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Colorful Tomato Caprese ¥1,800
T v—%E

Bagna Cauda ¥1,800
N—=x HUX

House-Made Bacon Caesar Salad ¥1,900

BRER—a VD —F—HF X

Truffle, Mushroom and Bacon Salad ¥2,000
FYVaglt=2ydanw—L, R—=arvD$sx

Téte de Moine and Mushroom Salad ¥1,600
TP FEIUVRALEDIDYIHX

Sautéed Venison with Berry Sauce and Fruit Salad ¥2,500
BDYF—EeRY—=Y—A T)N—IDHF X

Burrata Cheese with Seasonal Fruit ¥2,380
Ty I—RF—RALFHDTIL—
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Food Menu Meat / Seafood

Roasted Hakata Jidori Chicken with Mushroom Cream Sauce, ¥2,600
Served with Seasonal Vegetables
EEZHIEDT—AF 2y LA V=L D Y=LV —A ~FHOBERI~

Beef Stewed in Red Wine Burgundy Style, Served with Seasonal Vegetables ¥3,200
FHDORT 4 v ERAL T vd—= 2]l ~FHOBERI~

Roast Duck, Served with Seasonal Vegetables ¥3,800
BADE—A F ~FH DR~

Wagyu Beef Rump 150g ~ ¥4,300~
fok s v 7 AT —%
X BWADFIEDLELHFRERN LT & T, (v ¥afrT bor FHBED S VL)

Wagyu Beef Sirloin 150 g ~ ¥7,800~
o —u g v A7 —%
HRBFHDMHFFEbREEEN LT ET, (RyPadhT bor FHERD S VL)

Wagyu Beef Fillet 150 g ¥12,800
fok 74 veAT—%
X% BWADFIEDLELHRER LT & T, (v ¥afhT bor FHBED T VL)

Roasted Lobster, Served with Seasonal Vegetabless ¥4,200
FR—=Du—A b ~FHOLKRA~

Roasted Fresh Fish with Porcini Butter Sauce, Served with Seasonal Vegetables ¥3,200
FROT—A N FNVF—oN2—Y— A ~FHOHERL

Roasted Fresh Fish, Sea Grapes and Bottarga Vinaigrette, ¥2.800
Served with Seasonal Vegetables
FROT—APBRIEIENTAIDT 4 2T Vy P ~FHOHERZ
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Food Menu Prelude -

Caviar Oscietra (10g) ¥3,000
FYE7 F Y2 bT ~EDCT Y DR~

Japanese Raw Oyster, Caviar, Champagne Gelée (1 Peace ) ¥1,400
FfE IR AR, Xy €7, Yy v v Ta v (118)

Sea Urchin Flan (1 Peace) ¥1,600
EHD7 5 (118)

Cheese Plate < 3 Types or 5 Types or 7 Types > ¥1,980~
F—R-Tv—1 <3f&, 5f& , 77& >

Charcuterie Platter ¥2,800
VA NF P —EYEbE (28H~)
RNFFAN—=2, DYV Ty b, BRET—ANL, ENL, ¥5 )

Duck Rillettes ¥1,600
oYy b
Paté de Campagne ¥1,800

INT R h)N—=2a

Jamon Serrano ¥1,280
NEV 2T —) <HENnH>

Jamon Serrano and Three-Cheese Platter ¥3,000
NEV 2 T—) LF—A3EEVEDE

Baguette < One Potion or Melba Toast > ¥480
Ny b <1hy b X AVNF—A >

% 22B5LUED EXIZ O ¥ 2 LTI,
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Food Menu Appetizer

Fresh Fish Carpaccio ¥2,000
D H NIy F =

Wagyu Beef and Seafood ¥2,480
04 LIBEDED ROV R VAL T

Bresaola (Yamagata Beef Prosciutto) ¥1,200
TVHF T (WHEFDEN L)

Wagyu Beef Carpaccio ¥1,800
oD HNVINy Fa
Grilled Hamaguri Clams with Garlic Herb Butter ¥1,600

B WDOTITNVFoa xRk

Potato Gratin Dauphinois with Truffle Flavor ¥1,700
CDBFDTIRY-FT4I2T9—A Y 27E%

Wagyu Corned Beef with Crépes ¥1,800
foare—gtsrv—7

Sautéed Shrimp and Porcini with Almond-Anchovy Butter ¥2.200
BELRINVF—Z2DYT—FT—T V7 Fabnir—

Roasted Yamayuki Tuna, Green Tapenade and Mozzarella Cream ¥2,500
REEDISHU—AL V=V RTF—F EvY7 VLI V—24

Bouillabaisse ¥3,200
T4 Y R—=2A

% 22B5LUED EXIZ O ¥ 2 LTI,
R PvT4 vkl TRRRD10% %
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Food Menu Pasta / etc

Spaghettini with Sea Urchin Peperoncino ¥3,000
Eff D RRavF—) AT T4 —=

Bolognese ¥2,800
F;ap—+t
Creamy Porcini and Chestnut Pasta ¥3,000

FIWF—=LEDIV—LINAAR

Spaghettini with < Oil or Tomato or Cream > Sauce ¥2,500
AHDNAAR < FA4NWRXWE PR 2V —LY—A >

Oyster and Porcini Gratin ¥2,000
HIBLRVF—=DFT 52V

Chestnut Gnocchi and Sautéed Scallops with Walnut Butter Sauce ¥1,800
FED=a v ¥R RATDIT— K BANE—Y—A

Crispy Kataifi-Wrapped Seafood with Chestnut Espuma ¥2,000
BNDAWELT IV P BOL AT —=

Today's Ajillo ¥1,780
AHBD7E—Y 3

% 22B5LUED EXIZ O ¥ 2 LTI,
R PvT4 vkl TRRRD10% %
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Food Menu Desserts / Others -

Seasonal Fruits with Créme Fleurette ¥1,200
BHDIIN—Y FV—LT)V—V v b

Chestnut and Comté Brulée ¥900
BLAVFF—ADT VY2V

Chocolate Terrine, Vanilla Ice Cream ¥1,300
Faav—rDFYV—RX ~N=F P4 A RI~

Ice Cream < Vanilla or Pistacio or Calamel or Gianduja > ¥700
TAAZIV =L <NZF R EARFF R X v FANVIBY Y Y Fy—F >

Acacia Honey From Italy ¥380
ARVTHE T HTEE

Assortment Dried Fruit ¥1,380
Fo47Vv—y KYyE5by

Chocolate ¥1,200
Faav—r|
Mixed Nuts ¥660

IvIAFYY (K2&B - E—FyY FT—EVF - h¥a—FvY)

Crispy Pumpkin Chips ¥770
PEBRF v T A

Mixed Olives & Feta Cheese ¥880
FV—TL Iz RF—A

% 22B5LUED EXIZ O ¥ 2 LTI,
R PvT4 vkl TRRRD10% %
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Food Menu Cotirse

AL DY —af VAT—=FPIz,
ZOBRICERLCBMPZERA L 2 78T TODBRER,
HMEISFHF—F T THEFELACELET 32 —ATT

7a—A Sea Urchin Flan
ERDT SV
AR Fresh Fish Carpaccio

HEBDH ISy Fa
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Truffle with Tokushima Farm Egg in Red Wine Sauce
FY 27 LIEGRIBERRI L VI —A

73Ia—A Sautéed Asparagus Wrapped in Yamagata Beef Sansho Pepper Cream Sauce

IWEETECEZT ANTDOYFT— IR Z )V —L Y —A

Bk Roasted Abalone & Fresh Fish, Brown Butter Abalone Liver Sauce
T LEROT—A D FENP LRV —2

PIRIIE Wagyu Beef Sirloin Steak
fo yr—waf v AT —%

FY¥—F Assorted Desserts
FH—FF7V—F

¥15,000 (#:2)

#%18:00~21:00MR5E / 2~6BHEIRE
Available 6:00 PM - 9:00 PM / For 2—-6 guests

¥ A—ARNBR, FEHPEANKRIZIEL T, ABEPERSET0RELGENTE R T,
FTOHOITTHALILEI WV,
Please note that menu items are subject to change based on seasonal availability
and market conditions.
Thank you for your understanding.

% 22B5LUED EXIZ O ¥ 2 LTI,
R PvT4 vkl TRRRD10% %

4 o WINEHOUSE
REREL LTECZL 3T,

minamiaoyama



