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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 Rare-grilled yellowfin tuna, baba ghanoush, 2,200
[b=nv| FHEAFEDO L 7 LR E fresh coriander, balsamic sauce
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"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 !Deep—fried slea) bream wrapped in kaqaif, 2,400
[7L%| bIaFGERL=DT4 v T in sauce américaine with scent of raki
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= "Yesil k|5|.r : 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 C
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Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 W
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"lzgara Pirzola" lamb chops with herbs 2,800
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" Sous vide chicken kebab and mimosa salad with 10 kinds of vegetables 1,000
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Vegan salad with homemade falafel and fresh vegetables 1,200 Charcoal-grilled Atsumi Umami pork with honey ginger sauce 2,000
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Today's appetizer platter 1,800

Nagoyan bone-in chicken kebab with baba ganoush 2,700
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Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mirin 4,500
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Moshari Stifado: stewed Aichi beef 2,900
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"Adana Kebab" spicy meatballs of lamb and beef 1,000
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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 "Bulgur pilaf" Pilaf with ground wheat, 1,500
[YHTHRVA] 72 2F - IV b OHTELE (@8l shrimps, and mussels, with a hint of cumin
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Potage du jour with seasonal vegetables 700
FHIOWE T LT 72AHORZ -V 2 Karidoma Karonada: Lake Hamana aosa seaweed 1,800
and softshell shrimp soup spaghetti
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— "Green Risotto" with green vegetables, with scallops from Hokkaido 1,500
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Dessert

Today's dessert with seasonal fruits 700 Créeme bralée of Nagoya Cochin eggs and Mikawa mirin 700
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+= Rich ice cream of tahini panna cotta and Iranian pistachios 900 3 Varieties of Rich Cheese Cake 900
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