APPETIZERS , SOUPS & SALAD

1. Deep Fried Small Fish 800
EFTIEARBO/NEDOT Y > |

2. Deep Fried Calamari 900
Bigko v FNT T4

3. Today’s Soup 800
AKBDA—T

4. “SASHIMI” Salad 1,800
EF! AfRoRBHgREY T X

5. Artichork Olive Marine 600
T—F 4 Fa— LA ) —TDHF~ Y &

6 . Duck and Foie Gras Terrine 1,600
EFIWETHTITTOT Y —X

7. Grilled “SAJIMA” Octopus 1,500
e anrs )z XU v

8. Grilled “SAJIMA SAZAE” 950
VEBSPE FMRD T — 1 v 7 37 —HEX (1Piece )

9. Local Vegetable w/Raclette Cheese 1,600

DT 7 Ly b F—XNT

ENTREE

1. Bouillabaisse & Risotto 4,500
T4 A= ViBEDOT AT R—A & VY v b

2. Catch of the Day
AEHOBTID BAEFL ! 24 v 7iIcBa3n &0 !

3. Roasted Lamb Chops 3,400
ffFPEom—A K U NI AL — RN BEE T

4 . Pino Noir Braised Guinea Fowl 2,800
BHEIZAEA/H BRORY A S EIAT

5. “ABURI” Hayama Beef & Risotto w/Sea Urchin 3,800

FHRI%RD Vo b ELEKY  EEFHAX

6. “HAYAMA BEEF” Sirloin Steak
B —a A AT —F
(50¢:2,500 100g:5,000 150g:7,500 200g: 10,000 )

7 Angus Beef Filet Truffle Sauce 3,600
TUHAETZ A VORI L R JT—— R
CHEESE
BHHIZEDET F—X0KY 5 800~
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