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"AMAQOU” Strawberry x Chai x Ginger
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BUBBLES
Champagne MANDOIS Brut Origine
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ASTORIA Casa Spumante Brut
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TODAY’S WINE

Today’s recommended wine selected by the sommelier.
Please ask our staff.
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ASTORIA Tramontole Pinot Grigio
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d'Arenberg Viognier Marsanne
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ASTORIA Pinot Nero
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Lecciaia Rosso di Toscana
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Masanobu Tazaki Zweigelt & Pinot Noir
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BEER

Hoegaarden White ( 330ML )
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WINE & BEER
Non Alcoholic Sparkling Wine
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Homemade Non Alcoholic Wine (White or Red)
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Non Alcoholic Beer Clausthaler
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2,000 2,700
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DAY AV )
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GLASS BOTTLE
1,800 13,000

1,000 6,500

GLASS
1,300~

GLASS CARAFE

1,300 3.700
1,500 4,300
1,600 4,600

GLASS CARAFE
1,300 3,700

1,600 4,600
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LA MAI/JON COUR/E

4500

AMUSE ————
Burdock Consomme with Butterbur
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COLD APPETIZER ——

Japanese Salmon and Tomato Salad
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HOT APPETIZER

Turnip and Braised Pork Gratin
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MAIN ———————

PLEASE CHOOSE ONE MAIN DISH BELOW
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+ Simmered Sea Bream with Green Peas
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+ Slow Cooked Beef Cheek in Red Wine with Seasonal Onion and Spinach
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+ Roasted Japanese beef with Bamboo Shoots and Green Rice Risotto (+1,800)
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DESSERT —

PLEASE CHOOSE ONE DESSERT BELOW
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+ Strawberry Vacherin Glace
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- “Basque Style” Cheese Cake
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Coffee / Tea / “Mariage Freres” Tea (+300)
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If you have any food allergies or intolerances,
please do not hesitate to contact the restaurant service staffs.
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All prices include tax.IO% Service charge will be added to your bill.
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