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

® svrmscas reemmes ons ANNIVERSAIRE CAFE

COLD APPETIZERS

® Smoked Salmon and Avocado Salad with Rice Malt Dressing ¥1,650
RE—VH—FEVCTRARDYSH FBMRLYI VY
Grains Salad with Smoked Salmon and Mozzarella Cheese Beetroot Dressing ¥1,870
BUENERTLAVIYIH E=YDORLYI VY
Burrata Cheese with Marinated Strawberries and Tomatoes ¥1,760
T75—% BCIILDIURARZR
Pate de Campagne of Iberico Pork ¥1,650
AXRDIABEDONTRAY/IN—=2

Assorted 3 kinds of Ham and Olives (Hamon Serrano,Salami,Prosciutto cot) ¥1,980

3BONLEAY—T (ENL Y53 FOYa—btdvh)

®

Pickles with Salted Rice Malt ¥660
EBRERETILX
Smoked Mixed Nuts ¥550

BRSO RS

HOT APPETIZERS

Hummus of Beetroot and Chickpea ¥990
E—VeUO&LIEDT LR

)

Gratin of Pulled Pork and Potato ¥1,760
TILRER—=2 e L»hWVWbDISR2Y
Rice Croquette of Truffle and Quinoa ¥990
F)aTJEFIXT7OZRAO0YT
Soft Shell Shrimp Spice Fritters ¥1,650
VIS a)>TORINARAT ) w bk
Squid and Vegetable Fritters with Anchovy Mayonnaise ¥1,540
NAHEHFRDODT)y b 7oFaEvw3ax—X
Stew of Frankfurter Sausages and Chilli Beans ¥1,760
TS0 == FIE—VXDEIAHS
French Fries (Plain) ¥770
TJLYFT7540 (FL—>)
French Fries (Truffle & Cheese) ¥1,210
JLYFI754 (FJa7&F—X)

® French Onion Soup ¥1,100
AT SRV R=T
Croissant ¥440
a7y Yy

Bread (Please choose 1 from Walnut & Raisin, Whole Wheat, or Black Rice Roll.) ¥220
N (DILZ&L—XY « £H - EXO—IILHSFVEDEEVWVWEREITETY)

K KBS TRTEEZFRALTH D X7, Allrice is produced in Japan.
BT LILE—ZEH/FEDAIFRZY TETEREMNTIZE L), Please let us know if you are allergic to any foods.
RNERRIETARTHFOAMEE > THED £, All prices include tax.

® APPETIZER STAND ¥3,520 / VL O

PASTA

Recommended Appetizer Stand with 10 Appetizers
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MEBFA A—ITY,

Spaghetti Chicken Thigh Confit with Mushrooms and Lemon Cream Sauce ¥2,200
ZANTY T4 BEEROIV T4 ESTODIDLEY IV —LY—2X

Linguine Sea Urchin Cream Sauce with Green Pepper "SANSHO" MISO ¥2, 090
V>dax EROVY)—LY—X LRGKRMEARZ

Fusilli Genovese with Pecorino Romano Cheese ¥1,870
Jowl) Dz /R—FY KRJAU—/0O7—/

Rigatoni Gorgonzola Cream Sauce
UAL—Z JNLId>V—-50)—L

MAIN DISHES

¥1,760

Soy Pulp and Herb Roasted Tasmanian Salmon with Rice Malt Balsamic Sauce ¥2,640
BAIXZTEY—EVDOEHSN—THEE BNIILHIIV—X

® Fricassee of "DATE Chicken" from FUKUSHIMA with Root Vegetable and Beans  ¥2,640

BEREREBOIVUAvE BFEE-VX
Iberico Pork Neck Saute with "WASABI" Sauce ¥2,530
ARAVEAR)IBEE—ODYT— HIUFL
¥2,860

Bouillabaisse '
BNDTAVYR—= TAFIY—2X
Japanese Beef Sirloin Roti with "SUDACHI",Seaweed Salt and Red Wine Sauce
EESY—O>0o07« BEBCIEBE R7A1VY—X 100g ¥3,300

200g ¥4,950
DESSERT
Mont Blanc ¥880 Matcha & Brown Sugar Tart ¥1,100
ETEYIIYV HRCEEOZIL
Strawberry Sponge Cake ¥1,100 Matcha Fromage ¥880
BOYa—br—%F RRZOV—2a
Orange Mousse ¥880 Gateau au Chocolat B2 ¥1,650
FLYODL—X Ar—>335 FUZZ7t vk ¥2,200

Please choose from coffee or tea.
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