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7 % QM/W Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert
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- "Torshi" Middle Eastern pickled vegetables 500 Rare-grilled yellowfin tuna, baba ghanoush, 2,200
— Tbh=nv ] REATEDO 7 LR == fresh coriander, balsamic sauce
N e JER 0 Ly ZEVISVL L 2NN R A
+=| Marinated Mediterranean olives 600 TJLyyaal)FyE— Np¥FIiay—2R
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"Balik Bugrama" 2,400
r= "Dakos" bruschetta with feta cheese and tomato 800 cocotte-steamed red sea bream from Mie Prefecture,kekik and lemon
e T A e e A= AN S S D SRS [Ny - 7—9=| ZEHREEMOa Y FEL FFvielzv
== "Hummus" chickpea and tahini dip 700 Peep#ﬁeds?§breanlwrappedinkaqaﬁ, 2,400
-* [FAR | BTG LRE=DEA Y T in sauce américaine with scent of raki
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"Aphtha Potato Salatas" cgviche of Hokk.alido giant.PaFiﬁc octopus, tomato, 1,300 - "Seafood Pastilla" seafood pate wrapped in phyllo 2,300
and flavorful vegetables with scent of shiso from Aichi Prefecture e F ot 4 2 DI T4 e e
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- Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000 " Pirzola” ch g ek O ith taiiki
R L7 % v 7 <7 2 10MEOIED I £ FF 5 £ o zgara Pirzola" charcoal-grilled lamb chops with tajiki sauce 2,800
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Vegan salad with homemade falafel and fresh vegetables 1,200
0y F7 757 2V e HEDT 4 —H Y HF T X II' Charcoal-grilled Atsumi Umami pork with honey ginger sauce 2,000
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Today's appetizer platter 1,800
KHO A EEY G+ Chef's recommended main dish 2,800
Y7 0BTTODRA VR
: II' Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mirin 4,500
4994&5%0&2%’ AR ATHYBEEIC L 2BHE R — RDRANEE
C "Adana Kebab" spicy meatballs of lamb and beef 1,000 a:ija{'\z/lnqqzaml!ds:;E::jc:f;;;ogg?r:? releetuEe 2,400
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"Batata Harra" fried potatoes with garlic and herbs 800
S )y EA=THEDT T4 KHET b [AEE T
"Sigara Boregi" fried spring rolls with feta cheese and mint 600 Wﬁ&
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Potage du jour with seasonal vegetables 700 W
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— "Green Risotto" with green vegetables, with scallops from Hokkaido 1,500
- -"Harira" tomato soup with beef, chickpeas, and flavorful vegetables 700 FHOBER AR [ —v U Vv | LBEENZED Y 7 —iR 2
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g=— "Moshari Stifado" ragout of Aichi beef, pappardelle 1,800
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+= "Soupies Krasates" conchiglie, sauce of cuttlefish stewed in red wine 1,600 i
— R T T S A o S R D s M e AN e
: Today's dessert with seasonal fruits 800 II' Créme bralée of Nagoya Cochin eggs and Mikawa mirin 700
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Rich ice cream of tahini panna cotta and Iranian pistachios 900
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Bread charge ¥500 per person. 7—7AF ¥ —YRUAS YR E VL E L*CL’~M%OOF1>2]E§€L*C:BQ =R =

AL
E§3% (85 o

200N
Woes. =

NP e, 0o

) O .
QE& .. <<:%i;lgé§yzru§§§



