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Balsamic Chicken Pork Spare Ribs Roasted Duck with Balsamic Sauce
¥1,200 ¥1,600 ¥900
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Roast Beef Carpaccio Assorted Beef Tongue Sausages (3 Types) Assorted Coarsely Ground Sausages (5 Types)
¥1,200 ¥1,100 ¥1,100
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Acqua Pazza with White Fish Smoked Salmon Carpaccio-Style Salad
¥1,200 ¥1,600
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Italian-Style Seared Bonito (Tataki) Marinated Salmon Seasonal white fish carpaccio
¥1,800 ¥900 ¥1,300
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Assorted ltalian-Style (Garlic & Olive Oil Seafood) Crispy Fried Cream Cheese and
Temari Sushi(3 Pieces) Prosciutto Rolls

with Pickles ¥880 ¥600 ¥1,600 ¥500
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Honey Nuts Ginger Pork Caprese Pickles
(Tomato and Mozzarella Salad)
¥400 ¥1,120 ¥500 ¥350
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Shrimp and Avocado Tartar Oven-Baked Onion Vegetable Bagna Cauda Camembert Cheese
¥800 ¥800 y1,300  VithOrangesauce yq 3499

F—EBHI/N—IVF—X AINAV—=ZYIRFyY F)—-7 7J17= P
Creamy Melted Spicy Mixed Nuts Olives Prawn crackers
CamembertCheese  y5q ¥500 ¥300 ¥300
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Additional baguette
(plain 2 slices)

fes5Zb—RX B H—=UvoNryk L{'BU(7')—LJ——X‘ +¥200
Cod Roe Toast Garlic Baguette INZ—F—X}
Fig, Cream Cheese & Butter Toast
¥360 ¥360 ¥500
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