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FOOD MENU
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ENTREE

skeksk

BFANY FFR v —F—H 7K
BFA HAND TOSSED CAESAR SALAD
FHINE 7 ) — I =K T PP TX
HALF-BOILED EGG AND CREAMY POTATO SALAD
THORSZYT Y - ZaxFyv TR
7 VEGETARIAN TACOS CHIPS
KT AVEABRE < X=LDF v a 1PIC

RED WINE STEW AND CAMEMBERT QUICHE
7T —RF—RenEVET— ) DENLEKY) EbE
BURRATA CHEESE AND JAMON SERRANO CURED HAM
ARAVEEANL NETVRT—)
SPANISH HAM JAMON SERRANO CURED HAM
BEEF— X&KL —Xvok) b
CHEESE & RAISINS WITH BRANCHES

FRIED & GRILLED

sksksk

KFEDWHE LR ERDOT & — 2 &7 v b
ANGEL PRAWN AND GOLDEN CATTLE FISH AJILLO & BUCKET
HBou—A o —X<) —K7F L
ROASTED YOUNG CHICKEN WITH ROSEMARY POTATOES
Ty TROR T —F=Fv ) v

HOP BATTER ONION RINGS TOWER
FVa7 - 7LvF774

FRENCH FRIES TRUFFLE
FHIOT7 4 v a&F v TR

SEASONAL FISH & CHIPS




FISH

keksk

Brow o F7=%¢ 77 ER
DRANIKI WITH ROOT CELERY AND SMOKED TROUT
ARXFDKRTL TRAY T —=XDF—¥ 2413 T

POACHED SEA BASS WITH AMERICAINE NAGE
fitr, L e s F= 271
I AM SMOKED SAMURAIL HINOKI-MASUNOSUKE

MEET

skeksk

WRDOH I~V L LY AEERY 4 —FFray b

CALAMARIZED DUCK WITH LENTILS AND SWEET CARROTS
BEREEEZEKOEERM e — 2 b ARBAN—RF 2 -V -2 200g

LOW TEMPERATURE COOKED PORK WITH HOMEMADE BARBECUE SAUCE
NYFXFVITTVE—a Ly E—=YDT7 74 120g

HANGING TENDERLOIN FRIED BEETS

PASTA & RISOTTO
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PETADHED T TRADF A LR AR
PASTA WITH GRILLED FLYING FISH AND BABY SARDINE OIL
FHIDANARZ~ANKF =TI ) =L R T T v L~
SEASONAL PASTA - CARBONARA STYLE
BRA~—nifpED b~ b2 £

TOMATO PASTA WITH LUXURY LOBSTER
THY EEEDLL Yy aF—XY Vv b
TALEGGIO CHEESE RISOTTO WITH MAITAKE MUSHROOMS
WALADKRTLEF ) aDfEE )Yy b H=v=0DX—77T
POACHED SILVER FLOUNDER WITH MUSHROOMS AND BAKED RISOTTO IN BLACK GARLIC BROTH

*ABOVE RATES ARE INCLUSIVE OF CONSUMPTION TAX 10%.
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SHORT COURSE MENU
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FoOD ONLY COURCE
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1. BLUBHIEE XA Fy TLDTT=F
RAW OYSTERS AND PINEAPPLE GRANITE
2. kw7 v /7 Fo7=FL 77 oEE
PANCAKE WITH CELERY ROOT AND SMOKED RAINBOW TROUT
3. BEYVPEUFEATTIAL I DAY RY —=
CAPPELLINI WITH GRILLED FLYING FISH AND COLORFUL CHERRY TOMATOES
4., AXFXFDKRIL TAVFG—=XDF— 24137 T
POIRET OF SEA BASS IN AMERICAINE BROTH
5. tHKDOT 4 X
CUCUMBER ICE CREAM
6. "NVFXFvIrFvRx—afy ©—YDT7 74
HANGING TENDERLOIN FRIED BEETS
7. HEOMEHT ¥/ aopEx) vy b Bov=/0X—-7f7T
DEEP-FRIED SEA BREAM WITH  MUSHROOMS AND BAKED RISOTTO IN BLACK GARLIC BROTH

PAIRING COURCE
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va—bta—2 (FEBRBE+ 74V -2 TFATY V) + ¥4400
TV IIEY v IH BRI bETCEbL I LRI EX TS
1. "n—=Toyvir=vr - HERB GIN AND TONIC

. KoHEwT 4 —= - FLOWER OF ICE MARTINI

. MiEEZ L 7 e —t - CITRUS-SCENTED REBJITO

KR T LR X — ALEXANDER OF TEA
VAR VAV ] GLASS WINE / CHAMPAGNE

*ABOVE RATES ARE INCLUSIVE OF CONSUMPTION TAX 10%.
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