CADRAN



TAPAS

BrNJ)a1T7Do7Y3 550

Black Truffle Oeuf Mayonnaise

FrIAUELEEBkEFrOY IR 750

Carrot Rapé with Caramelized Walnuts

AR R s T e B 1450
Paté de Campagne

AV RZFYETFDIYALY 1p 500
mini DORAYAKI

Dorayaki with Oscietra Caviar

i ) P AV o o
REFIEHDODYILT1—X 2p 900

Tartine with Gorgonzola Cheese and Ginza Honey

COLD APPETIZER

HAYINFDOHIVINY F3 2000
Zo RGN = L —F N = ORI =5
Carpaccio of Kampachi Grapalalife

and Grapefruit Marriage

2aVVThITIV 1750
HhITFIV =R TP RART v

Shrimp Cocktalil

with Cocktail Sauce and Avocado Dip

BLRE—VUEELTILY—EY 1800
R yiN—EA U~

Smoked Salmon

with Dried Capers and Olives

Tvo—9F—XEEHDIIL—Y 2500

Burrata and Seasonal Fruits

ARAVE
L NEV-T-TILTIV” 1600
Spanish Ham "Jamon de Teruel"

FAYAYFTY—ERLT4RADY S 1700

American Cherry and Trevis Salad

7l./‘y:/17_“/0)1j-59 1600
X7 FyY RSAT7IL—Y
American Cherry and Trevis Salad

HOT APPETIZER

HIT7Z7—RAT—=F @isehya—+vY 1750
Roasted Cauliflower
with Lemon and Cashew Nuts

INF v E
720V—32175DFILRTZNR 1650

Tarte Flambée with Pancetta and Fromage Blanc

FPHAHDTIIL MR M&IN—=T 1800
Grilled Red Squid with Tomato and Herbs

FfCHE A DEEREMFDOESE 1800
NYIVEBLTDY —Z

Spring Rolls with Ayu Fish and Grilled Eggplant
with Basil and Cucumber Sauce

DREERENY YD 2I—LD
H—=UwoNy—kE 1450
Baked Mussels and Organic Mushrooms

with Garlic Butter

FULF—ZEHEORER T BRBICSARBANTEVE U S BEBASBHRULFIF<LEIN,
If you are a guest with allergies and have any concerns about your meal, please do not hesitate to let us know.



EBIDBRDTILUYFITFA oo Herb 1650 / Truffle 2000

“Hokkaikogane” French Frie

7,{\y¢/17*/|\“9:\y'7’1 ............................................................ 1750
Fish and Chips
Eﬂ;’,%o)75’f S R R e e e B e P A R G s 1700

Fried Chicken with Herbs and Salt

MAIN

BEEMFDRANIEE BoBOOTLEYF—Y3y oo 1209 4500 / 240g 8500
Char-grilled Japanese beef with straw presentation

B2aE M4 “E” R —O14VAT—F 300g 9500
Aged sirloin of Chita beef "Hibiki"

EEREBRDIT VI ERT—REIIEDY —R oo 3400

Pork Gruyere with Piperade and Egg Yolk Sauce
BRHEFFEOO—RK KTFENIVHEBINNDTAVTY - 4200

Roasted Lamb on The Bone with Eggplant and Harissa-Scented Tomato Fondant

'77“D0)|/717_-—$ BRI G TIVY —R wvverrrrrrremrenrieaea. 3500
Rare tuna steak with Mediterranean vegetable sauce

PASTA

BTV A —LERBRNIATDIYAY =2 2800
Tagliolini with Black Truffle, Organic Mushrooms and Ham
MIZEETFEDI T /IJr—E AHLYFT o 2700

Genovese Casarecce with Scallops and Summer Vegetables

DESSERT

IVd=EXvayI7IL—YDL—RTZFYt 1200 Za—3—Y-F—X5—=* 1100

Mango and Passion Fruit Mousse Glace Baked Cheese Cake

ALYV OEF A NVAEYS F5UY=T 950 BHkDE—FKXJUIN Fr&EsRE 1400

Orange and Raw Chocolate Peach Melba with Red Shiso Flavor

EEBABEIEICT 0% DY —EXRZTERWVUE T, BROEHBERICOVWTIIRY Y 7ETHERRILEE L,
10% service charge will be added to the above tax-included prices. Please ask our staff about the information of rice-growing district.



BAR FOOD

I B 57 g (39 B KR L S 750
Mixed Nuts
= o = e e R e S =200

Raw Chocolate

F—XDOEOEHLE ... 2000

Cheese Platter

7|-|J_7EZ|\ ...................... 900

Olive Mist

RS b= 1000
Dry Fruits

*I]fl:l’_“—7~>‘1—z—:\=— ............ 1800
Beef Jerky

P F—ZHER/REOREH T RBREICSALRRRDNTETVERU S ERBBHULMAIFIEEI W,
If you are a guest with allergies and have any concerns about your meal, please do not hesitate to let us know.
LEEFAMMEIRICT 0% DY —EZRREBRWLET, BROEMIBFRICOVWTIFRY Y 7ETEEZRLIEEZL,
10% service charge will be added to the above tax-included prices. Please ask our staff about the information of rice-growing district.



