TAPAS

Chef’s Selection of Tapas (4 kinds)
BEPERXAZDEY DY (47H) ¥1,500

Assorted Prosciutto and Iberico Chorizo
s AxY)aFa)y—E)abe ¥1,100

Green Chili Pepper and Cured Ham
BETET LA L ¥850

Rokkd Mushrooms and Semi-Dried Tomato Pinchos
ANHEY vy g vl IFNIAfA b= EYFa xR ¥800

Salmon Mi-Cuit and Avocado with Setouchi Salt Lemon Cream Pinchos
Y=y IFaLTHRAVFEFRELEY 27V —L BV FaR ¥850

Shrimp and Spanish Cabrales Cheese Pinchos
g AL VEF—X AT T €V FaR ¥850

Galician-Style Octopus with Brava Sauce Tapas
WOHTY) TR 7787 =R %R ¥900

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

APPETIZER

GRILL TABLE

SALAD&SOUP

Truffle French Fries

F)a277LvF 774 FKT+H ¥1,200
Three Cheese French Fries

fEF—RXD7 74 FRT b ¥1,200
Green Pepper Fritters

HEETO7 Y v b ¥900

Tuna Tagliata with Salsa Verde
2 7aDRX)T—R FALFT LT ¥2,000

Grilled Mussels in Herbal Breadcrumbs
L= VHOFH S e E ¥1,200

Ajillo of Octopus and Rokko Champignon
ZarAHL Y Y EDT E—Y 3 ¥1,300

Black Tiger Prawn and Tomato Ajillo
TIvIERAN—ZE P DT =V a ¥1,300

Red Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa
B EE Yy Y 7L IDANNy Fa T ATV ETL DI LY ¥1,680

Italian Burrata Cheese and Jamon Serrano with Seasonal Fruits
ARVTHET YT —RF—Xt "t T7—) Fffio7r— ¥2,000

Homemade Hot Guanciale and Asparagus

with Whole Lemon and Koji Noisette Sauce

HEB T v F v —L & T 2T 5 Z2DiEH

HTeLEVEHR/ TEY PV —R ¥1,800

Clam Chowder with Mozzarella Cheese

EYVFLIF—RADA2 VT L Fry X — ¥1,200

Awaji New Onion Potage Soup with Scallops and Bottarga
RENENEDREL -V 2R~ FEXFLEy ZALH ¥1,400

French Onion Soup Gratin
F=A VTG R R ¥1,480

Grilled Mini Romaine Lettuce “Cogollos”

PEXI=Zm A4 VL RR“aaYar” ¥1,500
Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing
ZLvyva =)= =A% I7X

247 HAB SV IV v —/ PLERFL Y YV ¥1,800

Assorted 8 kinds of grilled summer vegetables with bagna cauda sauce
HEEDO 7Y ABME Y bd N—=x AT XY —R ¥1,800

Honey Mustard Chicken Cobb Salad
NZ—RAZX—FFFV aTHITX ¥2,000

MAIN DISH

PASTA, RISOTTO & PAELLA

Herb-Grilled New York Swordfish with Spicy Fresh Tomato Salsa
Sa—F—IFEANTFDON=T T YL
ANA =T Ly va b bbP Ay ¥2.,000

Breaded salmon with Avocado and Browned Garlic Butter Sauce, served with lime
B —F v DNV EEE
THRAFEELT=V v I N2 =Y =R T4 LKL ¥2,400

Seasonal Seafood Acqua Pazza
HOENDT 7Ty YT ¥3,800

Honey Ginger Glazed Domestic Chicken
EfEFFvon=—V vy —21L A4 X ¥2,400

Grilled Bone-In Lamb with Homemade Dukkah Spice,

Tomato Biscay Sauce, and Spanish Cheese

B EFEOARET 2 R34 ZBER

FYPDERAYY =R AR VEF—X ¥3,600

Grill Table: Pasture-Raised Sirloin Steak salsa verde of basil 150g
TYNT =TV —a 4 VAT —F NULDOHFAYT LT 150g ¥3,000

Grill Table: Pasture-Raised Tenderloin Steak salsa verde of basil 100g ¥3,100
TINT—=TNEE7 4 L AT —F AYALOHAY T 2T 200g ¥5,400

Domestic Beef Tenderloin Cutlet

with Red Cabbage and Beet Marinade, Red Wine Sauce
EEF7 4 VAL =T AHY LY

Ly F¥y_vibv—ro~v)4r K74 vy —2R ¥ 4,500

Today’s Pasta

RHD 2 % ¥1,600
Rich Carbonara with Homemade Kobe Pork Bacon,

Awaji Egg, and Smoked Cheese

FEIRFEMT R — 7 O AR —a v RO
AE—IF—XDORBEANKF—7F ¥1,680
Pescatore Pasta

NRAR RAF—L ¥2,100
Mountain’s Bounty Fideua Paella (Pasta Paella)

MDA 7 4 797 N2 )T (NREZ ATV T) ¥1,900
Ocean’s Bounty Paella (Seafood Paella)

HBOEADAATIY Yy (V=7 —=FDNXTYT) ¥3,000
Foie Gras and High-Cacao Cheese Risotto

TAT T @REANFDF =X Y Vv b ¥3,800
Mascarpone Espresso-Scented Original Tiramisu

CAANKR—=F T AT VLY VEHEDL AV FN T 4T IA ¥1,200
Orange-Scented Pistachio Catalana & Chantilly
FVLVVEDLEARFANRT—F &Y Y VT 4 — ¥1,000
Basque Cheesecake

NAYF =R —F ¥1,200
Sorbet (3 kinds)

VX —T 3 ¥300
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