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== "Torshi" Middle Eastern pickled vegetables 500 Rare-grilled yellowfin tuna, baba ghanoush, 2,200
T E =y PR S R == fresh coriander, balsamic sauce ; i
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: . "Balik Bugrama" E 2,400 %
- g= "Dakos" bruschetta with feta cheese and tomato : 800 cocotte-steamed red sea bream from Mie Prefecturé,kekilg and lemon i :
[ZFaR]| 7222F—RL b~ FDTNART v & [(Npy s - 7—9~]| ZEREEROaaY FREL ¥y FLlEy ?
== "Hummus" chickpea and tahini dip 700 !Deep—-fried slea) bream )/vrapped in kad;aif, : : 2,400
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~ "Aphtha Potato Salatas" ce.viche of Hokk.alido gianthaFiﬁc octopus, tomato, 1,300 - "Seafood Pastilla” seafood pate wrapped in phyllo 2.300
and flavorful vegetables with scent of shiso from Aichi Prefecture [T B2 T 4 5| D= b 7 4 0l e x
[TZ2FMH 722 LFEEI X L2k v, . .
 BRITEOE T 4 —F = BHIREREDOEY
: - 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 ,, p ,, ; e NS
; B G L 175 % v < 75 10 OIED S £ 5 & = Izgara Pirzola" charcoal-grilled lamb chops with tajiki sauce i 2,800
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; Vegan salad with homemade falafel and fresh vegetables 1,200 ; :
— L ALK 7T T 2 DY 4 — A TR ' II' Charcoal-grilled Atsumi Umami pork with honey ginger sauce 2,000
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Today's appetizer platter : 1,800 ; _
" AHORAXERLADbE Chef's recommended main dish 2,800
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: e ; E Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mirin 4,500
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R - “Adana Kebab" spicy meatballs of lamb and beef 1,000 ag?t?ﬁ:i;g:;E:::f;;;o:;g?:eu iSie 7 . 2'49(-)1_'
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ATy “Batata Harra" fried potatoes with garlic and herbs 800 ; £ : R S, o
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G ' "Sigara Béregi" fried spring rolls with feta cheese and mint 600 : g 5" . : ' A 7
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_ . = "Green Risotto" with green vegetables, with scallops from Hokkaido 1,500 S
: - “"Harira" tomato soup with beef, chickpeas, and flavorful vegetables 700 = FoWEE A3 [2)—v Y Yy b EEENLHD Y 7 —7Fx : S
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1 7 g=— 'Moshari Stifado" ragout of Aichi beef, pappardelle 5 : 1,800 Ggk
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. FEY e i ’ ! : += "Soupies Krasates" conchiglie, sauce of cuttlefish stewed in r.e_d"\_Aiine ; 1,GQO
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W ~ Today's dessert with seasonal fruits : Créme bralée of Nagoya Co-chin"éggs and Mikawa mirin }- 2Pl
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Bread charge ¥500 per person. 7— 77 % =< RU>
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