SEAFOOD PLATE

Regular Seafood Platter 3,000
2Fishes, Clam, Oyster, Squid (1&45)
L¥25—s—T7—FT 5y 5 6000
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TABLE SNACK

Potato Bravas Makiba Dip /Bravas Sauce 1,200
RFNTINR KIFET1vT | TINR)—R
AL eHLORE I ICEREY —R2EET >R DT

Guacamole Tortilla Frit Jalapeno Condiment 1,300
THEL PLTF4—P7Yvb NIR—Z3aVT1EY

STARTER

“US Pork” Cuban Sandwich 2,200
"USEKR—I"Fa—NUH VR
USR—=2DNLEFALRKDTILER—0% T TLTY VR,
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Domestic Chicken 1,800
Black Truffle Frittes
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Shrimp Marinade 1,800
Japanese Pepper Condiment and Spicy Siphon
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Snow Crab and French Caviar Cake 1,700
ThOELILYFRrETDIFT NV r—F

Iberian Ham 2,500
ARYIARDENL
Tokachi Herb Beef Carpaccio 2,800

FBN=THEOHLNyFa F50F—XYA T+
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A Service charge of 10% will be added to all the prices shown.

VEGETABLES

Wreath Salad /Vegetables, Fruits, Nuts, Grains.. 2,200
White Balsamico Dressing
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BRHRY T BYPT v VORBLA T2V

Falafel Bowl /Soy Meat, Nutmeg 1,500
#7757 IERIN KEI—b / FUXT

Roquefort and Trevis Salad Blue Cheese 2,200
Oy o 7+x—LERLERDYSY TL—F—X

STEAMER

Lobster and Chicken Steamed Dumpling 1,800
FY-LBELREBORLES 7XVT—X /-2

ADDITIONS

“NOLA” Seafood Gumbo Soup 2,000
“Za—FYYR” =T—KHYKRZ—T &%)
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BRILOBREFREADS EHH >3

“LA” Birria Ramen 2,200
“AYYELR” EYTF—AV
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Vegetables Yebisu Beer Pickles 900
EMHFROEZEZIE—ILEILR

Black Pepper Olive Marinade Dried Tomatoes 1,100
FV—TEEBPMTV S RSk

Today’s Cheese 2,600
F—R3EEEY
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Please tell to our server if you have any food allergy

MAIN

Roast Date Chicken Nagano Apple and Mascarpone
FEBOO—R b REHYATEIZNILR—2 3,600

Roasted WATON Pork 3,800
WATONHBBEBR—ZD I VIV # )P FILY—X

Steamed Flounder and Mussels,Girolle Mushroom
KAFELL—LEZO-LEOEWAEL 3,200
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Tokachi Herb Beef Raque 7,800
Hasegawa Mushroom and Hollandaise
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DESSERT

Strawberry Parfait with Condensed Milk Syphon 2,200
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Pistachio Opera Cake with Salty Milk 1,500
ERIFADFRS hILNTEDTAR

Pear Fiantine 1,500
EREX e TANDTATVT4—3R

Chocolate Blanc and Cassis Mont Blanc 1,500
33T IVENPRDEY TSV

Silky Pudding Madagascar Vanilla 900
INF—=TIY RYHRALEN=Z

Icecream /Sherbet 900
FAR [Pv—Ry  &iE

KIDS PLATE
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Hayashi Rice /Omelette /French Fries
Mini Soup /Dessert
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DINNER COURSE

Shellfish and Mushroom Consomme
Snow Crab Spherification
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Dried Squid and Mullet Roe
Yuzu Coulis and Rice Malt
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Steamed Flounder and Mussels,Girolle Mushroom
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Tokachi Herb Beef Raque
Hasegawa Mushroom and Hollandaise
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Yuzu and Chestnut Mont Blanc
Oat Milk Sorbet
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