APPETIZERS

COLD DISHES
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Assortment of homemade charcuterie

ExbbBbIcERN &£ /\ A (509)

Aomori prefecture raw ham
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Bonito carpaccio with Japanese Yam,Myoga and Shiso
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Peach and fresh cheese sauce “cervelle de canut”
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Seared shrimp with white wine sauce
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Low-temperature cooking of salmon with eggplant sauce
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Beef heart carpaccio with ricotta cheese and Miso
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Galantine and citrus Caesar salad

WARM DISHES
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Onion gratin soup
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Deep-fried Bring mushrooms with pine nut sauce
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Fried squid from Chiba prefecture and vegetable
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“Mountain salad” with vegetables and meat
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Lamb sausage and bean salpicon
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Pork, ‘nduja and Corn tarte flambée

MAIN COURSE

LAVA STONE GRILL
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2,800
Grilled pork from Iwate
b sk 7 7 — A BLAT-ZE 3,300
Grilled venison from Hokkaido
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Grilled wild boar from Nagasaki
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Grilled Shamrock chicken from Aomori
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Grilled beef from Hokkaido
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Lava stone grill meat and vegetables assorted platter
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Fried potato From Hokkaido Steamed cabbage
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Marinated beets Caponata
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Today’s pasta

DESSERT
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Domestic lemon tart with ginger and citrus chutney 900
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Kaga Bocha Baked Cheesecake 200
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German chocolate poke cake
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We charge a service fee of 10% of the order amount.



