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APPETIZER

Iranian-Style Shirazi Salad with Charcoal-Grilled Chicken and Kale
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Classic Caesar Salad with Atsumi Umami Pork Bacon Prepared In-House
and Hot Spring-Cooked Nagoya Cochin Chicken Eggs
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Dugqa-Scented Hummus made In-House
with Traditional Middle Eastern Pita Bread

TaABZLIAFRU T LZA(VXZHOT 4 v 7)) L EEEHTO ¥ 2 Vil

Eastern Mediterranean-Style Carpaccio of Today's Fresh Fish
with Apple Vinegar and Organic Olive Oil Sauce
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Seven-Item Assortment of Today's Meze
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Greek-Style Marinated Octopus and Kalamata Olives
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Homemade focaccia
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Sigara Borey — Ancient Greek Deep-Fried Spring Rolls
with Feta Cheese and Herbs
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Batata Harra Made with Hokkaido Kita-akari Potatoes,
Served with Dill-Scented Sour Cream and Onion Dip
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Potage du Jour with Seasonal Vegetables
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Roasted Tokai Vegetables with Exotic Spices and Tahini Sauce
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Foie Gras and Chickpea Falafel Harissa Gribiche
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FISH

Chef's Recommended Fish Dish of the Day *please inquire to staff
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Eastern Mediterranean-Style Grilled Spiced Shrimp
with Heads, Served with Roasted Lemon
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Oriental Grilled Giant Pacific Octopus Pomodori Arrosti
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MEAT

Chef's Recommended Meat Dish of the Day *please inquire to staff
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Aichi Prefecture-Sourced Atsumi Umami Pork Sous Vide
with Greek-Style Tzatziki Sauce and Selvatico
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Nagoya Cochin Chicken Grilled with Yuzu and Mikawa Mirin,
Served with Middle Eastern-Style Lentil Risotto
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Lamb and market-Fresh Vegetable Kebab-Style Arrosticini
in Akamiso BBQ Sauce Prepared In-House
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Grilled Aichi Beef, Served with Braised Shallots and Truffle Mashed Potatoes
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RISOTTO

Shakshouka-Style Risotto of Atsumi Pork Bacon Prepared In-House
and Nagoya Cochin Chicken Egg
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Istanbul-Style Creamy Risotto of
Aichi Prefecture-Sourced Okumikawa Chicken and Lentils
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DESSERT

Seasonal Ice Cream Assortment
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Petit Fours Assortment
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Parfait of Harmonious Seasonal Fruits and Vanilla
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Parfait of Contrasting Berries and Nuts

N7z NY—tFyvoaviIAL

Pistachio and Cannellini Kadayif Baklava
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Living Room-Style Rich Mascarpone Tiramisu
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Mont Blanc Rum-Scented Rum Raisin Boule
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Pavlova Ruche Confit of Iwata Honey and Mango
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