Farm to Table

Thrush Café

DINNER



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 :/“EJEJ %i@@%ﬁ% [:"7”/7\ ....................................................................................... ¥1,000 (B5A)
Homemade Pickles

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

TAMBEFELO X A T A D —H S5 o ¥1,800 @50)
Romaine Lettuce Caeser Salad

O B B & T A 30 3 DT S ¥2 400 #2)

Citrus fruits and Fennel Salad

jti@ﬁ [‘TEKH}L‘FQ}%J 7“5_93’-_}“8: 7)|J_\y |\7 h@jjj"l/__t“ ............................................................... ¥2v500 (BA)

Burrata Cheese and Tomato Caprese

HOT APPETIZER zaix

@EE%LEKEEL‘:/UD/UD_XF D)(ij_x ........................................................................................................ ¥2,000 (B5A)
Roasted Carrots Romesco Sauce

@§¥§I7|§<EE:7\\D w1 U _0)7“U )IJ E%’?%/\ U \\J-}j- ............................................................................................... ¥2,000 (FA)
Grilled Broccoli with Homemade Harissa

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

B O R T MR (D ) T oo ¥2,200 ®52)
Sauteed Sakura Shrimp and Shiitake Mushrooms

@éﬁ’ﬁ@;ﬁ’g_t)‘l ............................................................................................................................................................ ¥1,200 ®5a)
Seasonal Potage

T ) T 0 BN e ¥500 @)
Baguette

$¥OEF I —HUWIHTTY
W=Vegan Version available

AET—E R 10% ZEBULZ(TEF. 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 ........................................................................................................ ¥2,300 (BHA)
Vegan Omelette Rice with White Beans and Carrot

ﬁﬁ'\%% “g%)pj @i%ﬁ%ﬁ@?v I\Ua:_v_j— ........................................................................................................ ¥2,300 (BHA)

Amatriciana

X¥WVET 4 —AYMIKRATT

W=Vegan Version available

Main x-«v

ZKEIO)Eth U 7_9 ....................................................................................................................................... 1009 ¥3,200 (BI5A)
Beef Tagliata 2009 ¥5,800 @A)
Ema%%;ﬁ%ﬁbg55gﬁﬁwx§_h 'j’erEi'j@%ﬁU ............................................................................. ¥3,500 (#3R)

Steamed Sea Bream with Fennel Aroma

EE%‘;%%HHZS/U@:?OU_REQ —AY—2 (‘:%%%@D_Z r\ .................................................................... ¥3,500 #A)
Roasted Chicken with Coprinus Mushroom Cream Sauce

XAAVEERF, CREFTHFEERAVCLET
Main Dishes preparation might take some time

DESSERT 54—+

R ETTOD T )L B oo ¥1,000 &)
Seasonal Tart

S g N o o ¥900 @#r)
Shortcake
TR U T T D m= 3/ 3 0 e ¥900 ®52)

Gateau au Chocolat

Tl T S et ¥900 ®5A)
Tiramisu
LA T LW N T2 T 2 T B ot Y900 @®@sa)

Espresso Affogato

MPhEY—E XK 10% B UZIFE T, 10% service charge will be added.



DINNER MENU F/7r—xza-

DINNER COURSE 7/ —0—2 ettt ¥6,600 (52)

Salad TWMEEOXA VY UIADY —F—F59
Romaine Lettuce Caesar Salad

Soup AHDR—
Today’' s Soup

Fish ZFRESHEEEUVEOISBHDATF—L DAF3DDFY

Steamed Sea Bream with Fennel Aroma

Meat AXHOEEFSY U 7—9
Beef Tagliata

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

M RUYIDEMDUICE 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— ettt ¥6,600 (#ih)

Salad EREEEHBEDAFIDDOTSY

Citrus fruits and Fennel Salad

Soup AHDZR—
Today’' s Soup

Grill EFEEJIOVIU—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
d—b— FzlF fIZ [HOT /ICE]
Coffee or Tea

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

MPhEY—E XK 10% B UZIFE T, 10% service charge will be added.



