Fresh oyster from the local Japanese sea

ER L WAEHE

Marinated shrimp with madeira wine
FBEDY 2 ~&E74FY—DTF 15T~

CoLD APPETIZERS

Marinated sardine and carrot salad

BoOTIVREANBOYFTX

Trout carpaccio with ravigote sauce

HeADHININYyF 3
~HEREEISL—T7VL—YDF5 4Ty PV —R T~

Seafood cobb salad with seaweed dressing
Y=7—FaA7H73% ~gErLyyvsT~

Scallops and radish carpaccio

RIZE KIBD ANy F 5

~FREBE I~
Baguette from Katane bakery
HEXR=HY—=DNFy b

Clams and favq beans risotto
WweEEDY Y Y b

APERO
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7oo/p

1,600

1,800

1,800

1,900

300

Marinated raw firefly squid with fish sauce 1,000
EFREINAHDT) F ~BBDOY—2T~
Semi dried mackerel rillette 900

WHEE SOXBTFLTE-YTy b

WARM APPETIZERS

Firefly squid,butterbur, herring roe and gratin 1,890

REANA D ELBEDE, BOFDI 72>

Quick smoked roasted tuna steak 1,800
R EMIA— 2 b (200g) ~Y ¥ TROEY T~
Smoked oysters, bacon and greens rotoro 1,900

ERHIEL R—aY, EitoOo—rnA

Sauteed squid, anchovie better sauce with vegetables
YVANDYF—

~TPYFIENRZ—Y—REBFEORY 1iRA~ 2,400

MAIN DISHES

Pescatore linguine with tomato sauce
BANE P2 hORZAL=LY TR

Roasted fish of the day
#Ron—x

Bouillabaisse with bisque
BADTAYR—R ~EXIY—ZT~

Risotto cooked by the rest of the soup

* BYOR—TTHEBERY Y v b

2,600

3,000

Ask

DESSERTS
Chocolate terrine with prune 800
Faar—beTN—ro7Y—=X
Baked cheesecake with apple comport 900
RAY P F—XT—F ~HEoa K- Rz~
Orange creme brulee with tea ice 900

FLYPDIL—LT7Y 2L ERTRDTARIY—LA

We charge a service fee of 10% of the order amount.
Please review our service policy here. Thank you for your
understanding.
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