SEAFOOD PLATE

Regular Seafood Platter 5,800
Oyster, 2Fishes, 2Shellfishes, Octopus 2%&4)
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Premium Seafood Platter 13,800
KaviaRi, Sour Cream, Seaweed Butter, Brioche (p443)
Oyster, 2Fishes, 2Shellfishes, Octopus
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TABLE SNACK

Potato Bravas Makiba Dip /Bravas Sauce 1,300
RFETINRBIET v T | 7TINRY =R
RELe VDL REIFICARYY —X2B%7->3) 25T

Guacamole Tortilla Frit Jalapeno Condiment 1,300
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Hummus with Whole Wheat Pita Bread 1,300
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Mashroom Ajillo Walnut and Almond Powder 1,500
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STARTER

“US Pork” Cuban Sandwich 2,200
Orange Marinade Chimichurri
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Shrimp Marinade 2,000
Japanese Pepper Condiment and Spicy Siphon
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Squid Frit River Seaweed /Squid Ink Dip 2,200
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Potate and Mushroom Galette 2,300
“TOSAJIRO” Soft-bailed Egg
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Iberian Ham with Fruit 2,500
ARYIABRDENLETIL—Y

Okinawa Motobu Carpaccio MCT Oil 3,200
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VEGETABLES

Wreath Salad /Vegetables, Fruits, Nuts, Grains.. 2,200
White Balsamico Dressing
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Spring Cabbage 2,000
Exotique Spice /Romesco Sauce
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Watercress Salad 2,200
Horse-Radish /Mashroom /Kiwi
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Roasted Caesar Salad 2,200
Lime Oil /Parmesan Powder
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STEAMER

Steamed Scallop and Shellfish Colombia Style 1,900
Herb Chimichuri
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WATON Pork and Pistachio Ravioli 1,500
Yogurt Vanilla Oil (3pcs)
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ADDITIONS

“NOLA” Seafood Gumbo Soup 2,000
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“LA” Birria Ramen Violet tacos 2,200
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Yam Yebisu Beer Pickles 1,300
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Black Pepper Olive Marinade 1,300
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Today’s Cheese 2,600
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Abalone and Bamboo Shoots and Sakura Shrimp 4,800
Clay Pot Rice /Bud of Japanese Pepper Dip 2%4)
Myoga and Ginger Pickles
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MAIN

Citrus Herb Roasted Chicken 3,400
SalsicciaLime Condiment
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Tokachi Herb Beef Steak (160g) 7,800
Red Wine Butter
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Scallop Mousse and Sole Fiantine Citrus Sauce 3,200
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Roasted WATON Pork 3,800
Green Pea Sauce
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Lamb Shoulder Fondant Morocco Style 5,300
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DESSERT

Fromage Blanc and Ganache -Sakura- 1,400
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Guanaja Mousse Chocolate and Anis Tuile 1,500
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Banana Rum Tart Cinnamon Raisins Sherbet 1,500
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Lychee and Citrus Parfait 1,900
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Icecream /Sherbet 900
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Please tell to our server if you have any food allergy
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A Service charge of 10% will be added to all the prices shown.
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