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Monthly Course  ssorir-ams 6,000
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7 Ia2—RA Amuse bouche

WHEOR KBS FERN—a vt

Wood-grilled ginkgo nuts with smoked bacon salt

3

PEEYEDE Assorted appetizers

MIJD = 74 i 46 T

Pacific saury confit with persimmon, turnip, and yuzu

|

AHDZ—7" Today's soup

FRDKRE—T 2 a7 v 4—

Pumpkin potage with coriander

AHDHPES T Today's wood-grilled vegetables
B RDBKBES Bt LEOEA S Lo b

Wood-grilled seasonal vegetables with aged caramelized pear vinaigrette

4 Seafood

Y- D KEES BHOY—=

Wood-grilled salmon with shungiku (garland chrysanthemum) sauce

A Meat

5 FOREKBES Rt~y av—sDT 7o —T2Y—2

Wood-grilled wagyu beef rump with fermented mushrooms and red wine sauce

ARHD/RZ & Today's pasta
GEVEIFZEAVE

Seasonal mushroom ragu pasta

AHDTFTHF—b Today's dessert
IO 2

Mont blanc parfait style
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Starters s

PN =B IK w74 b HFIDFL vy s

Green salad with white sesame dressing

ﬁ¥:@®7b/l//g~y-j-a R2FF—Fv—2

Fresh fish carpaccio with tapenade sauce

2L 7z 8F—ZXD=Y A KEDOY—2

Marinated octopus and feta cheese with perilla sauce

EEDY 2 AL RO T VA 5

Fresh fish bresaola using Meinohama seaweed

1,300

1,600

1,800

Half 800 / Full 1,600

RETRD2RT 4w 2R r747DR—=r Vv —2 1,200
Itoshima vegetable sticks with bagna cauda sauce made with kefir

FCELIIV—Y 2 IFIAPRE av7FrOv—2 800
Wood-smoked fruits semi-dried tomato with kombucha sauce

MR —FRT7 54 FRT b 900
Tuscan-style French Fries

HRE7 45 Fx 500
Homemade focaccia

ZaN ZEAY T O b 600
Assorted provencal olives

T4y &Fv7 A 2,400
Fish & chips

FHTOR—av B o2y =3Iy 22 F vy 700
Wood-smoked bacon and spicy mixed nuts

Vegetables s

HF/aDHLTET v 800

Grilled whole seasonal mushrooms

HTEHME LT ey —

Broccoli smoked over wood for half a day

EhFDu—=2t

Roasted onion

PV <A EDIARES

Grilled whole sweet potato

AHDW #Ho v

Today's wood-grilled vegetables

ARHOH 7 ) VEFREY &b (3H)

Today’s wood-grilled vegetable trio platter

Half 800 / Full 1,100

1» 400

Half 700 / Full 1,200

800~

1,800
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Seafood s

BEADRR K BES FNPERVFED Y —2

Wood-grilled fresh fish with Kyushu ponzu sauce

IEEA D D—RT L REE=ar—EpATHOY —2

2,200

1,800

Dried squid from Meinohama with fermented mayonnaise and Kanzuri (fermented chili paste) sauce

PHFLOHTA VKL AFEEHHOY —2

1> 500

Turban shell steamed in white wine served with homemade soy sauce koji gravy

TEUCRE fff Ry ]

Meinohama fresh fish "zuppa" Italian-style soup

A== VDR KES =7 —y—2

Wood-grilled lobster with herb and butter sauce

2,800

Half 3,500 / Full 6,900

A=V r2va 7 722030 DY—2 1,800
Garlic shrimp with fennel sauce

Meat

A7 71k BEE 150¢g 4,100
Wood-grilled wagyu beef rump 150g

THR—=V 2T —F tazig—y—2 11,000
T-bone steak with truffle butter sauce

Ay -t =P LFHTELIeR—a D7 Y 2,100
Grilled Itoshima sausage and wood-smoked bacon

FHFKTELCHBOFASn—2 b JUMEMT-HERDO Y —2 2,400

Roasted bone-in local chicken smoked over a wood fire for half a day,

served with Kyushu yuzu and pepper sauce

AHOBTTHREI v

Today's recommended grilled meat

FREA
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Pasta & Rice

N2 2 &R

ERFEDA H &AL 2,100
Meinohama squid ink pasta

BAD~2H =L 2,200
Seafood pescatore

HEESR—ar OhVEF—F 1,800
Wood-grilled bacon carbonara

ARHDRZZ or VY'v b Ask
Today's pasta or risotto

Dessert -+

FhEsOu—2t3FF N=FR1 900
Wood-grilled roasted bananas with vanilla

O — 2 —% 800
Wood-smoked cheesecake

AHOFH—t 800
Today's dessert

ZNEIOMIZN 700

Today's sorbet



