DINNER MENU

Weekday 18:00~23:00(L.022:00)
Weekend 17:00~23:00(L.022:00)
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Caramel Raisin Butter Toast with Mascarpone Whip

¥1,300
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Tacos de Lengua | Beef Tongue

¥1,700
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Ceviche | Shrimp & Mussel | White Balsamic Dressing

¥1,600
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Marinated Octopus | Lemon Dressing

¥1,800
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Tartar | Tuna & Avocado | Raifort Sauce

¥1,900
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Caponata & Burrata Cheese

¥2,300
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Stone Oven-Baked Surf Clams & Oyster Mushroom |
Herb Butter

¥1,700
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Fritto Misto | Squid & Japanese Whiting

¥2,000
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Butter Ajillo | Whelks & Peanut with Focaccia
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Ajillo | Shrimp & Shrimp Head with Focaccia

¥2,100
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Fresh Truffle French Fries with Mascarpone Cheese

¥1,900
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Caesar Salad | Butter Brioche Crouton

¥1,700

BEENEZ— BRICAIKDDEZF IS FAH Uy I NE— %l Y L5
AFEE, ZOHTHYAVICEE EIFR7 LY F =R b - J M E—REICBLEDS
TW el =¥ =YL T,

BREAD

RENCH V40 S B POET VAV M S v

F
TOAST

7aya—bORRKT Y- I T X ¥2,100
Green Salad | Dry-cured Ham & Grana Padano cheese
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Focaccia
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FRENCH TOAST

FRENCH
TOAST
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Foie gras French Toast
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PASTA/RISOTTO

MAIN DISH
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Spaghettini | Peperoncino | Oyster & Mushroom
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Tagliolini | Bolognese | Venison & Brown Mushroom
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Spaghettini | Peperoncino | Japanese Icefish & Jalapefio with Bottarga
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Orecchiette | Beef Tendon Red Wine Ragu
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Chitarra | Arrabbiata | Fruit Tomato & Buffalo Mozzarella
HYEDOI< 7Y=L 2)T Tyl ¥2,300
Tagliatelle | Tomato Cream Sauce | Crab
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Linguine | Lemon Butter Sauce | Shrimp & Shimonita Leek
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Tagliolini | Oile Sauce | Abalone & Onion
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Quattro Cheese Risotto
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Cream Risotto | Iberian Pork Bacon & Porcini
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Grilled “DAISEN” Chicken | Kumquat Confiture
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Cutlet | Swordfish | Lemon Butter Sauce with Tomato & Capers

ﬁ%%*ﬂ#d%ﬁ@ﬁfﬂﬂ%(woy ¥4,100
RNLF—=T L A=Y —R
Japanese Black Steak | Rump Cap | Porcini Gravy Sauce
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Steak Frites | Skirt Steak | U.S.D.A Choice | Shallot Butter
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1Pound L-bone Steak | “SESERAGI” Pork | Green Mustard
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Assorted 2 kinds of Beef Steak | Japanese Black | U.S.D.A Choice



