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Monthly Course nurrira-s 6,000
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7 I2—X Amuse bouche

TUAKH KDIE

Spear squid with rapeseed blossoms

HISEEED b ¥ Assorted appetizers
HEIEEAZTDIF2A

Lightly cooked head-on prawns and scallops

AHDA—7" Today's soup
BEDI ILF v 8 —

Jerusalem artichoke clam chowder

AHODHBESEHRE Today's wood-grilled vegetables
AEPROBKBES HEEHOCH 7L b

Wood-grilled winter vegetables
with fermented pear vinaigrette

#4 Seafood
N FOREKBES
FEFR XY DEBLANL—Y =2

Wood-grilled amberjack
with Brussels sprouts in brown butter sauce

A Meat

M7 7O/ K BES
B AT 2w vE T4 R —DY—2

Wood-grilled wagyu beef rump
with aged mushroom Duxelles with veal stock sauce

ARHD 2K Today's pasta
YIRERY DD LT HSNRK

Pasta with bottarga, whitebait and Japanese parsley

AHOFH—b Today's dessert
WHIE T IL—ZY ZL—B Ay a

Sake lees and rum raisin Creme d’Anjou

Casual Course »v-rra-x 4,500

ZHIFEM EE IR HKTHS LFARBE ARA= 2—D 74y v aT v RF v F 2L
BT ToORM Y GIRICHBHE L 2L FEa2—2TT,

FrEE RO T » 7

Wood-smoked vegetable chips

FHIORREY Ab¢

Seasonal assorted appetizers

T4vya&F v IR
Fish & chips

R R OB KBES EAHOPIRE

Wood-grilled seasonal vegetables and today's meat

AHD/ 2L

Today's pasta

AHDFH—b

Today's dessert
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Starters s

TNV =B I8 x4 bt H iDLy

Green salad with white sesame dressing

REF DI NSy Fa 2FF—Fy—2

Fresh fish carpaccio with tapenade sauce

Rl 7z RF—AD=<V A K#EDY—2

Marinated octopus and feta cheese with perilla sauce

MEDOFVFAFET T v 2 F—X

Wagyu beef bresaola with burrata cheese

EEDY 2 AL RO TV A 5

Fresh fish bresaola using Meinohama seaweed

FEORY HEE -1 XLv<) %

Seasonal fruits in a sweet and tangy marinade

HCHELIoV—YE IR b= av7FrDY—2

Wood-smoked fruits semi-dried tomato with kombucha sauce

FRH—FET7 4 FHRT b

Tuscan-style French Fries

BREZ+HvF v

Homemade focaccia

Za Ny 2JAA ) —T DY A bE

Assorted provencal olives

T4wya&F v

1,300

1,600

1,800

2,400

Half 800 / Full 1,600

1,200

800

900

500

500

Half 1,200 / Full 2,400

Fish & chips

FoR—avE@BLI2 MMy —Iv 7 2F v 700
Wood-smoked bacon and spicy mixed nuts

Vegetables s

HIEH T DR KIES 800

Wood-grilled whole turnip

HCRHEL o7 ey —

Broccoli smoked over wood for half a day

FhFEFDOr—2 b

Roasted onion

TCHAFO—ARBES

Grilled whole shimonita leek

ENEIOLLS I

Today's wood-grilled vegetables

ARHOFH 7 ) VEFREY &b+ (37H)

Today’s wood-grilled vegetable trio platter

Half 800 / Full 1,100

1 400

800

800~

1,800
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Seafood s

BERDIRKBES NEFR S BEDY —2 2,200

Wood-grilled fresh fish with Kyushu ponzu sauce

PRIRPEA A D— T L B~ A—XLDATHOY =2 1,800

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

FRETDIF 24 AREFBMBOHESL AL~V —2 2,000

Scallops mi-cuit with homemade soy koji brown butter sauce

A== VODRRKBES N x—y—2 Half 3,500 / Full 6,900

Wood-grilled lobster with herb and butter sauce

=N 2227 7204 0DY—2 2,000

Garlic shrimp with fennel sauce

Meat .»

M7 7Kk gES 150g 4,100

Wood-grilled wagyu beef rump 150g

TR=V2T—F tVaza—y—2 11,000

T-bone steak with truffle butter sauce

REY—t—YEFHTRELIEN—a DS v 2,400

Grilled Itoshima sausage and wood-smoked bacon

FHFKCTHELHIBORFS e -2 AMEMTHROY —2 2,400

Roasted bone-in local chicken smoked over a wood fire for half a day,
served with Kyushu yuzu and pepper sauce

AHOBT TR S

Today's recommended grilled meat
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Pasta & Rice s

KAl bDT7IET—X A FoT

Orecchiette with octopus and tomato arrabbiata sauce

MTEDHFAINRR

Pasta with bottarga and sakura shrimp

HBES N—ar DI NVAEF—F

Wood-grilled bacon carbonara

AHD/SZZ or VUV'w b

Today's pasta or risotto

Dessert -

2,000

2,000

1,800

Ask

275V ADIZZMENLT N=ZIWRA

Gratin-style La France pears with vanilla

FroEE T —2r—*

Wood-smoked cheesecake

EHOFH— |

Today's dessert

NEIONIIZN

Today's sorbet

900

800

800

700



