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Fresh Coriander Salad with Asian-Style Vinaigrette 2,100
NGF—=BZ5 7T TaxT Ly b

Thai-Style Spicy Fried Daisen Chicken 2,300
KILBDYABEARINA—T) vk

Sauteed Red Sea Bream in Thai-Style Red Curry with Rice 4,900
BEBEEHADY/T— LyRAL— Y¥AIVIAR

APPETIZERS

Pan-seared Sea Bream Carpaccio with Sherry Vinaigrette 2,400
BREBEHBOAINNYyF3 Pz )—T14xTLyvb

Shimanto Beer Beef Carpaccio with Gremolata 2,400
ME+EBEDODHILNYFz JLEFT—F

Avocado and Broccoli Marinated in Basil 1,800
FRARET Oy —DNTIILTF

Thinly Sliced Mushroom Salad 1,800
R St D

Tender Chicken with Spicy Szechuan Sauce 1,900
LiingE mWiEE)ESL

Grilled Romaine Lettuce with Vegan Caesar Dressing 2,100
AXAYLIRADT I Ta—Hro—HF =KLy

TOKYO Burrata Cheese and Strawberry Caprese 2,900
TOKYO7' w5 —49¢BDATL—F

Toyama Firefly Squid Ajillo 2,300
BEILRBERILIHDT -3

Asparagus Millanese 2,400
TANTZHADIZH—+
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Assorted Grilled Seasonal Vegetables 2,900

GOCHISOU-TABI %D 7 ) ILZ Xk

Gai Yang - Thai Grilled Chicken - *4009 3,900

BNZEELLRDHIV—

Grilled Kagoshima "Yagoro" Pork Shoulder Loin 4,200

BRE 2IA5K EA—XDJIL

Grilled Australian Lamb with Basil Sauce *200g 4,700

F—RNZUTFE ZFLDTVIL NI/ —R

Bavette Steak with Chimichurri Sauce *200g 4,500

IRy 2T —F FEIFa2)—V—2X

Grilled Akagi Wagyu Sirloin Steak *200g 7,600

FRWMFE —O1>ns )L *300g 10,800
*400g 14,000
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*If you have any form of food allergy, please notify our staff.

*Also, please feel free to inquire about detailed product information.

*All prices include tax and are subject to a 10% service charge.

PASTA & NOODLE

Classic Bolognese Pappardelle 2,400
25w RAR— ISvINILT YL

Vegan Trapani-style Pesto with Brown Rice Fettuccine 2,300
TA4—HYEINR—E KKT1vbhF—x

Bimei Pork White Ragu with Fava Beans and
Pecorino Rigatoni 2,600

EPEEDZ/—F7ra BEERTY—/ YHE—Z=

Vongole Rosso Spaghettini with Kujukuri Clams 2,600
NThABoRyILOyy RNTvyFa—=

Sea Urchin Cream Sauce Spaghettini 2,800
EROI)—LY—R RINTvTF4—=

Green Curry Sauce with Tagliatelle 2,300
BEDT)—>hL—/)—R ZVTFTvL

Beef Pho 2,100
BT+ —

DESSERTS
Amarin Strawberry Parfait 2,800

MIAWSTRE HEVANT

Basque Style Cheese Cake 1,200
NRIBF—RT7r—F

Strawberry Vacherin Glacé 1,200
BON 2oy 7oyt

Fondant Cacao Cream Puff 1,200
TAVTY hhxd>a—0)—14

Sake Lees and Amazon Cacao Vegan Gelato 1,000
SBEHET R Y ANFDT—HrYz7—h
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GLASS WINES

RECOMMENDED BOTTLE WINES

BUBBLE

Perrier Jouet Grand Brut

[ France / Chardonnay, Pinot Noir, Meunier ]
RYT Pax 75v TYavhk

[75YR ) %R, B/ /D=, E/-LZT ]

Casa Vittorino Spumante Brut [ Italy / Glera ]

H—Y Tavh)—/ RT<rT TVavhk
L1507 ) 7L—51]

NATURAL

Nakcool Vino Blanco

[ Uruguay / Muskat Ottonel ]
Fvoo—I Ta—/ T
[LoLTT7A ) 2aRB-FvhRIL ]

Les Vignerons d'Estezargues Carambouille
[ France / Grenache ]

Ly =aldy - FRTHYILT hov714a
[75vR ) TLFval

ROSE

Le Rose par Paul Mas
[ France / Grenache Gris ]

RA—=X R—JL ¥R
[75v2 [ FhFyasy ]

WHITE

Montgras De-Vine Reserva

[ Chile / Sauvignon Blanc ]

EVRNIIR ISIvT T T4V LELT 7
[F) /) V= «zarT5> ]

Domaine de Gourgazaud Chardonnay

[ France / Chardonnay ]
RX=X-R-TF—=ILHS— ¥ LRER Z7avh
[ 75V ) SwlLlR%]

Gnarly Head Pinot Noir

[ California / Pinot Noir ]
F=U—AyR-E/ ST
[AV7rL=F7 /E/- 7= ]

Terre e Borghi Barbera d’Asti

[ Italy / Barbera ]

FyL T -RILFE NIAR—F- 52T«
[A45UT7 [ INLR—=5F ]
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RECOMMENDED COCKTAILS

WHITE
Kono Marlborough Sauvignon Blanc 7,000
[ New Zealand / Sauvignon Blanc ]
a/ X—JILRA V—"Y4ZarT 5>
Za—-Y=FYR/VY—TqZ3Y -TIV]
Sakai Winery Kawasemi 2023 9,500
[ Yamagata / Sauvignon Blanc ]
BH7AF)— HBEDDHEA) 2023
W/ v—"4=3> - 75]
Cusumano Jale Chardonnay 10,000
[ Italy / Chardonnay ]
92—/ ¥L
EEANIOZINES!
RED
Astoria Pinot Noir 6,000
[ Italy / Pinot Noir ]
FRNIT /I T—)L
[45)7 /€S JT—)]
Envinate Albahra 2021 9,000
[ Spain / Garnaccia Tintorera, Moravia Agria ]
IvEF—F FLN—3F 2021
[ARA>Y [/ ALy FrvTav LI, ESET7T7IVT]
Chateau Galand 2021 10,000
[ France / Merlot, Cabernet Franc, Malbec ]
ybh—FvrOr 2021
[ 7Y/ XA)NA—, ARLFK - TITV, RILRy 7]
TOKYO Craft / Pale Ale *Draft 1,300
TOKYO 757k /| R—=ILI—)L *RZ 7k
Suntory Premium Malts *Draft 1,300
Y h)— - TLITL-ELY *RI7K
Brew Dog Punk IPA 1,300
T)a—Ry T XU 7IPA
Singha Beer 1,200
VIN—E—JL
Non-Alcoholic Beer 1,000
JYF7ILd—IL E—L
Ibusuki Unbirthday Gin[ Japan, Kagoshima ] 1,300
BE7YN—ZATA(BAX /| BRE)
23rd Signature Gin [ Australia / Renmark ] 1,500
23rd ¥ =ZF v — IV (F—XbIUT7 /) LR —7)
KI NO BI [ Japan, Kyoto ] 1,500

Znx (HEX / ®E)

Espresso Martini 1,900
IRTLyY - RT4—=
Seasonal Fruit Bellini 1,400
SHDOTIL—Y RN—=
Sangria 1,100
b7
Seasonal Fruit Sangria 1,200
EEHOTIL—YHTYT
Strawberry Daiquiri 1,800
ZAhARY =1 F1)
Tokyo Martini AOYAMA 1,500
BRYT1—= AOYAMA
Fresh Mint Mojito 1,500
TLyyaivhk Tb—h
High Ball 1,100
INAR—L
Lemon Sour 1,100
LEVHT—
Kombucha Organic Sparkling Tea 1,000
AV TFv AN—2IVT T4 —
Lemon Grass Lemonade 1,000
LEVIZRLER—R
Setouchi Japanese Citrus Squash 1,000
WEA MFANya
Coco Farm Grape Vineger Squash 1,000
A7 7—LDRESEER v a
Cold Pressed Juice ( Orange / Pink Grapefruit ) 1,000
A=LRTLR ALy ) oL —=TT7L—Y
Ginger Ale ( Sweet / Dry) 900
vrv¥vey—I—ILHO/ FO
Coke / Coke Zero 900
J—3/3—3-€0
Blood Orange / Cranberry / Mango 900

TIvRFLYY ) ISR — ) T —




