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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
YTy HRREFRED E 7 v R [ fresh coriander, balsamic sauce
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Marinated Mediterranean olives 600 TJLyvaal)FyE— SpFiay—2R
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"Balik Bugrama" 2,800

= P;I;O; b;us?;tt_ax\kalt:l Le;c\a@cg\e;'f;e;:\itomato 800 red sea bream tajin hotpot with house-made salted preserved lemon
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== "Hummus" chickpea and tahini dip 700
R W S e B SRy S Deep-fried sea bream wrapped in kadaif, 2,400
in sauce américaine with scent of raki
Marlin Tartare, Perilla Bulgur & Yellow Gazpacho 1,100 ARFXONXA 7AHRET [77] OFYEMFETRAY =XV =R
APFZTODENENL KEDOTNINEEEBNWH AT =
Grilled Fish Freshly Delivered From the Market, 1,500

Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500

- d RN 5 TR Cumin-flavored Sauce Verdurette
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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 W
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"lIzgara Pirzola" lamb chops with herbs 2,800
[YXHZ - ENTT] TLF ay TOFREVHEE

@
*

Today's appetizer platter 1,800
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Atsumi Umami pork belly ragout with yogurt and mint 2,000
BESIEIRESNTIDOI 7/~ At IVEDEY

Wﬂ Grilled Roast Atsumi Umami Pork marinated in Fruit Vinegar, 2,000
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E— with summer vegetables stuffed in green olives
"Adana Kebab" spicy meatballs of lamb and beef 1,000 R g L g s LEE% dEHRD 7Y rm =R b
[FEF - 7 T FREE—TDRAL v—BDL R 7N —vA) =T R B RZ
4 e Tl - 1 Grilled Roast Aichi Beef Loin, with fresh wasabi from Shizuoka, 4,500
Batata Harra “fried potatoes with garI[c and herbs 800 yuzu lemon white soy sauce from Aichi, and Camargue sea salt from France
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"Sigara Boregi" fried spring rolls with feta cheese and mint 600
[YHIRVA] 728F—Re IV OB TEEE II' Charcoal-grilled Aichi beef loin, in teriyaki sauce with Mikawa mirin 4,500
SR AT YBEE IC L2 BHIE R — X DR KBE
Potage du jour with seasonal vegetables 700
FioWEcHhEFARORL -V 2 Ei— Moshari Stifado: stewed Aichi beef 2,900
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% Caramelized Pineapple scented with Ouzo, 900
| @ | served with Nagoya Cochin chicken vanilla ice cream

"Bulgur pilaf" Pilaf with ground wheat, 1,500 RAF 9 TADF ¥ T A —F w—VOHEY) LEBRa—FvON=IT 4 REL
shrimps, and mussels, with a hint of cumin

ey ey | - MERAR DY 7 7, AR e B R e A O E Y Rich ice cream of tahini panna cotta and Iranian pistachios 900
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Karidoma Karonada: Lake Hamana aosa seaweed 1,800
and softshell shrimp soup spaghetti
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Creme bralée of Nagoya Cochin eggs and Mikawa mirin 700
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"Green Risotto" with green vegetables, with scallops from Hokkaido 1,500 3 Varieties of Rich Cheese Cake L 900 &
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