Chef : Takeshi Inoue .

T7AT7959axl)—BOX 550
Foie Gras Candy Coated
with Framboise

2E—H—F)ITYF 550
Smoked Salmon Rillettes

SOURDOUGH BREAD

by BARTIZAN BREAD FACTORY

HI—FI9TLyF. @pieces) 250
R I E (4 pieces) 420
BUTTER <5 — ] 00

FEHHPVDORFTFPFv TR
Kita Akari Potato Chips

P ETNEYN =t 430

Potato Chips with Sour Cream and Onion Dip

SMALL PLATE

FUHROETILZ 380
Rainbow Pickled Vegetables

EF1)—-T=Yx 380
Marinated Olives

JLyvatr4zx4a— 1p 440
Fresh Oyster 5p 1980
TYVaARFIEI NI —RDTFE Y 750

Mashed Potato and Meat Sauce Gratin

FIEETRAFDRNf Y —~=T 750
Shrimp and Avocado Beignet with Spicy Sauce

SALADS

AAAM L EZADY—HF—H5 4 M 660
Romaine Caesar Salad L1250
Ja—HArFavT B34 M 750
Vegan Chopped Salad L 1350
AHEEONN—Z+vhoH 1380

Bagna Cauda with Seasonal Vegetables

TOPPING| 515555 aog o chicen 4450

RIMEAKOBRY —€—IEHT—-I5TF 750

Black Pepper Sausage and Sauerkraut

IS99 IFAFITF2 2= 840

Onion Gratin Soup

-7 2. HEOEFY 940

Marinated Salmon, Citrus Flavor

BBEIATITDINTFFh/8—=1a 980
Pate de Champagne

EEFEERADZINEZNZT—F 1380
Japanese Beef Round Tartare Steak

12)TEAYV I 5F+vET 50g 9000

Italian Oscietra Caviar

CHARCUTERIE

MO)ITYYFabl— 3 kinds 980
Charcuterie Platter 5 kinds 1760

choose one 4

Y5—2 2obIr—/ 750 A~NYAFaYv— 840

Salame Mantovano Iberico Chorizo
Java—prLAH—F 840 Jwsx 750
Prosciutto Legato Coppa

PASTA
AVEKF—3F 1100 EIO7ET7—% 1650
Carbonara Arrabiata with Octopus
IAI =0 Frar—+€ 1480 EEDrZ ) —4L 1800

Dry-Aged Beef Spaghetti Bolognese

SANDWICHES &

E=—J1XPZ2DIL—RH P 1870
Pastrami Reuben Sandwich
(Pastrami, Sauerkraut, Mayonnaise, Ketchup)

2TA=ZXF ) IFNF—ZN=FH— 1480
Tableaux Original Cheese Burger
(Lettuce, Tomato, Beef Patty, Cheese, Chipotle Mayonnaise)

Blue Crab and Tomato Cream

HAMBURGERS

FRAFIHE/N—H— 1560
Avocado Wasabi Burger
(Beef Patty, Avocado, Wasabi Mayonnaise)

27A—XWF—X/N—H— 1980
Tableaux W Cheese Burger
(Lettuce, Tomato, Beef Patty, Cheese, Chipotle Mayonnaise)

WOOD BURNING GRILL

KWWBOr=H—o51 1980
~WRIaFT—L~
Wood Grilled Daisen Chicken with Japanese Pepper Jus

SBEBEADIFOTY N 1980
~EPFLNE—Y -2~

Wood Grilled Kesennuma Swordfish

with Burnt Butter Sauce

RESLFavITTUN 2P 1780
Wood Grilled AUS Lamb Chop

aAFROTY IV Ask
Grilled Seasonal Vegetables

US 7’54 LE—D/15 3 200g2700
Wood Grilled US Prime Skirt Steak

EEFEL T —F 100g 3850
Japanese Beef Fillet Steak

60E Bt A OEES 800g 13200

THh—VZ2F7—F
60 Days Dry-Aged Japanese Beef T-Bone Steak

01— 2 (B4R 608) 200g 5800
Loin (Dry-Aged for 60 Days)

A6 6 (Bt 45R) 200g 4200
Top Round (Dry-Aged for 45 Days)

AFEEQATRE—DA—=)yI/1—=TT)I 4300
Garlic Herb Grilled Canadian Lobster

SIDE DISH

EAFBRF—AD7yYaRFh 660 HITEFEHLEO—X} 550
Cheese Mashed Potato Grilled Onion
TRINZHAZDT I 3P 990
Grilled Asparagus
DESSERT
HE—=YaaF BRYUN=ZFT7A(4 R 680 N2RIBF—ZXr—=% 770

Gateau Chocolate and Vanilla Ice Cream

BX+J5A0DT)Y S4LDTY—L 770
Salted Caramel Pudding with Lime Cream

AZa—IHMBICHZHITIVET  Full menus available upon request

HEDKIFEEKEZEALTEDEY Weuserice produced in japan

Basque Cheesecake

fEA&IE TN TBUATY  Priceis tax-inclusive



