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SpeCIaI Course Appetizer + Soup + Seafood + Meat + Dessert 7,500
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Seasonal Course Appetizer + Soup + Seafood + Meat + Dessert 6,000
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Casual Course Appetizer + Soup + Seafood OR Meat + Dessert 4,500
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Dipes&Snack

Meat

Grecque, a greek-style vegetable marinade 500 Moroccan Lamb Barbeque Dressed with Kefta Tajine
FUIYRFROIIVR TV T SLADEQYAYIN—ANFa1—¢,5T 2RI AIT
Dip of potatoes and spicy cod roe"Taramosarata” 600 Chef Recommended Today's meat dish
CrHWVEERBRFOT v T T25EHS—4) JI7HTTS AHORRE
Cured ham leg 600 Atsumi Umami Pork spare ribs marinated in honey and black pepper with roasted
BEARE/NL cabbage, BBQ sauce
=} 1) LTE) 5 71T ) —
Hamsi Tava Turkish-Style Fried Sardines 700 ﬁ%@'ﬁaﬁmw SRLIERSFHBOANT VT X v RyDA=XE
with Grilled Lemons and Sour Onion Dip ) ) )
FVARATYTSA TNLYR T 7] GYIVLEVEYT—FAZF Ty T Moroccan-Style Roast Chicken of Bone-in Nagoya Cochin
) . ] ] ) Thighs Marinated in Ras el Hanout
Mediterranean olives marinated with dry tomatoes and anchovies 800 SAITIVNZ— TRV R LB EREERI—FVHEAD
FSA b2 bETYFaETIY XL HRBOA Y -7 TRAYIRA—AFFFY
Batata Harra Garlic and Herb Fried Potatoes 800 US beef loin steak with skordalia rosemary butter sauce
H=wHEN—TEMRDTSA REF F TIN2% NS USEFO—ZADRAT—F RJVFUT7 O—XIJ—N\Z2—Y—2
Three Cheeses and Shrimp with raw ham, Nagoya Cochin egg placenta 1,000 Grilled Beef Rump from Aichi Prefecture
3MOF—KESIUYT, ENL. BERI—F VDTS5 Y5 with Roasted Onion and Green Pepper Sauce
BHREFS V7OV O—XAbAZFY JU—URyN—Y—2R
Assorted cheese and dried fruit 1,200
F—REFZATIV—VYDREYEDYE
Charcuterie Board (Homemade Pain de Campagne, Iberico Chorizo, 2,000 G I &M h I
Iberico Salami and Mortadella) ralns acc eronl
ZrlbFaby—R—F BERBNTFA2N—= Chef Recommended Today's pasta dish
»r/\'):ﬁau/ CANYOTFE )l/’;?T/7) 15T T AHDINR A
Linguine bolognese made with red miso paste
Appetizer&SaIad FEKEEENMROX—Y UVIA4IvTa—=
Vongole Bianco with Whelk and Plenty of Shellfish Umami
Mercimek Corbasi Cream Soup of Lentils and Vegetables BOE#H2XYDXBEDA>fcR>ILET YO
e ) R TRIL oL o .
LY ZRLBROTV—LA—T TATAyF  FAIR 800 Shrimp and tomato risotto with burdock root frit
Nagoya Cochin omelette with truffle cream sauce BEMTIOUYY b dRODTVY b
BEEI-FYOFLLY bU2TTU-LY=R 900 Pescatore Bianco vermicelli Accented with Shiso Leaf from Aichi Prefecture
Ajillo with Mushrooms, Bamboo Shoots and Octopus RRAAF=LE7>YT NWWZFzvl) BHNEEXKEDT77EVE
from Mie Prefecture’s Toshi Island
ZEREEBENARD, . Xy ¥1lb—LOT7E—Y3 1,200
Fattoush Green Salad with Feta Cheese and Fried Pita Bread Desserts
TIZF—RETSARERT LY FOGT)—VHSE 177 by—2 1) 1,200
Chickpeas fritters(falafel) with tahini and maghreb style fresh vegetable salad Premium tiramisu
EIAGOTYY b (7757 1Ib), ZEZ. 1400 BEF4532
FEHEROIITLIANIZV T 554
] o . Three ice cream assortment
Fresh Fish Carpaccio with a Spring-Colored AR 3EEY S
Antiboise Sauce of Berries and Flavorful Vegetables
BHROAIVNYFa N —EBRFROFRT VT4 RT—AV—R 1,400 Créme brulee made with Nagoya Cochin chicken eggs and seasonal fruit
Romaine Lettuce Caesar Salad with generously sliced Bacon BERIA—FYOMTHEO I L—LTV 2 LEBHOTIV—
AXAYLERERPIN=IAY Y=Y =454 1,500 Today's patissier special dessert
AADNT 4 Y THRTH— b
Seafood Rhubarb and dried fig figura from Turkey with Dondurma
IWWN=TEMVIAERSAAFIIDZIVE FoY Ry bER
Chef Recommended Today's seafood dish 1,800
YIT7EITH AHOERRIE
Yellowfin Tuna Grilled Rare with Baba Ganoush of Fresh 2,200
Coriander and Balsamic Vinegar Sauce
FNEITADLT TV NNAX—22 TLbyyadU7r48—
NIVB=zav—2
Seafood bouillabaise of the day with hint of lemongrass 2,400
EHOBNDTAVR—R LEVISADEY
Butter Roasted Natural Red Sea Bream from Aichi Prefecture with Saffron 2,600
Accents in the Mariniere Style
BHMEEXRAREMORIL HISVEKOIYZI—IVRZAIV
Grilled seafood plate "fresh fish, shrimp, scallops etc" 2,800 Bread charge ¥500 per person.
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