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- "Torshi"-Middle Eastern pickled vegetables 500 Rare-grilled yellowfin tuna, baba ghanoush,
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“ Marinated Mediterranean olives - ‘ . 600 7y Y TR NI R
HirpiiA ) —7 D= % :

lm'..

"Balik Bugrama"

; Rkt Lehatts with FotstHage Srd O tAto 1 ‘ 800 cocotte-steamed red sea bream from Mie Pl;efectufi_e,!(ek.i:lf and lemon G
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700 Deep-fried sea bream wrapped in kadaif,

in sauce américaine with scent of raki i
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"Hummus" chickpea and tahini dip
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"Yesil kisir": Bulgur salad with Aichi perilla leaves, ; 1,200

se_r\_{ed with yellow beetroot sauce and scallops - C
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j'Tu'na and beetroot tartar, labneh sauce, po.m'egranate vinaigrette 1,500 :
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"Balik sis": Grilled swordfish with green raisin sauce ‘ ;
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C Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000 Nzaara Pir ol‘a-" e R tak s : 2 5'300
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2 Vegan salad with homemade falafel and fresh vegetables 1,200 3 X R Ty 5y Ep S
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Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa n\'i:ir;.in_'
S50 AT BER 1o LA BAIE T — 2 DR ABEX : §

e

WWZ”

"Adana Kebab" spicy meatballs of lamb and beef 200 ‘= agiiajh?nj:i:gds:2IE2;cr§;;;ogé?r:feu Prefecture.
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"Bété,ﬁa Harra" fried potatoes with garlicand herbs = 800 - w0l : 7 : ek, Ty “'_.g.? :
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“Sigara Bbrééi" fried spfing rolls with feta cheese and mint - 600
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"Bulgur pilaf" Pilaf with ground wheat, A ‘;- R S S 1,500

“"Harira" tomato soﬁp with beef, chickpeas:, and flavorful Vegetables j 700 shrimps, and mussels, with a hint of e = B :
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 Bread charge ¥500 per person. 7



