A LA CARTE

APPETIZER

Bacon Cheddar Milk Biscuits with Maple Butter(2P)
N—2YF2E—ERAFybE 550 #iz 605)
A =T W5 —(2P)

Sicilian Green Olives

VFITHT )=V AI)=T 550 605)

Walnuts and Figs Cream Cheese

R5BE2WVHUL 7Y —rF—A 55008605

Port Wir]e Butter with Raisin and Walnut
V—=AV/EI VLD 550 su2 605)
K=V A VBN E—

Marinated Octopus and Celery

LB kX aeea) D=2 r 750 (8825

Marinated Smoked Salmon

AR 2ze—2 % —vD=Y%  9000#:2990)

Fish Carpaccio

BHaDh V9 Fa

SALAD

Caesar Salad with Iberian Bacon and Soft Boiled Egg
ARYaR—aV i) 120001320
V=Y —H%IX

1,200( & 1,320)

Vegan Chopped Salad with Kale and Quinoa
T—NEXATD ‘ 1,200 s 1,320)
VA=V FayTH 734

CHARCUTERIE

Charcuterie
Ve NxabhY—
3 kinds 5 kinds
1,480(r41,628) 2,480 2,728)
ALL 5000 550) ——
Prosciutto ey a—p

Salame Mantovano =¥ MY r—7 #373
Napoli Piccante FXY ¥AVF
Spianata Romana ~ A¥T7F—% uw=—3
Mortadella ENVRT YT

Coppa a2y

Duck and Foie G[as Pate en Croute
Wer277 5D
RFPYIN =D

harf 1’180( 4 1,298)
full 1,58(0( 84 1,738)

Nero Palma
YD B a2’

CHEESE

2,200 8 2.420)

Cheese Plate
F—x
3 kinds 5 kinds
1,650 1,815)  2,750(#: 3,025)
ALL 550(#: 605) ——
Brie de Meaux TY—FE—

Mimolette Extra Vieille  XE€Vyb =HAPT Yix4f=
Fourmed'Ambert A.0.P  Iwd KvxX—n A.0.P
Parmigiano Reggiano "WV »—/) Vy¥Vr—/)
Crottinde Chavignol A.O.P 2RRY F ¥%94=a—nm A0.P
Comté Extra A.0.C a2v5 AOC. =JAFI



A LA CARTE

MAIN

Grilled US Prime Skirt Steak
UST346E—=72F—% 150g 2,280(#: 2.508)

Beef Sirloin Steak
i —u 4 v 25 —% 1508 3,2000w: 3,520)

Beef Tenderloin Steak

¥l evayr—% 1508 3,200 s 3,520)

Roasted Daisen Chicken

RILE Ky
bek—2@r—2}

150g 2,280(# 2,508)

Swellax Salmon Mi Cuit Smoked Caviar Cream
AV =G IPAF—EV/DIF 24 2,28008 2,508)

MRELIXETI)—2

Arrabiata

TIE7—4 1,180 1,298)
Mentaiko

FLUIAT 1,180( 2 1,298)
Iberian Bacon Carbonara

ARY2fR—a v 1,280 2 1,408)
ANVKRF—7F

Peperoncino with Botargo and Whitebait
ZHEFLOTEDHTAD 1,450 82 1,595)
KXY F—)

Bolognese

Fatr—¥& 1,450 1,595)
Lobster Risotto Lemongrass and Spice Flavor

A2 —=NBEDII b 1,800 #2 1,980)
VEY T IAL AL AR

A la carte, Drink >>> Music Charge 2,000yen (2,200yen with tax) I—AUSTHELOBEHIEII2—V v Fr—TL LT 2200 (BLA) THE WL ET

DESSERT

Basque Cheesecake with Red Fruits Sauce
NAPF =R —% 680 sz 748)
V—=A7Y 24 V=¥ a

Chocolate Cake and Pistachio Gelato
Hbh—¥vaad 680 B2 748)
CARFADY =7 —}

Stellate

Supper Club



