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DINNER MENU

STARTER PIZZA

YITDEENERR ~TFRT 4 F T AZa—~ ¥2,200 V) QT —% ¥2,500
CHEF’'S CHOICE APPETIZER ~SUSTAINABLE MENU~ Ny T 7O—FEwVrLS. kT hY—2. AT
MARGHERITA
ZFAWKIKTARN=GT Ty SHSA ¥ 2,000 Buffalo Mozzarella, Tomato Sauce, Basil
TARN=FLER XTIV TIN—F—X RAIKEIvY
BOVWTUFIAEY - ENL NILXFYF-—X
STILTON & ICEBERG WEDGE SALAD (V) XPEZUFYhy)—k ¥2,600
Anchovy, Dry Cured Ham, Crispy Bacon, Boiled Egg, =)l NILAFEYF—Z, EyYFPLSF—Z.
Parmesan Cheese AH=VwoaAYT«4. FUMIMY =R JU=2FV=T
BEEXRRFADT)—X ¥2,000 VEGETARIAN TREATS
BFrAYOEIILR TUFyZabk-2bk Kale, Parmesan, Mozzarella, Garlic Confit,
DUCK AND PISTACHIO TERRINE Chili Tomato Sauce, Green Olive
Pickled Red Cabbage, Brioche Toast
. . v) 7VF
KEBEDKD IRARYyLaV—2R ¥2,200 W) Ryval—Lh, EyYrLSF—X. FUa7 ¥2,500
Ivd— JL—=77)N—=Y 2A0FryYITL FUNGHI
"ABURI" ANGEL PRAWN ESCABECHE SAUCE Mushrooms, Mozzarella, Truffle
Mango, Grapefruit, Coconut, Lime
DT VI BRIESHBILOTITH ¥2,100 Ovo7+—)L ¥2,700
FaIFal) AANYIAFIYY— AHBISvH— NTUA Ovo 74— Ny Z770-FEvY7LI. NLXFUF—X,
GRILLED OCTOPUS A)—=7. O—XIV—. RERFRS1Z. NFIVY
squid Ink Cracker, Grilled Corn Salad, ROQUEFORT
Iberico Chorizo, Chimichurri, Paprika Roquefort, Buffalo Mozzarella, Parmesan, Green Olive, Rosemary,

Red Onion, Honey

MAIN

27NN NS O ZZZINNN

o RIADbL—L ¥2,700

ﬁj%@\;.;;égg ¥2200 BID. (N, BE. TUFIE. STRTR EYYILIF-X.
A ASTA FYbY—2R. KE
KNRBZBIINT T —ICEBEARETY PESCATORE
%Pasta can be change in gluten free Clam, Baby Squid, Prawn, Anchovy, Mini Tomato, Mozzarella,
¥3100 Tomato Sauce, Shiso Leaf
SITDEFEEAXAVRB~YIT A FITINAZa—~
CHEF'S CHOICE ~SUSTAINABLE MENU~ ¥3000
ZANAT =TI RS LEY !
WA —2OO—2 R R RERT ¥3,200 RAU=J TIH TN-VYFEYR NFR—Z3
A-JIbt Ivd-—FvYyr TaH—31 L SPICY PULLED LAMB PIZZA
ROASTED YAMAGATA PORK Pecorino, Fettq, Fruits Chutney, Jalapeno Pepper
Spiced Quinog, Yogurt, Mango Chutney, Sugar Lime
R) T PUTMENRFv—TTyR ¥4,200

FA—F—UTTART—F SANDWICHES

WoHERYYaRTF b ZARZTEIRZ—F ZFHORFRRZ

GRILLED VICTORIAN . KASABLT N\—=H— JLYFIT SRR ¥3,100
OCONNOR PASTURE FED RIB EYE STEAK 100%EEE—7 /57, A=2>, LER. kT h FTH—F—X.

Horseradish Mashed potato, Seasonal Vegetable, Tasmanian Mustard o — SN
ANZyaAZF Y
tyEYY I TARAR+400 BEBET+300

AYJoNLILER EFFEOXTI ¥3,000 KASA BLT BURGER WITH FRENCH FRIED

T—EYRNAVH EXZ-F JOvaU-orEal kIbFagil 100% Japanese Beef Patty “BLT", Cheddar Cheese,

PALERMO STYLE ROCKFISH, SUMMER VEGETABLE NOUILLE Spanish Onion

Almond Bread Crumbs, Piperade, Broccoli Puree, Tomato Tuile Topping: Avocado+400 Sunny Side Up+300

SLAYVSF1— 3200 R T4 RUTMENRFv—T TR ¥ 3,500

F—LERA VU-LAEFYF Tyal—L ¥¥IaA-> ’ AA—F—VITART—FH 1Y F
- BRAISED LAMB TONGUE N=TH-Uws 8= FZAVSvi OFvk TLVFISA
_ Dal Tadka, Cream Spinach, Mushroom, Baby Corn GRILLED VICTORIAN
— "O'CONNOR PASTURE FED" RIB EYE STEAK SANDWICH

V) HUITST—F—% SHo—AH>aAaFvVHL— ¥2,800 Herb Garlic Butter, Onion Jam, Rocket, French Fried

ISURR—RI—F TFr—I AUTIHE—

CAULIFLOWER STEAK WITH VEGAN COCONUT CURRY

Plant Based Meat, Achar, Coriander ZANAS—SLTNT TLYFISAHRR ¥2,200

FrAY, KT NOF— FERE Ky V-2
SPICY LAMB KEBAB WITH FRENCH FRIED

Cabbage, Tomato, Coriander, Red Onion, Hot Sauce

DESSERT

IL—LBT2HCTV5—F .
SALYaL A—HLFYVERHROS 2 FOTEL F—XTL—+h ¥2,200
CREME D ANJOU CHEESE PLATE

Almond Gelato, Lime Jelly, Hazelnut & Black Pepper Streusel

ERERETAFM. BAHTIIVET, HLIAMSYTHEALTVRMEIANT, FHWR (5—2T7U—) TIEZVWET,
All prices are quoted in Japanese Yen tax included. We serve 100% cage-free eggs.
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DINNER 4 COURSE
¥7,000

KEBEORD I AARNYIaY—2R
>d— JL—77)—y 33a+vY SAOL
"Aburi” Angel Prawn
Escabeche Sauce, Mango, Grapefruit, Coconut, Lime

AHJDONLILER EFFOX11
T—EYRENIH EXZS—F JOvIdU-—-oOEalL rIFaAaill
Palermo Style Rockfish,
Summer Vegetable Nouille

Almond Bread Crumbs, Piperade,
Broccoli Puree, Tomato Tuile

SLRAVOFa—
A—=ILZRH JU—LREF+YF IvyPal—L VvY>Jya->

Braised Lamb Tongue
Dal Tadka, Cream Spinach, Mushroom, Baby Corn

KT RITNENZFY—T v R FOA—F—VIT7ART—FICEBAJHETY
¥1,200H0BMBEZTEH VN LEY

Change to “Grilled Victorian "O'connor Pasture Fed" Rib Eye Steak “
An additional 1,200 yen will be changed

IJL—LATaEHZ5—+
SALYalL A—tELFyVeEBEHOTatOrEL
Créme d Anjou
Almond Gelato, Lime Jelly,

Hazelnut & Black Pepper Streusel

BEVERAGES

CHAMPAGNE

NV.EZ T 292 EIT-TIURUTIILTIVR
N.V. MOET & CHANDON MOET IMPERIAL,FRANCE

SPARKLING

WHITE WINE

2022740y T - Tov—)L-2¥T) TFUR
2022 PHILIPPE BOUCHARD,CHABLIS, FRANCE

¥2,000

REHERBLTAFM, HAZTITVET, LIS TEALTVBMEIRT. FHWR (5—JT7U—) TIITVET,
All prices are quoted in Japanese Yen tax included.We serve 100% cage-free eggs.

N AN/

SEASONAL 5 COURSE
¥9,000

AI—ILBEDRY> T
g E—RDL—RA T7—=ILILATal
Poached Lobster
Peach & Pea Mousse, Earl Grey Jelly

g LEEIZAOX1YLAER
OX23 gHFVY—2R
Grilled Baby Cos Lettuce
Romesco, Fermented Black Beans

INFDTVw b
T+7095DVT— FTwS0LT7q4ILDY—2R
Conger eel Fritter
Foie grass, Cucumber, Dill Sauce

SLFavFTEXaTTOILERY FEE
mFroIroal I—JILLY—X
Lamb Chop and Kofte Wrapped in Crepinette
Eggplant Puree, Yogurt

Ryd—=—N>az>
RIWAEY XLV I2d=YIR RNy ITIL—Y
Mango Vacherin
Bergamot Meringue, Mango Sorbet, Passion fruits

gZZZIINNNN 7NN

¥ 3,000

RED WINE

20192 UTRARIR—=IIL—2a - TS5VUR
2019 SIRIUS BORDEAUX ROUGE,FRANCE
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