A LaCarte

# ; Roasted spaghetti squash with truffle oil

V78 Y Z5BABMOA—-Rb RUaTAAL JpY 1,500
Tomato and watermelon terrine with sautéed sainte-maure cheese
FRFERAHADTY—=X YV FE—ILDY T — Jpy 1,800

Pork terrine with pickled eggplant
BROTY—X FROETILIEZ JPY 1,800

Cold foie gras pudding with truffle sauce
BEIATITIDOTT4vT MaTV—R JPY 2,500

Garlic cheese toast

A=y oF—-Xhr=X} JPY 800
Bread
A JPY 400

*Please order with other dishes. fthORIBE —#EICTEXESBOWELET

W Chicken consommeé soup with nagaimo and molokheiya
RAE EAANAY FFaAvYXR-T JPY 1,500
M/”Zg/“/ﬁ Corn spare ribs
fyERIYODRARTYT JPY 1,500

Red shrimp and avocado salad
RIECETRARDY X Jpy 1,800

Burrata cheese with fruits
Ty —2F=XE&TIL— JPY 2,800



Ayu confit in brick pastry
TaAnaAv T4 N—=+7 Uy o aH JPY 3,500

Grilled octopus and asparagus pie with Romesco sauce
RAD T VIVET ANRTHRAD/INA AXAZXAY—R JPY 3,500

Meuniére of pike conger with plum butter sauce
NEDLZITIL BNR—Y—2X JPY 4,500

Stewed Kyotanba jidori with red wine sauce
HIREDOR T AV EAH JPY 3,500

Grilled pork with chimichurri sauce
R—=oD7 UL FIFaYY—R JpY 3,500

Lamb wrapped in brick pastry with harissa sauce
FEON—= TV TEH Ny P Y- JPY 4,000

Wagyu stroganoff with lasagna
MEE—72b0H/7 FYZT7HZ JPY 4,500

Pan seared Banshu beef sirloin
choice of soy butter sauce or mustard sauce

BMNFH—O0(>DRTL EBERNZ—Y/—RorvAX—KFY—X JPY 9,000

L essert

Matcha créme brulee
®RExDI/L—LTYal JpYy 1,400

Lemon parfait glace
LEYDNSLTZ72T Ty E JPY 1,600

Assorted chesse
F—ABREH JPY 2,800

Ice cream & sorbet
TARKY v —Ry b JpY 800

Photos are for illustrative purposes only E&igfA x—2TF
Consumption tax and service charge included E##-4—c2xKB%240

Please ask the staff about allergen 7LAF¥—icowTid, 22y 75 TcHEBREEN Lemon parfait glace

LEYDHRSLT7ZT Ty E




