Appetizer

FWOIIN =V Ty I F—ADHT L —F ENLRZ ¥1,860
Caprese of Ricotta cheese and Fresh seasonal fruits with Prosciutto

TN DY T T WAEFDa T 4, 774 KA =F ¥1,430
Kale,Gizzards, Fried Onion Salad

FBLNR—L—Z2DT ) 2 LT BER7V A v a2y ¥1,540
Chicken liver brulee with Homemade brioche

EFE BAFONINNy F 3 ¥1,980
Carpaccio of "Tankaku Beef"

T T YVARAERTA NTANTHADY T — 70 T—=XY—Z (1K) ¥2,860
Sauteed French white asparagus with Hollandaise sauce

) 27%F%2 LetnwindlLy b ¥RETLZOHET ¥1,650
Galette of Potato with a smell of truffle, served with soft-boiled egg , red wine sauce

TUTHIZEDHNTA TEHEIT) v b P L N—=T DY — R ¥2,200
Fried "ASHIAKAEBI" shrimp rolled up in Kadaif,Eqg and Harb sauce

HEDORXE—7 LELIEIINAEYN—T DY T— LEVI)—L ¥2,300
Smoked oyster with sauted shrinking spanach and bacon, lemon cream sauce

V—t—UVEBA WNLEIADT—FT/T—) ¥2,420
Boudin Noir Made by " HAYARI"

EoNL & R4/ —®—2 ¥1,860
Uncured Ham and dried Sausage

Caviar

FrbE7 Az b7 ( 18g ) 7 METE ¥9,400
Caviar of Oscietra "Heritage"

FrbE7 RAY¥—L v b ( 18¢ ) 7 NETE ¥12,500

Caviar of Sterlet



