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W Appetizer + Soup + Seafood + Meat + Dessert
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/WW Appetizer + Soup + Seafood + Meat + Dessert
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WW Appetizer + Soup + Seafood or Meat + Dessert 4,500
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== "Torshi" Middle Eastern pickled vegetables 500 Grilled Fresh Fish of the Day, Broad Bean Francaise, 2,600
' Th—vy ] PEREAEED B2 R Pea Puree in White Wine Sauce
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+— Marinated Mediterranean olives 600
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Deep-fried sea bream wrapped in kadaif, 2,400
o) it i in sauce américaine with scent of raki
Hummus" chickpea and tahini dip 700 AXEOHFA TEHBT [77) OBV EMPLT AV r =XV —2
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Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,200
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500
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Fresh Fish Cured in Kelp, New Onion Mousse from Aichi Prefecture, 1,500 Persillade-Style Charcoal-Grilled Chita Happy Pork with Butterbur Miso, 2,700
Oriental Style. Genovese of Rape Blossoms from Mie Prefecture | @ | Spice Salt and Spicy Mustard
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Classic Caesar Salad 1,800 Roast Lamb in Dugqga-Scented Herbal Breadcrumbs, 3,300
A7 T A e S S r= Genovese of Rape Blossoms from Mie Prefecture au Jus
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Today's appetizer platter 1,800
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Charcoal-Grilled Domestic Beef Loin 4,500
with Red Wine Sauce Made with Israel Wine
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Veal Cotoletta with Anchovy and Lime Sauce 3,600
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"Batata Harra" fried potatoes with garlic and herbs 800
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600
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Three-Cheese Lasagna with Chorizo and Corn 2,000
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Onion Gratin Soup 1,400
AP i A s R A rz= Rich ice cream of tahini panna cotta and Iranian pistachios 900
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Potage du jour with seasonal vegetables 700
ZHiOWECHEFEARHOFR X -V 2 Strawberry Domyoji Gelee Served 1.200

E with Spice-Scented Strawberry Compote
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