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Locally Sourced Japanese Oysters
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CoLD APPETIZERS

Kochi Yellowtail Carpaccio with Yuzu-Kosho Vinaigrette
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Tagliata of Albacore Tuna with Ginger Sauce
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Smoked Marinated Mackerel with Sake Lees Sauce
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Mixed Seafood Cobb Salad with Seaweed Dressing
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Baguette from Katane bakery
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Marineted Whitebait with Fish Sauce Vinaigrette
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Rillette of Sun-Dried Mackerel
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WARM APPETIZERS

White Fish Spring Roll Filled with Curry Butter 1,300
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Squid Panzanella with Couscous and Horseradish sauce 1,800
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Gratin of Cod Milt and Napa Cabbage 1,800
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Signature Roasted Rare Cut of Tuna,Flash-Smoked 1,800
24 | A DRI T — R b (2009) ~ Y > TROBHT~

Escabeche of Monkfish 1,900
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MAIN DISHES

Tuna Braised in Red Wine
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Linguine with Rich Shrimp Bisque,Carbonara Style
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Seafood Bouillabaisse with Bisque Soup
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Brown Rice Risotto Bouillabaisse Broth
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DESSERTS

Chocolate Terrine with Prune
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Blue Cheese Semifreddo with Red Wine Pear Compote
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Orange Creme Brulee with Earl Grey Ice Cream
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We charge a service fee of 10% of the order amount.

FREE
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