Chef : Takeshi Inoue

ABLEAU

BRA

74795921 l)—BOX 550
Foie Gras Candy Coated
with Framboise

2E—HY—FYTYPF 550
Smoked Salmon Rillettes

SOURDOUGH BREAD

by BARTIZAN BREAD FACTORY

BI—FIT Lk (2 pieces) 250
R I E (4 pieces) 420
BuTTER/ x5 — 100

EEHPYDRTPFy TR
Kita Akari Potato Chips

Y-y —bAZF 430

Potato Chips with Sour Cream and Onion Dip

SMALL PLATE

FOBXOEILZ 380
Rainbow Pickled Vegetables

EA)—T=x 380
Marinated Olives

Ly varfRE2— lp 440
Fresh Oyster 5p 1980
vyVaRFIEI N —-RDITFE 750
Mashed Potato and Meat Sauce Gratin
FIEETRAFDR/Nf Y=~ 750

Shrimp and Avocado Beignet with Spicy Sauce

SALADS

AAMYLERADY—HF—H54 M 660
Romaine Caesar Salad L1250
TA—HoFavTH54 M 750
Vegan Chopped Salad L 1350
AFEON—=vHho 4 1380

Bagna Cauda with Seasonal Vegetables

TOPPING] 515255 aog o rcton +450

RIPREAKROERY — -V Y TI—95T+ 750
Black Pepper Sausage and Sauerkraut

IS99 IF A2 R=T 840

Onion Gratin Soup

-2 x. HEOEY 940

Marinated Salmon, Citrus Flavor

BBETATISDINFTFA /== 980
Pate de Champagne

EEFEEROIILINLRT—F 1380
Japanese Beef Round Tartare Steak

12VTEAYIF7F+ET

Italian Oscietra Caviar

50g 9000

CHARCUTERIE

YYITYvIFalbl)—

Charcuterie Platter

3 kinds 980
5 kinds 1760

choose one J

Y5—4 2obIr—/ 750 ANYaAFalyvy— 840

Salame Mantovano Iberico Chorizo

JaYa—tLA—+ 840 2Ausx 750
Prosciutto Legato Coppa




\&

PASTA

HhVEKRF—=5 1100
Carbonara
ML hEhFRiD~R~<OAVF—/ 1400

Peperoncino with Calamari and Bottarga

EZO7S5ET7—4 1650
Arrabiata with Octopus

BEDI2FIY—L 1800

Blue Crab and Tomato Cream

SANDWICHES &

HAMBURGERS

E—DNRAPF2ON—ARHYF 1870
Pastrami Reuben Sandwich
(Pastrami, Sauerkraut, Mayonnaise, Ketchup)

27A—XA ) IFNF—Xs—FH— 1480
Tableaux Original Cheese Burger
(Lettuce, Tomato, Beef Patty, Cheese, Chipotle Mayonnaise)

FEARTHE/S—FH— 1560
Avocado Wasabi Burger
(Beef Patty, Avocado, Wasabi Mayonnaise)

27A—XIWF—ZX/N—FH— 1980
Tableaux W Cheese Burger
(Lettuce, Tomato, Beef Patty, Cheese, Chipotle Mayonnaise)

WOOD BURNING GRILL

RWBOr2FR—s5 I 1980
~WRYakT—L ~
Wood Grilled Daisen Chicken with Japanese Pepper Jus

SWBEBEADIFOT) L 1980
~EHFLNE—Y -2~

Wood Grilled Kesennuma Swordfish

with Burnt Butter Sauce

REFLFavITYN 2P 1780
Wood Grilled AUS Lamb Chop
AFKDOTY I Ask

Grilled Seasonal Vegetables

SIDE DISH

US T54ALE—D/1F 1 200g 2180
Wood Grilled US Prime Skirt Steak
EEFELZRF—% 100g 3850
Japanese Beef Fillet Steak

60E B B OEES 800g 13200

THR=—VZF—F%
60 Days Dry-Aged Japanese Beef T-Bone Steak

O— R (B##A60R) 200g 5800
Loin (Dry-Aged for 60 Days)
S b (B4R 45E) 200g 4200

Top Round (Dry-Aged for 45 Days)

HFEEQATRE—DH—=)vI/—=TF)I 4300
Garlic Herb Grilled Canadian Lobster

EAFBRF—AD7yYaRF} 660 HTEFEhLEO—X} 550
Cheese Mashed Potato Grilled Onion
TRISZHZDT Y I 3P 990
Grilled Asparagus
DESSERT
Ab—Ya3aZ7 BRBNNZ=ZF74 680 N2IBF—Xr—=% 770

Gateau Chocolate and Vanilla Ice Cream

BErSANDTIY S4LDT)—L4 770
Salted Caramel Pudding with Lime Cream

XZa—|dIcHZHITVET  Full menus available upon request

LEOKIFEEXEERALTHDET  Weuserice produced in japan

Basque Cheesecake

{3 T AN THIATY  Priceis tax-inclusive

7%




