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/WWW Appetizer + Soup + Seafood + Meat S 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
Ty ] HHREEEO LR ] == fresh coriander, balsamic sauce ; <o
; FINZ2ZuDLT YN SAHX—2a
+—| Marinated Mediterranean olives 600 JLyvaal)TyE— ANpHiay—x
— HhiA ) — T D~ Y & : i : o
i . "Balik Bugrama" 2,800 %
= "Dakos" bruschetta with feta cheese and tomato : 800 red sea bream tajin hotpot with house-made salted preserved lemon ! ;
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== "Hummus" chickpea and tahini dip 700 !Jee_p—-fried see bteam )/vrapped in kad;aif, : : 2,400
-* Sz LA E PR S DL in sauce americaine w!th seent of raki Dk
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"Yesil kisir": Bulgur salad with Aichi perilla leaves, 1,200

) "Balik sis": Grilled swordfish with green raisin sauce 2,000
served with yellow beetroot sauce and scallops [Sy e sy o] ARSEDIYN P v L—X YY) =R
[Azon- 7 20]  BHIREKRERE LTV IS T X ; - :
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 :
RIBEE—VDEVEN FTAV—R HF2Z2BDY4AT LY b

*u

C ngf Vidé chiclien ket\>ab avnq_mimc‘)sa Salid VYith }0 I“(in“ds of vegetables 1,000 "lzgara Pirzola" charcoal-grilled lamb chops with tajiki sauce ; : 2,800
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 mmmm Vegan salad with homemade falafel and fresh vegetables 1,200 : _ 5
KL RAA LT 797 2N L THFEDT 4 —H P T & - E Charcoal-grilled Atsumi Umami pork with honey glnger sauce 2,000 -
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Today's appetizer platter i 1,800 _
- AHoAEEIEDLE Chef's recommended main dish 2,800
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E Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mirin _ 4,500
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II' Moshari Stifado: stewed Aichi beef : £ : 2,9OOII-
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"Adana Kebab" spicy meatballs of lamb and beef 1,000 ﬁ— ; ' BN A e
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: PALAI "Batata Harra" fried potatoes with garlic and herbs 800 W 7 : VARG
S e Uy 2 —TRKO T FA FHTFE [SEE AT : G ERBal s

pm Sigara Boregi" fried spring rolls with feta cheese and mint 600 "Bulgur pilaf" Pilaf with ground wheat, l 7 ' 1,500
ToHITRLA | 7282F =R IV IOHTFHEEE . ; 'shrimps, and mussels, with a hint of cumin - :
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Potage du jour with seasonal vegetables - ; 700 ‘ : : : : B
§gﬁg§§§—c{&kbﬁ:$a@ﬂg;_:/€ : v Karidoma Karonada: Lake Hamana aosa seaweed . R 1,800 e g

o ; : ‘ 3 - and softshell shrimp soup spaghetti
R T ; : (59 KA md X ] AT 9 &
DT T a S A DR e SRR ey

i

S i SR S — "Greert Risotto" with green vegetables, wit_t\ scallops frorh‘Hokkatd_o' -~ 1,500
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Today s dessert with seasonal FPlits e e s R 700 II' Créeme brulee of Nagoya C0ch|n ‘eggs and Mikawa mlrln "J-"“.T ' :.' S 208 :
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3 Varieties of RICh Cheese Cake ok
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