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GARDEN GREEN SALAD
) B . 1,400yen
A4 Z72—4 IR¥ (#32 1,540yen)
ASSORTED ROWHAM AND SALAMI
o - ) 2,000yen
Jala—bF, $T7I0KESH (H.22 2,200yen)

SFORMATO (RESEMBLING SOUFFLE) OF CAULIFLOWER WITH KING CRAB MEAT 1 OOO
5 yen
NN T7 7T —DATxIN7—bF I35 FHIC (#.22 1,100yen)

SEASONAL VEGETABLE DISH ROASTED OMIGAMO-DUCK AND TERRINE
MARINATED SALMON AND AVOCADO, CITRUS JAPONAIS SAUCE

HOFRHIE AIBOT—XFYT)—X 1,700yen
H—F T HRARDOZ ) MIBFBO+ R4/ —R (H.2 1,870yen)

CARPACCIO OF SEARED RAW SAWARA FISH FILLET
WITH YUZU CITRUS JAPONAIS SAUCE, COOKED CANOLA BLOSSOM

TREBLVEOR) AN Ny F 3 1,800yen
MFELEV+ R =R EDORRZ (#32 1,980yen)
/Paﬂb&?ﬁm

“SPAGHETTI” TOSSED WITH SMOKED YELLOWTAIL MEAT
AND JAPANESE PARSLEY IN CHERRY TOMATO SAUCE

REET Ty 3—2A) =7 1,600yen
Fr)=b2bDY—=R" Ry T4 ($1,760yen)

“PAPPARDELLE” IN RED WINE STEW SAUCE WITH HITACHI-GYU JAPANESE BEEF 1 700
5 yen

BREEOFRTA LV BALYS—X Ry LTy L (#32 1,870yen)

“VESUVIO” SHORT PASTA IN OIL SAUCE
WITH SAUSAGE MEAT, CANOLA BLOSSOMS AND SHOGOIN-RADISH

HILLy Fr RO BERARDOY —X 1,600yen
TrX T4 A KRKLEEF—TIILANRIT (32 1,760yen)

“RISOTTO” OF RED PRAWNS AND EBI-IMO TARO POTATOES WITH RAVIGOTE SAUCE

N . ) o ~1,700yen
j‘ﬁ?ﬁ‘%Z}ﬁ‘%‘?‘@'} Vb 743y N =T 74X MIC (%32 1,870yen)

Maiw Disk

SAUTEED GOLDEN SEA BREAM FILLET WITH SALAD OF EZO-AWABI ABALONE,
JAPANESE PARSLEY AND SHOGOIN-DAIKON RADISH

SEBEOA VST YT Ty Fy Ry’ AT 2,800ycn

BRERHET RERRKROAH T RZ (2 3,080yen)
STEWED BIMEI-TON PORK WITH MUSTARD AND WHITE WINE, CASALE STYLE 2 800

. . . en
FHAKDZRAI—NLBATAVDEAL Y —LE (ﬂ;’gf,’ogo};m)

ROASTED EZO-SIKA DEER FILLET
WITH PORTINI SAUCE, BRAISED MINI CHINESE CABBAGE 2 800
s yen

MEENDO—XF KILF—ZFED/—R IZEAFDT7 L L (#:23,080m)

ROASTED HITACHI-GYU JAPANESE BEEF
WITH HORSERADISH AND FOND DE VEAU SAUCE 4 200
5 yen

FEFOOD - BELEY TR T —DY —2X (A 4,620yen)

COVER CHARGE 550YEN.
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