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W Appetizer + Soup + Seafood + Meat + Dessert
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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 Grilled fresh fish of the day and Canadian lobster 3,600
YTy HRREFRED E 7 v R with baba ghanoush and malt scented cappuccino de coquillage
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== Marinated Mediterranean olives 600 RNAHR=y 2 b XFBREaX 2V =V 2Ny TTF =/
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"Balik Bugrama" 2,800
r= "Dakos" bruschetta with feta cheese and tomato 800 red sea bream tajin hotpot with house-made salted preserved lemon
e ] et S e 0 R DR S ke L v 4 [Ny 2« T—5=| ZEEEEMEOZ Y YHfrC HEEEL £ v
g O chlckpea i ta_hlm d'P 700 Deep-fried sea bream wrapped in kadaif, 2,400
e R R e LR A T in sauce américaine with scent of raki
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Marinated Aichi Kinuhime salmon, served with seasonal vegetables 1,200
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Grilled fresh fish directly 2,000

Tuna and beetroot tartar, labneh sauce, pomegranate vinaigrette 1,500 from tnhe market‘in a raki flavored seafood Proth
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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
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Today's appetizer platter 1,800 "Izgara Pirzola" lamb chops with herbs 2,800
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= Atsumi Umami pork belly ragout with yogurt and mint 2,000
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ﬂ Chargrilled Atsumi umami pork, served with lentils 2,500
W and a pomegranate-infused vinegar sauce, with a hint of dukkah
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"Adana Kebab" spicy meatballs of lamb and beef 1,000
e e R e A A SN Bone-in lamb kleftiko, served with salted lemon, lamb jus, 3,300
+= Aichi perilla bulgur, and seasonal vegetables
"Batata Harra" fried potatoes with garlic and herbs 800 ENEFFEO7L 7742l BLEVUHFEOY 2
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"Sigara Boregi” fried spring rolls with feta cheese and mint 600 II' Chargrilled Aichi beef Ioin with a Greek red wine sauce 4,500
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Potage du jour with seasonal vegetables 700 L— MpsHarh > odorsia st bect e
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- Mikawa mirin iced cake (cassata) with a creme anglaise sauce made 700 E' Pear mille-feuille with caramel ice cream made from Nagoya Cochin eggs 900
from Nagoya Cochin eggs EFODINT4—2 LERBI—F VR F X TAALTA R T Tl
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E Rich ice cream of tahini panna cotta and Iranian pistachios 900
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