Chef : Takeshi Inoue :

7479 5J2xT1)—BOX 530
Foie Gras Candy Coated
with Framboise

2E—IH—FEYITVF 530
Smoked Salmon Rillettes

SOURDOUGH BREAD

by BARTIZAN BREAD FACTORY

BI—F9TLyF ... (2 pieces) 250
RIE (4 pieces) 420

ButTER s — ] 00

EEHBPVORFTFFv TR
Kita Akari Potato Chips

Y—s 1 —bA=F > 430

Potato Chips with Sour Cream and Onion Dip

TAPAS

FUHROEI LR 380
Rainbow Pickled Vegetables

$F)—7==x 380

Marinated Olives

IJLyvaFfRE2— Ip 440
Fresh Oyster 5p 1980
2yVaARFIEI—PY—RDITFR 750
Mashed Potato and Meat Sauce Gratin

FIEETRAFDR/IM Y —~R=T 750

Shrimp and Avocado Beignet with Spicy Sauce

SALADS

AL ERADY—H—H54 M 660
Romaine Caesar Salad L 990
Y4—HoFavITHSH M 750
Vegan Chopped Salad L1080
ABFED/NN—=+vHhHoH 1380

Bagna Cauda with Seasonal Vegetables

T0PPING

1)y ~x—22 Grilled Bacon + 380
V) IVFX Grilled Chicken + 380

RIEREAKOEKRY —L—V e HFI-55T+ 750
Black Pepper Sausage and Sauerkraut

ISV IFZAFTZ20R=T 840

Onion Gratin Soup

-2 3. HEDOEY 940

Marinated Salmon, Citrus Flavor

WEITATITIDITFh/8—Za 980
Pate de Champagne

EEFEERADOZNZNZT—F 1380
Japanese Beef Round Tartare Steak

CHARCUTERIE

3 kinds 980
4 kinds 1320

POITYvFabl—

Charcuterie Platter

choose one!

Y5—2 2oTdr—/ 750 A~NYaAFaYvy— 840

Salame Mantovano Iberico Chorizo

JAava—tLA—F 840 Jwsx 750
Prosciutto Legato Coppa




&

PASTA

HIVEKEF—F 980

Carbonara

EIO7IET7—% 1580
Arrabiata with Octopus

SANDWICHES &

HAMBURGERS

Bartizan N—A ) —DFHRAFA—T B4 F 980
Avocado Open Sandwich with Bartizan Bakery Bread
(Fried Cauilflower, Avocado, Coriander, Cajun Spice)

E—TNRIPFIDN—NHF 1630
Pastrami Reuben Sandwich
(Pastrami, Sauerkraut, Mayonnaise, Ketchup)

27A—XA ) IFN—FH— 1380
Tableaux Original Burger
(Lettuce, Tomato, Beef Patty, Chipotle Mayonnaise)

FERAFIHENN—H— 1560
Avocado Wasabi Burger
(Beef Patty, Cheddar Cheese, Avocado, Wasabi Mayonnaise)

270—XW/N—H— 1980
Tableaux W Burger
(Lettuce, Tomato, Beef Patty, Chipotle Mayonnaise)

WOOD BURNING GRILL

RWBOL2R—o57JN 1980
~WRYaFT—L~
Wood Grilled Daisen Chicken with Japanese Pepper Jus

SBEBLEADI XD TN 1980
~EHFLNE—Y -2~

Wood Grilled Kesennuma Swordfish

with Burnt Butter Sauce

US 7S 14 LE—T/1n53 200g 2180 ~
Wood Grilled US Prime Skirt Steak
BEEFeELZRFT—F 100g 3850 ~

Japanese Beef Fillet Steak

60BE AR OEES:
TR-—2257—F
60 Days Dry-Aged Japanese Beef T-Bone Steak

800g 13200 ~

REZLFavITYL 2P 1780
Wood Grilled AUS Lamb Chop
D'—Z(E?i%!&ﬁﬁ6OEl) 200g 5800 ~
ABEZEO SN Ask Loin (Dry-Aged for 60 Days)
Grilled Seasonal Vegetables
A b (BB 45E) 200g 4200 ~
Top Round (Dry-Aged for 45 Days)
SIDE DISH
EAFBF—XDvyvaKRT}h 660 ATEEREAQA—XP 550
Cheese Mashed Potato Grilled Onion
FRINZAZRDIT Y IV 3P 990
Grilled Asparagus
DESSERT
Hb—YaaFEARBNZF7/4X 680 NRIBF—Xr—* 770

Gateau Chocolate and Vanilla Ice Cream

BEXrSANDT)Y SF4LD7)—4 770
Salted Caramel Pudding with Lime Cream

HEDKIZEEKEFALTHOET  We use rice produced in japan

Basque Cheesecake

fifiild N THIATT  Price s tax-inclusive

[




