Chef : Kakeru Kawabata
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APPETIZER
CcoLD

Fresh Oyster

Fish and Salmon Roe Crudo

Paté de Campagne

Pork Belly and Vegetables Tortilla Saikyo Miso Sauce
Lightly Smoked Burrata Cheese and Seasonal Fruits Salad
Japanese Beef Round Tartare Steak

Marinated Olives

Assorted Cheese

HOT
Kita Akari Potato Chips with Smoked Miso Mayonnaise
Pork and Bamboo Shoot Spring Roll
"Merguez"Lamb Sausage
Fried Shrimp and Avocado with Spicy Sauce
Boiled Dumpling Stuffed Shrimp and Coriander
Porcini Cream Gratin "ZEMB Mameroni"
Cheese Mashed Potato
120 minute Roasted Onion from Awaji Island
Grilled Asparagus 3p
Wood Grilled Vegetables Platter 24 Months Aged Parmesan Cheese

HEALTHY SALADS & VEGGIES
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Tableaux Caesar Salad
Vegan Chopped Salad

Bagna Cauda with Seasonal Vegatables

FROM SURF

Wood Grilled Kesennuma Swordfish with Burnt Butter Sauce

"Matsukasa-Age" Crispy Fried Tilefish with Anchovies and Garlic Butter

FROM TURF

60 Days Dry-Aged Sirloin Steak 100g

60 Days Dry-Aged Japanese Beef T-Bone Steak 800g
Japanese Beef Fillet Steak Truffle Butter 100g

Wood Grilled Hakata ICHIBAN Chicken with Fermented Meat Oil
Wood Grilled Lamb Chop

Wood Grilled US Prime Skirt Steak Jus de Beuf 200g

CARBO

Carbonara with Iberico Bacon and Maximum Egg

Arrabiata with Octopus and Jalapeno Pepper

Matsutake Mashroom and Seafood Fish Bolognese

Lobster and Coconut Risotto Ethnic Style

Seafood(Snow Crab, Scallop, Salmon Roe)Over Rice
Japanese Beef Sirloin Over Rice topped with "Maximum Egg"

Japanese Beef Fillet and Pastrami Burger

DESSERT

Gateau Chocolate and Vanilla Ice Cream
Salted Caramel Pudding with Lime Cream

Basque Cheesecake
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Sourdough Bread
2 pieces 23002 253)
4 pieces 45008isk 495)

BUTTER /<& — 100(Bi: 110)

Ip 500 (Biik550)
5p 2300 (B2 2530)
12p 5000 (:25500)

1200 (Bix 1320)
900 (%3%990)
900 (%i32990)

1700 #:21870)

1200 (Bisx 1320)
600 (#Lix660)

1600 (%2 1760)

500 (Biir550)
600 (#i3%660)
700 (3i3x770)
750 (8ir825)
800 (#i:2880)
1300 (%32 1430)
600 (%i3k660)
600 (Bisk660)
900 (B:2990)
1500 (%i32 1650)

1200 (#i3%1320)
1300 (Bisk 1430)
1300 (Bisk 1430)

2000 (w22200)
3000 (32 3300)

3000 (Bisx3300)
15000 (%:34 16500)
4000 (#iik4400)
1800 (#ii1980)
2700 (8 2970)
2800 (8523080

1350 (%isk1485)
1350 (321485
1800 (#i:21980)
3000 (B2 3300)
2500 (bi22750)
3500 (Bii23850)
3000 (B2 3300)

650 Bk 715)
700 (332 770)
700 (bisk 770)



