GRILL TABLE

TAPAS SALAD&SOUP PASTA, RISOTTO & PAELLA

Chef’s Selection of Tapas (4 kinds) Clam Chowder with Mozzarella Cheese Today’s Pasta
BEDPERAROEY AbE (41) ¥1,500 EYVFTLIF—RADAo VT L Fr X — ¥1,200 KA DR % ¥1,600
Assorted Prosciutto and Iberico Chorizo Awaji New Onion Potage Soup with Scallops and Bottarga Rich Carbonara with Homemade Kobe Pork Bacon,
AL AR aFa )y —K&EDbY ¥1,100 RBEFENEDORE -V 22 —F FRETFTERY ZAHN ¥1,400 Awaji Egg, and Smoked Cheese
FEIRFEMT R — 7 O QRS —a v RO
Olives and Guindilla (Pickled Spanish Green Chili Peppers) French Onion Soup Gratin AE—=7F—ADPEANKF—TF ¥1,680
FV=TLXFVT 4=V % () =T LA VEFHETORET) ¥700 F=A VTR AT ¥1,480
Pescatore Pasta with Awaji Fresh Pasta
Rokkd Mushrooms and Semi-Dried Tomato Pinchos Grilled Mini Romaine Lettuce “Cogollos” RIHOE XA DENRAZFH R 2 2+ =1L ¥1,780
SN »y yEPoZaveIFIA4 b= EryFax ¥800 EX I Xf VL RR“aaY g R ¥1,500
Mountain’s Bounty Fideua Paella (Pasta Paella)
Salmon Mi-Cuit and Avocado with Setouchi Salt Lemon Cream Pinchos Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing WOER 7 4 ToT XY T (ZRZX ATV T) ¥1,600
Y=V IF2[ LTEAN WAL EY 7Y L EYFaR ¥850 TLyva A=) —=F—rHIFX
287 A v IV vy —/7 PLERF LYYV ¥1,800 Ocean’s Bounty Paella (Seafood Paclla)
Shrimp and Spanish Cabrales Cheese Pinchos HOEALDALY Yy (V—T7—FD ATV 7T) ¥2.300
WFE ZA_A VEF—RX T T ¥V FaR ¥850 Assorted 8 kinds of grilled spring vegetables with bagna cauda sauce
B 7 ) LK) Hbd N—=xyh XY —R ¥1,800 Foie Gras and High-Cacao Cheese Risotto
Galician-Style Octopus with Brava Sauce Tapas TATIT EREANFDF =X ) v b ¥3,800
WOHY T 7T =2 ZoNR ¥900 Honey Mustard Chicken Cobb Salad
NZ—VAX—=FFFv a7y IxX ¥2,000

Seasonal Vegetables with Anchovy and Iberico Chorizo Tapas
FHTE TV Fav Ax)aFal)— xR ¥950

APPETIZER MAIN DISH DESSERT

Truffle French Fries Herb-Grilled New York Swordfish with Spicy Fresh Tomato Salsa Mascarpone Espresso-Scented Original Tiramisu

FY)a7E&ELRT T4 ¥1,000 Za—F—JEANTFDA=T T )L RAANK—=F TATL Y VEDL AV FA T 4T IR ¥1,200
ANA =T Ly va b bbP Ay ¥2.,000

Three Cheese French Fries Orange-Scented Pistachio Catalana & Chantilly

fEF—XD7 74 FKRT b ¥1,200 Breaded salmon with Avocado and Browned Garlic Butter Sauce, served with lime FLYVEBLIEARTFFANR T —F &I ¥ VT 4 — ¥1,000
Y—F v DN EEX

Calamares a la Romana (Fried Squid) TERAFPEELT =V v 72—V =2 T4 LIKZ ¥2,400 Basque Cheesecake

HI=RVAT7uv—F (AAD7Y v }) ¥1,000 NRAYF =Ry —* ¥1,200
Seasonal Seafood Acqua Pazza

Tuna Tagliata with Salsa Verde H OB DT 7 TNy IT ¥3,800 Sorbet (3 kinds)

2/ uDR)VT—X AT T ¥2,000 VX —TF 3 ¥800
Honey Ginger Glazed Domestic Chicken

Steamed Mussels in White Wine FEEFFvon=—I v vy —FL AR ¥2.400

L—NHDOT7 4 vKL ¥1,200
Grilled Bone-In Lamb with Homemade Dukkah Spice,

Firefly squid and Brussels sprouts Ajillo Tomato Biscay Sauce, and Spanish Cheese

FENANETFF ¥ RYDT -V 3 ¥1,300 A EFEOHRET 2 h 254 RpEE
FYPDERAYY =R AR VEF—X ¥3,500

Black Tiger Prawn and Tomato Ajillo

T I EAH - bTDT =V 3 ¥1,300 Grill Table: Pasture-Raised Sirloin Steak Canola Flower Salsa Verde 200g
TYNT=TNBRE—a A4 v 2T —% EZOTEOH AP 217 200g ¥2,600

Red Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa

Hif L lLipEEy Y 7L I7DAN ANy Fa I=ATFYETLDF ALY ¥1,680 Grill Table: Pasture-Raised Tenderloin Steak Canola Flower Salsa Verde 100g ¥2,700
TINT=TNET7 4 LAT—F  ZOEDIA ST 2T 200g ¥5,000

Italian Burrata Cheese and Jamoén Serrano with Seasonal Fruits

ARVTRHET YT —RF—X A "TvrT—/) Fffioar—y ¥2,000 Domestic Beef Tenderloin Cutlet
with Red Cabbage and Beet Marinade, Red Wine Sauce
Snow Crab Arancini with Black Sauce FEF7 4 VRO —T7 Y LY
RTAEDT 7 vF—= By —2 ¥2,200 Ly FFyRvtbe—ro<) 4 K74 vV —2R ¥ 4,500
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