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DINNER 17:00 - 21:00(20:00L.0.)

COLD APPETIZERS

Smoked Salmon and Avocado Salad with Rice Malt Dressing
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ANNIVERSAIRE CAFE

¥1,650

Grains Salad with Smoked Salmon and Mozzarella Cheese Beetroot Dressing ¥1,870
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Burrata Cheese with Marinated Strawberries and Tomatoes
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Pate de Campagne of Iberico Pork
AR IABEONTRAYN—Z2

Assorted 3 kinds of Ham and Olives (Hamon Serrano,Salami,Prosciutto cot)
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Pickles with Salted Rice Malt
EBRERETILX

Smoked Mixed Nuts
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HOT APPETIZERS

Hummus of Beetroot and Chickpea
E—VeUO&LIEDT LR

Gratin of Pulled Pork and Potato
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Rice Croquette of Truffle and Quinoa
FJaTJEFXT7OSAXTIAYYT

Soft Shell Shrimp Spice Fritters

VIR ZILa ) TDRINART ) w
Squid and Vegetable Fritters with Anchovy Mayonnaise
INMALHFEDOT7)y b FoFaevxaxr—=x
Stew of Frankfurter Sausages and Chilli Beans
T30 —t—J 8 FUE—=VXDEIAHS
French Fries (Plain)
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French Fries (Truffle & Cheese)
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French Onion Soup

FZAIT AR

3 Kinds of Bread
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Croissant
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Baguette (2pieces)
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¥1,760

¥1,650

¥1,980
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¥1,760
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¥440

¥220
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APPETIZER STAND

¥3,620 /| BV DO

Recommended Appetizer Stand with 10 Appetizers
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Spaghetti Ragu Sauce with Pork and White Kidney Beans ¥1,980
ANTY T4 BREBAYTYEDZT—

Spaghetti Aglio olio with Spring Vegetables and Sakura Shrimp, Anchovies ¥1,980
ANTY T WBEBELTVFIabE, BEHEXOT7—UFF—-UF

Linguine Sea Urchin Cream Sauce with Green Pepper "SANSHO" MISO ¥2,090
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Fusilli Genovese with Pecorino Romano Cheese ¥1,870
7wl Yz /R—E KXaAU—/0O%—/

Rigatoni Gorgonzola Cream Sauce ¥1,760
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MAIN DISHES

Soy Pulp and Herb Roasted Tasmanian Salmon with Rice Malt Balsamic Sauce ¥2,640
BARZTEF—E>OHEHLN—THES BNLHTIIY—X

Fricassee of "DATE Chicken" from FUKUSHIMA with Root Vegetable and Beans  ¥2,640
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Iberico Pork Neck Saute with "WASABI" Sauce ¥2,530
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Bouillabaisse ¥2,860
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Japanese Beef Sirloin Roti with "SUDACHI",Seaweed Salt and Red Wine Sauce

EEFY—O1>0070 BERECILELE. K712V —X 100g ¥3,300
200g ¥4,950

CAKE

Strawberry Sponge Cake ¥880 Strawberry Tart ¥1,100
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Cheese and Rosehip Mousse ¥880 Strawberry and Pistachio Mousse ¥1 100
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Mo\nt I‘3_Ia\nc ¥880 G\\ateau~ au Ch_ocolate BE ¥1.650

IS Ab=>337 KUY o4y b ¥2,200
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K KBTI RTEEZFERALTED £, Alltherice used here is produced in Japan.

A IE T RN THOAMAR & 2> THED £, All prices are tax included.
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