Lobster Jelly and Seasonal Vegetable Mousse Cocktail

FY-WEEOY 1L EEHHROL-ZDNI 7 880

EHOBELEEAFv—LBEOS 1L EAb Y £ (F1IA968)

Thick-Cut Country-Style Paté

EYY) | BERE/ ST 680

TEAT R A2 A B T (BEA748)

Chilled Foie Gras Flan with Port Wine Sauce
BRETATII77V BIVrDY—R 800
TATIZEAVYADEBEBT Y ALy S0y —2 (HEA880)

Cream Cheese Saikyo-Yaki
IV—LF—XDERBEE 680

ERBOHKIZR T U 2 MFES v AL ttic (B:A748)

Broiled Japanese black beef carpaccio

EExEfFon—X =7 bF—b/—Z 1,800
BEMLICEIEYTMBLIRBOLE S (FEIAL1,980)
FoF—hTHBBLEAYLIEEN

o

Fv—IBEOVLE
SHBHOL=RADHITIV

74777037

Marbled Foie Gras Terrine with Dried Figs and Walnuts
73777027 L 1,450
~FFAAFSoEINIAY TY—R I T~  (#i2r1,595)
AT AV TLINIAF P mhE iz 7BOHOTY —X

Carpaccio of Fresh Fish Direct from Kochi Port

SHEEEHSOEEEREDHIL/yF3 1,080
SI7HEBOEMEDEEN,SDEE! ($1321,188)
FHEOSWSREIHEE

Caesar salad "ORENOQO" Styles

BH—HF—YS54 LGB~44%#) Reoular 800

HY2— I3~ 4% HAEL (#232880)
2“’3%7}%@%@2#42’(—3— M (2~3%*§) Half 700
(#t:A770)

Simple Green Salad
YYTINT) =Y TR 550

NAYIABDORLy v S wERLEY Y 7L 58  (BA605)

French Fries with Anchovy Mayo

774AFRTFh PyFa<wax—X 580

(Ht:2638)
Rich Liver Mousse
iRBELN—L—X 580
(#:2638)
Freshly Sliced Prosciutto
P =TENL 880
75V REENLEER, (Ht:2968)

BELA—L—X

Marinated White Beans with Tuna and Tomatoes

B4 vEEYF b2 DR 480
(#::2528)

Marinated Trio of Olives with Semi-Dried Tomatoes

@AYV —-TIiFFM 222 380
(#2418

Assorted‘Cheese Platter
F—XE)EHE 980

BREDOF X% ZRENBREANKRcELY £ #BA1,078)

Truffle-Infused Mixed Nuts
WEWESL/ & & AV 380

BON—ZDHFYSFL R 27 RAREDERGEN (BEA418)

BEREAA—YTT.BMOAFTRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Baked Oyster Gratin

HiEDI/Z2v 1E—X Tpiece 650
HIBRIRD T8 ! (FiA715)

Squid in Black Ink Stew

1hnEE ) 750

IRVATDEE. BOTHELRDDE T BB (#132825)

Petit French Onion Gratin Soup
TFAZFITFRVR—=T 550
(##:2605)

BADF AT 58 R—THIANFIHA XTI

o
HIED S Z 58,

v

wt

Half & Half'Pizza of Your Choice

FaA REN—=T&IN—7 1,800
TROEY LY BiFshe 2 —BESRUTFIL) (#321,980)
Margerita

LT -2 O 900
FHEYEYYTOEHE, b= b AV EYY7LFF—X (FtiA990)

W" Salsiccia Arugula

BR8EY Ly Friyas 1,080
BERE —t—SLya50Ey Yy ($:ir1,188)

Marinara with whitebait Garlic,oregano and basil (No cheese)
ZBBIFYIRD2NF—5 O 1,280

Y T OTEE, F—ANER. Lb s IcAlc AL/ o (B1A1,408)

Diavola (Spicy salami,chili pepper and basil)

F4T7HES & JJ) 1,400
FHEVYFI EEF EYYTLITF—X (F#3A1,540)

Trffule,porcini mushroom and egg Bismarck style

MNa7eRVF—=HoEX2LsE ) 1,600
THEBA Ry 7! M2 7 fLF——5 fagiceicd  (BA1,760)
FHOERREL L

Quattro Formaggi (4 cheese pizza)

7 ATHIT YD 1,600
HEEDF—ADEEL 7] (Ft21,760)

BEFATNFIVEDTTEBLENY T,

VA
XREHDPIWEZDA, PIFRZBEIGEDPITIVET,

Head-On Shrimp Wrapped in Kadaif Noodles (2 piece)
BEDHZA75BT (2%) 750
NEA 7 (NERTHESNTABROBH) (#t:A825)
YOV IR D 7Yy b 125870 375
Add 1 piece (§45A412)

Ajillo of Prawns, Mushrooms and Broccoli
BEELEOZ. 7O0vyaY—-D7k—>3 800
(%t:2880)

W E;l; \\\“1, AZ)T7 - FRUDLHASNI-RERD
g7\ CAPUTOto/ N “HhyaOw Y " &ERLE
CAPUTO | i TiEore, EZ28cmOE Yy 7!

= 5
IT7ER7HINT Y

BEIIAA—VTTBMOATIRRITIGCTATITEHLE BYFI BMAELIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Spaghetti with Tomato Cream Sauce & Blue Crab
JRVH=DIR M) =LY =R ANT T4
BORERHLDERX =2 —%T LYV EEFICERBOBEA AN %
MRBZETRBRAOFTYEN GRSy T4 EIFEL

1,580®21,738)

Amatriciana Pasta with Iberico Bacon
ANYAR—AYDTF2 M) Fv—F 900
BERARNYIAROR—OV FRE FEFEFEo7/-. .
EHRBARY TR b —RSRZTT, ($312990)

Homemade Salsiccia (Sausage) Spaghetti Bianca
BREF Ly Fv(V—E—D)D
ANNTyT4ETVH
XVFURRYTEZREZ DYDYy Fvi
RIT Y TAIT]

1,080
(Btir1,188)

Linguine Pasta with Boiled Whitebait Genoa style

EBITLoT OIS/ NAYVTA4F

BRED7L Y2/ YILDY—2R(C \17280
HARETHALELLT BT b0 22!l (Hi321,408)
Gorgonzola Cream Penne

IO —FF =D —L R % 1
LAY/ =FF—XDATEET ) —LDEAPHE, ,580

ILIOBBAEE-TF—FEICIkEsn—m  (BEAL,738)

Cheese meat sauce gratin with spaghetti ~VULCANO~
F—XFRAR—X ~JHIVH—/~
BRERF—RT IRV RINTy T4

1,580#i21,738)

Cheese risotto with porcini mushrooms
o — == > »
RWVF—=—EHEDOF—XY/vhI
ARV TERERTDF/ 3 RALF—EFEA L RW ALYy bTT
1,580##21,738)

Clam & Seasonal Vegetable Risotto

> fete -
NI EEMBRDY /v
NI DHADLEIAATY Y Y b E
BELALIZEN

1,380
(21,518)

BEEAA =V THLEMOAFRRISGLTCHTELE BT SMAELZELNTEVET,

Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

BN ) —XBETI. Bic
ECHDERTHBEIN MefE!

fé“77UﬂE§ET3§?! i

§920-FRHRSRBRT
LRBBIN=IYSY

#1:i2 /N1 =)L & [Ehm



XA TAYT A
KAA T4y 2D BARBEIZFEIC25~459 W =158,
BEREDHICELEN e BEWVL-LET,

Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce

$74VRAL7F77 700y —=F
BERTIAT I I ETALADRAT—%%
FJ27Y—2TBBLEAYEEN

3,600i23,960)

AR T DERBFRIVERTHY EBRD[Va7F—/ Ay —=|
WERLISERR T ITATLLTITEEANT-EUN OFE T4 LAIC, 747
T30V T—E M aT7E IR EST[RY =Y =R |ZFE b
Ay —=IZBDIV)—ADFEREHL VR DAV T4 2T,
V—ADEHITERLV DT BV O EDIF TRV —RETEELA
{FEEWEH!

ORENO Hamburg Steak with Soy-Based Sauce
BDNIN—=T RT—FE]
BABRKFERNYN—T % RHRI2300g T TIRAE!

1,650
(Bt:21,815)

by B9 F— X cheese Topping +200 #:2220)

Beef Tenderloin Steak with Red Wine Sauce

$74LADRT—F K74/ —R

TIVREBDY Y IRIRTAV ) —R

2,400
(Bt22,640)

M"Chef s Daily Fresh Fish Special

mAREEDODEX <A OffarE

BMEAS O EEDOFEEL B ARIE, ‘1,800
HRZZRZY 7 IcBBR{EEN, (F#321,980)

T

S, L BBENE
LINEATRRT7?HDY :5573\5!/\ C;L .? i
BRBBRIN—IV Y, ’ o

2N THR=ILIIFTLE VM

BEIIA A=V T B0

&
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AFRRICE LTI ELE BYFT. BIMAELIEN TS VET,

FIAVADRT=F K74y =2 |@HEEEN>OBEX AH O ERE

Roasted Magret Duck a la Apicius

</ LEEOO—X b 7EUIRE
BRBEHEBERSAZANNAFIY TEr AL I REBEAKRD Y —ZX T

2,000#t:22,200)

Roasted French Pork with Rosemary Sauce and Herb Crust
77V AEBRAOO—X |
A—X2YU—DY—REFEDII—}

T IVATRALBEEERYFITELIL A— X7 —DY—XT

1,800 ®t:21,980)

ur
o B

HR1EHREFEbFEED!

orenoyakitori

SEDPAOVEEIESSPPPP  kamata

Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



ERYIES S5

Today's Gelato (2 Flavors)

KHDI7—P21E 580

BEbY CHAESNELYET DT (FtiA638)
22y 7ICBBWAbETEW

Creme Brulee

JL—L7Val 580
TLYFOER! (F13A638)

Rich Chocolate Gateau with Vanilla Ice Cream

BEH—337 R=FF74RFZ 650

Lot WEE EIF=Hb—>aaFIc (FtiA715)
JrI—MNEAAT-ELAL

Tilamisu

BDOT14FIR 650
35/ D20 B KRKDAEDL L EEER (B3A715)

Freshly Squeezed Mont Blanc

EEVINEYTSY 1,400
BORITH L2514 7187 —< ] (#21,540)

BEAN—a0T NZTTARRZ

&/ el /ol é
VY, >
BROBIRAY)
Hot Coffee Hot Tea De‘ssert Wine
Fyba—k— 480 Ty bTa— 480 TH—r74> 700
(#i2528) (#32528) (BAT70)
Iced Coffee Iced Tea Grappa
FARaA—k— 480 TARTA— 480 Ty 800~
(#i2528) (##iA528) (#:2880~)
Espresso 80
IRTLyY 4 e e
(1#:7528) KEY V2R FH— by DS, 100M3| %

Seats are available for 2 hours.

Please cooperate for the sake of waiting customers.

HIEHDGSLDITEA Information

@7 12— XRELTHE— AtkH - W¥3B0ZTERLTHY ET,
A cover charge of ¥350 per person will be added for the amuse-bouche.

QL R2SHH T, BRHLDOBEROBICHIHABANWLET,

W7 LILF—%ZERFHDOHIFBTERICRZ Y 7 ICHH LT 7T,
Please feel free to ask our staff if you have any allergies.

VL NRIOEEHRY I, FEFIRU LD TEXZE
BEWLTEYET,

Please order at least one drink and one food per person.

BEEFAA—YTT.BMOAFRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



