APPETIZERS , SOUPS & SALAD

1. Deep Fried Small Fish 800
FFIIAHBO/NEDT U v B
2. Deep Fried Calamari 900
Biko T NT T4
3. Today’s Soup 800
KADA—T
4. “SASHIMI” Salad 1,800
EF! AfRoRBigREY T X
5. Prosuitto & Fig Bratta Cheese Salad 1,600
ABZVTRE ENLNEBIER 79 —2F =AW T X
6 . Assorted Carpaccio 2,400
it NNy Fa Y EDYE
7. Mushroom Greek Salad 1,400
KOWR £/ a0V T 4% £U vy E
8. Conger Eel Balsamic Escabeche 1,600
TYT Y VT TR O VY R amaEE T
9. Grilled “SAJIMA SAZAE” 850
VEGPE FMRD HT— V) v 7 32— % (1Piece )
10 . Foie Gras & Beef Tongue Terrine on "MONAKA ” 2,100
TFTITTEEE DT Y —X FHENET
11 . Foie Gras "Daikon" 2,400
THAT T TDIRT L &S5 RIR
ENTREE
1. Today’s Bouillabaisse & Risotte 4,500

Tev—LAEY ! A= WVEDT AT R—Z &YV vk

2. Today’s Fish
AHOBTTO BAEE ! X& v 7 IZBH Al EIN !

3. Grilled Beef Tongue w/Checca Sauce 2,400
RO EOZ ) = NETEDL Y —A

4 . "TAJIN" Style Grilled Lamb Chops 3,500
BV AFAN AFEDT ) L ZDEIAF T AT ARZ

5. “ABURI” HAYAMA Beef & Risotto 3,600

EINEOXRY Axx ) aDBEE ) Y v MRZ

6. “HAYAMA” Beef Sirloin Steak
ELf—af AT —%
(50g : 3,000 100g:6,000 150g:9,000 200g:12,000)

Cheese

BRI EDET F—XDK) bt 800~
HETHAY £9

FORMRE IR E R - —E 2B (10%) 2R SETHS £,



