CHARCOAL BURNING GRILL -MEATS

MBELE R~ BO—X OXXJYV—X 3800 (4180)
Roasted “WATON-MOCHIBUTA” Pork Butt with Romesco Sauce

MELEI HBEEZABRHY-—t-—
"WATON - MOCHIBUTA" Pork Sausage

3200 (3520)

TEB LA HEHPLNZ—BBQV-—-ZX
Roasted Duck Breast with BBQ Sauce

3980 (4378)

WMEBO—X T3y 7t€—INT4—

Grilled Ezo Venison with Black Sage Powder

4500 (4950)

Ta-U—-JCREFEEARN TNT
New Zealand Lamb Kebab

4800 (5280)

MES>7 (HFrE) BHHOI>Fr<>
Wood-Grilled Beef with Black Pepper Condiment

5950 (6545)

CHARCOAL BURNING GRILL -VEGETABLES

BmERE ~JIY—/ -Ov—/E2EHM

Roasted Cauliflower with Beurre Noisette Sauce

1200 (1320)

RAN~y 2 al—LDTE-T 3
Spanish-style Mushroom Ajillo

1400 (1540)

EX2BAZLDFXa-—NEATIUINL
Cuban-style Grilled Corn

1700 (1870)

1 1800 (1980)
BAFIIDORY - ENL-TEZOALKRI D3>
Grilled Black Fig, Prosciutto and Feta Cheese

CRUDE

TJIL—Y T DY TH 1850 (2035)
NZ—X2—KKLyP>ry BRIy E2F-—F A

Tomato Salad with Honey Mustard Dressing and Ricotta Cheese

EB8N<y>Yall—LDOHSH
SEL Y R F—XEAN—HEILF vV ELK
JIWVIFAIWKRL Yy 2T

Mushroom Carpaccio with Mimolette Cheese and Walnut Dressing

1700 (1870)

RNOXALLEAADY —HF—-H% 54

Roasted Romaine Caesar Salad

1900 (2090)

BXKEERDO)-T7H54
LECRLyYdEREZV—2X

Green Leaf Salad with Sunaga Farm Vegetables, Lemon Dressing

1750 (1925)

and Tahini Sauce

STARTER

T754RKRT (BAIXHIR)

Fried Potato

AWAALHDAINAS =T )y b 14T v 2R

Spice Fried Calamari

E-VDILAR T—FFKHILH
MLTF1—Y&RZ
Beetroot Hummus and Almond Salsa with Tortillas

Y5345 (AN HE EI—IL-FF14Y)

Four Kinds of Salami

EHEX #HAEOHILINY F3
FIFIYU-—2

Today’s Carpaccio

INFRAYIN—Z1 (MBELERE-OBER/ST)

Paté de Campagne

BALN-—DL—-X HHBEWHEZ

Chicken Liver Mousse with Dried Persimmons

MEDODASEO-IPE—-7
Beef Served Chilled

CEDYIOINV T =T v
(S HAEDRINZy 2 ALLY)
Spanish Omelette

F-XBEWEOYE (37)

Cheese Board

BREN (SYyHIEEHRVAALETA DY Fv)

Homemade Bread

FISH, PASTA & RICE

RFDHAYLY HIH-hF—4

Conger Eel Cutlet with Salsa Tonnata

TEEDOHYILL vy FHDINI A

Pasta with Duck Italian Sausage

MEOIHF—-—=v
Wagyu Beef Lasagna

DESSERT

hhAEBDYT7Z2-TT7vt

Savarin Glace with Plum and Cacao

BIERDAZILE AFTIETITLDYILN
Fig Tart with Fig and Plum Sorbet

AE—INRIF =5 —F%F J4XF-DT71X
Basque Cheese Cake with Whisky Ice Cream

BEEINDA—DINT T

Grape and Lavender Parfait

1200 (1320)

1350 (1485)

1200 (1320)

1800 (1980)

2200 (2420)

1580 (1740)

1480 (1628)

2800 (3080)

1700 (1870)

1650 (1815)

455 (500)

2545 (2800)

2100 (2310)

3500 (3950)

1455 (1600)

1500 (1650)

1455 (1600)

1636 (1800)



