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APPETIZER
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Autumn Eggplant and Saury Fish Pressé Fig and Persimmon Salsa
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Ocean Salad Wasabi Butter with Biscotti
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Fresh Carpaccio of the Day
ARH®D7 Vv ¥ aCarpaccio

SALAD
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Seasonal Salad with 17 kinds of Vegetables
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Pazanella Rosso
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Green Salad
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Neighbourhood Vegetables Tabbouleh
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Grilled Sweet Potato BENI HARUKA Velouté
with Sweet Sake Ice Cream from Inuyama EBISAWA KOUJITEN
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Grilled Eggplant and Kinsou-dori Chicken Potage
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¥3,500

¥3,300

¥3,000

¥2,800

¥2,600

¥2,300

¥2,300

¥3,000

¥2,800

Vegetarian Vegan
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FISH
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Ezo Abalone Steak with Verde Sauce
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Lobster Fricassée with YAMATERAS Butter Sauce
Q7 AF—D7 ) H vt BURNSY ——2X

Red Sea Bream Pommes Paillasson
Carrot Puree and Sauce Boule Rouge
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MEAT
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Matsusaka Beef
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Wagyu Beef Filet and Foie Gras, Black Truffle Sauce
74 LeT7+T7 79 BM)aT7V—2R

Shizuoka MIKKABI Beef Grillé and Japanese Radish and Porcini

Japanese Pepper and Green Mustard Jerusalem Artichoke and Burdock Chips
BRI Ao MO T AR E R T —=
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Mikawa Beef Grillé with Green Pepper Sauce
APDET—-ADT )T FY =Ry R—=Y —X

Wagyu Beef Filet 100g with 2 Sauces
MET4L100g7 VT 2HOY—2R

Kyoto Duck and Kyoho Grape Compote
Grilled Green Onion, Crown Daisy Coulis and Japanese Parsley Salad Sauce Gastrique
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Stewed Black Abalone Mushroom and Gifu Buono Pork Fried Wild Rice and Peanuts
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*Please inform your server of any tood allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
“*Prices include consumption tax and service charge.

¥13,000

¥6,800

¥4,600

Market Price

¥6,900

¥6,500

¥6,300

¥5,900

¥4,500

¥4,200



JAPANESE
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[Limited to 5 servings per day] Neighbourhood Japanese Set
(Matsusaka beef * Eel + Fried shrimp + Miso-nikomi udon)
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Matsusaka Beef Sukiyaki Set
BIRFOT &P & ER

Tempura Set
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Sashimi Set
5 o€ &

Ankake Yuba on Rice Set
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Teriyaki Chicken Rice with Moriguchi Pickles An
BORYPESF FILRETH

SANDWICH
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Moriguchi Pickles Tartar Burger
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Avyu Fish Filet Burger with Red Turnip and Benitade Sprouts
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Nagoya Cochin Eggs Omelet Sandwich
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KBEHD 2R BENKORY T LA F - AWARE, BRAEEN, 52 0RFHLOHEND 2 BYICOVT,
LA LT Y TRETZHHOFEMBIOCTOIHMBEAY v 7aB3 R Z S v S ERMAICRERR LY —EARBE IR TET,

¥10,000

¥10,000
¥6,500
¥6,500

¥3,400

¥3,400

¥3,800

¥2,600

¥2,200

Vegetarian Vegan
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PASTA / PIZZA
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Homard with Medical Alcohol “Nintoushu” Bisque Sauce
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Truffle Duxelles Fresh Pasta
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Mr. Lori’s Bolognese
O—Y—XADFRa f—¥

Linguine alla Carbonara
VI TA—=FRT T ANKF—F

Quail and Porcini Ragout Bianco
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[Limited to 10 servings per day] Inuyama Green Tea Pasta
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Neighbourhood Pizza (Mikawa Ham, Mozzarella Cheese, Wild Rocket, Local Vegetables)
FAN=T v FPIZZA (ZWENL, By V7, RUSFa, o)

Neighbourhood Salame Piceante Pizza (Salsiccia, Mozzarella Cheese, Wild Rocket, Local Vegetables)
FAN=T Y FHFRAEHYFPIZIA (FVT v F ¥, €Y7, HoHE)

KID’S
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Kid’s Set

Cochin Popcorn Chicken / Fried Shrimp / Omelette Rice / Sausage / French Fries / Udon /
Mixed Salad / Fruits / Dessert
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[Limited to Lunch time]  Five Kinds of Vegetable Drawing Pancake Set
(Limited to 5 servings per day)
French fries/Strawberry jam, Ogura, Butter/Juice
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DESSERT
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Brown Rice Riz au Lait Japanese Pear Sorbet
ROV AV FFD VLR

Maple and Fermented Opéra Framboise Sorbet
ML RMDOF RS 75V RT =AY VR

Japanese Chestnut Mont Blanc Cake Vanilla Flavour
FEMEDE YT IV NZTDERY

*Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have.
*Prices include consumption tax and service charge.

¥4,500

¥3,800

¥3,500

¥3,500

¥3,300

¥2,900

¥3,500

¥3,500

¥4,000

¥1,600

¥2,000

¥2,500

¥3,000






