5&!57‘5_[/%‘&*‘&’1 t‘\t$/§§®\/7_'— .......................................................................................................................................... ¥2’200 GDN)
Sauteed Sakura Shrimp and Shiitake Mushrooms

Et}] h) /\“/]- PSP PSP PSP PSP PSP P O Y500 (#iA)
Baguette

$¥OQEF T —HUWIHTTY
W=Vegan Version available

AET—E R 10% ZEBULZ(TE I, 10% service charge will be added.



DINNER MENU F/7r—xza-

PASTA&RICE /t29&512

@El,r\/gl‘ygt)\ij@.j“,r_jjyz—ha,rx ........................................................................................................ ¥2,3OO (BHA)
Vegan Omelette Rice with White Beans and Carrot

g¥%l/_{§< [%E}%J EEBE‘&N@JED/\’(‘VUJHZE‘ LJEL/\"ZQ ............................................................................ ¥2,300 ®51)
Japanese Style Spaghetti with Molokheiya

$¥QEFT—HUHIHTTY
W=Vegan Version available

Main xrv
BHER [FZP] OFZI2BEO—ANR—=T BEE—YDIOAUT 4 XU R 100g ¥2,000 @52
RFR [BMNOHIITER] RAAFv—REEDHIC 200g ¥3,500 G#)

Roasted Pork Condiment Peach and Beets with Swiss chard

KEI@EL-FQU?_g ....................................................................................................................................... -loog ¥3[200 (BH5A)
Beef Tagliata 200g ¥5,800 #)
EHE [ENOHIIVITER] IBIADKINDITI Lo ATL EEDRT L o 60g ¥2,000 G#2)
Sea-bass poele with Ratatouille 120g ¥3,500 @)

XA VB, CREF THOFEERAVELETY
Main Dishes preparation might take some time

DESSERT st—+~

BRI T )L B oo ¥1,000 ®H2)
Seasonal Tart

S O e N T e e ¥900 @Ha)
Shortcake
R U T T D m= S/ 3 0 oo ¥900 ®:A)

Gateau au Chocolat

T o I S et ¥900 (®:A)
Tiramisu
L T LW N 7 T 2 T BN oo ¥900 ®BHA)

Espresso Affogato

XPhEY—E XK 10% B ULZIFE T, 10% service charge will be added.



DINNER MENU F/7r—xza-

DINNER COURSE 7/ —0—2 ettt ¥6,600 (B52)

Salad TWEEOXA VY UIADY —F—F59
Caesar Salad with Romaine Lettuce

Soup BRNNR [WEEE] WETADZRDZ—

Winter melon Soup

Fish EHR [ENpDHTITEE] BESADRINDSI A4 HORI L
Sea-bass poele with Ratatouille

Meat XHOEEFSY U 7—9
Beef Tagliata

Dessert AHDTHF— K~
Today's dessert
N
Bread
Od—k— KclF #1Z [HOT / ICE]
Coffee or Tea

M RUYITDHEMDUICE U TIE. & ¥300 (FHA) WellEEd,
An additional 300 yen (tax included) will be charged for a 2nd serving of either drink.

VEGAN COURSE 54—/ 00— et ¥6,600 (#ih)

Salad EREEEHBEDAFIaDDOTSY

Citrus fruits and Fennel Salad

Soup BRNE [LBEE] LESADENX—

Winter melon Soup

Grill EHFEEJIOVIU—JU)L BRENJ v

Grilled Broccoli with Homemade Harissa

Main BAVTYBEANBDT A —HUFLTAR
Vegan Omelette Rice with White Beans and Carrot

Dessert DA —HYVHM—Y335
Vegan Gateau au Chocolat
N
Bread
Jd—kb— FzlF fIZ [HOT /ICE]
Coffee or Tea

M RUYIDEMDUITE U TIE A& ¥300 (FHA) WelZEE T,
An additional 300 yen (tax included) will be charged for a 2nd serving of either drink.

PEY—E R 10% ZEBUR(FE T, 10% service charge will be added.



