ALL DAY MENU | A—V7FfA=a—

From 10:00 to 23:00

APPETIZERS

30.Deep-Fried Tofu g ¥2,035
With Vegetables in Thick Japanese Sauce
31.Fish & Chips 2,420

Served with Malt Vinegar and Tartar Sauce

32.Mezzah

Hummus, Tzatziki, Roast Olives, Pickles,
Arabic Bread and Couscous Salad

2,365

33.Cheese Platter

Mimolette, Brie, Gorgonzola, Forest Cheese
Served with Dried Fruits.

3,355

34.Appetizer Plate 2,640

Selection of Cheese, Smoked Salmon,
Chorizo Salami, Olive, Prosciutto

SALADS

35.Seasonal Green Leaf Salad \'¢

With Choice of French, Japanese, Chinese,
Thousand Island or Balsamic Dressing

1,870

36.Salad Nicoise @V

With Choice of French, Japanese, Chinese,
Thousand Island or Balsamic Dressing

2,420

87.Seafood Salad 9

With Choice of French, Japanese, Chinese,
Thousand Island or Balsamic Dressing

2,860

38.Salad Caprese
With Tomato and Mozzarella Cheese

2,750

39.Caesar Salad 2,145

Romaine Lettuce, Caesar Dressing, Parmesan Cheese,
Croutons and Anchovies

40.With Grilled Chicken 2,750

41.With Smoked Salmon 2,530

42 With Boiled Prawns 2,530

SOUPS

43.French Onion Gratin Soup 1,870
44 Pumpkin Potage with Ricotta Cheese V1,540
45.Chicken Consommé 1,540

(AM10:00~PM11:00)
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Spaghetti with Seafood, Chili, Garlic and Oliveoil



ALL DAY MENU | A—V7FfA=a—

From 10:00 to 23:00

PIZZA (]

46.Margherita ¥3,080
Tomato Sauce, Dry Oregano, Basil and Mozzarella

47 Seafood 3,190
Tomato Sauce, Shrimp, Scallop and Mozzarella

48.Prosciutto E Rucola 3,300

Tomato Sauce, Dry Oregano, Mozzarella,
Prosciutto and Rocket

49.Quatro Fromaggi 3,520

Gorgonzola, Taleggio, Parmesan,
Mozzarella and Honey

PASTA
Pasta Selection
Spaghetti, Penne, Tagliolini or Vegetable Ravioli
50.Classic Bolognaise 2,860
51. Tomato and Basil s
52.Seafood

With Chili, Garlic and Olive Oil

2,420
2,860

(AM10:00~PM11:00)
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Mixed Grilled Meat

Grilled King Salmon Fillet



ALL DAY MENU |

From 10:00 to 23:00

MAIN COURSES

53.Deep Fried Jumbo Prawns ¥3.,630

Served with Tartar Sauce and Mixed Salad

54 Pan-fried Seabream

With Seasonal Vegetables and Tomato Sauce

2,970

55.Grilled King Salmon Fillet 3,080

With Lemon

FROM THE GRILL
56.Grilled New Zealand Beef
Striploin (200g) JAo 7,040

Please Allow at Least 20 Minutes of Preparation Time.

57.Grilled New Zealand Beef
Tenderloin (150g) JA 7,700

Please Allow at Least 20 Minutes of Preparation Time.

58.Chicken Breast

Marinated with Garlic and Rosemary
Please Allow at Least 20 Minutes of Preparation Time.

JA& 3,190

59.Grilled Lamb Chop JAs 3,850

Please Allow at Least 20 Minutes of Preparation Time.

60.Mixed Grilled Meat

Beef Tenderloin, Lamb Chop, Chicken
Please Allow at Least 20 Minutes of Preparation Time.

JA& 4,950

*All Meats Are Halal Certified
*All Grilled Items Are Complemented

With Gravy Sauce and Your Choice of One Side Dish.

SIDE DISHES

61.Seasonal Green Leaf Salad Y770
62.Grilled Vegetable v 825
63.Sautéed Tomato v 825
64.Mashed Potato or French Fries v 825
65.Steamed Plain Japanese Rice g\ 550
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ALL DAY MENU | A—V7FfA=a—

From 10:00 to 23:00

SANDWICHES AND BURGERS

66.Club Sandwich & m ¥3,080

Chicken Breast, Omelette, Bacon, Tomato and Lettuce
67.Assorted Sandwich - 2860

Smoked Salmon, Ham, Cheese, Cucumber,
Tomato and Lettuce

*all Sandwiches Are Complemented
with Potato Chips

68.Cheese Burger 3,410

175g Domestic Beef Burger, Sesame Bun,
Cheddar Cheese, Lettuce, Tomato and Pickles

Add Bacon = 330

Please Allow at Least 20 Minutes of Preparation Time.

69.Salmon Burger 3,300

Grilled Marinated Salmon, Sesame Bun,
Mozzarella Cheese, Lemon Mayonaise,
Lettuce and Tomato

Please Allow at Least 20 Minutes of Preparation Time.

*All Burgers Are Complemented with French Fries,
Tomato Ketchup and Mustard

Please Ask Our Server for Any Additional Condiments.

LIGHT BITES X

70.Vegetarian Wrap V1,650

Ricotta, Sun-dried Tomato, Cucumber,
Rocket and Carrot Served with Potato Chips

71.Rice Ball(2 Pieces) g
With Miso Soup and Pickles

1,430

(AM10:00~PM11:00)
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ALL DAY MENU | A—V7FfA=a—

From 10:00 to 23:00

RICE AND CURRIES

72.Beef and Vegetable Curry < m ¥3.245
Japanese Style

73.Chicken Murgh Makhani &@ 3,190
Butter Chicken Curry

74.Vegetable Curry V2,695

*Curries Are Served with Naan or Rice and Pickles.

75.Rice Porridge g -

Served Either Chineese Style with Boiled Chicken,
Dried Shrimps, Ginger and Coriander

Or

Japanese Style with One Soft-boiled Egg,

Dried Sour Plum and Vegetable Pickles

1,650

76.Assorted Rolled Sushi 3,300
SET MENU
77.Steak ‘donburi’ Served with Miso Soup

and Pickled Vegetables Set 5,280
78 . Tonkatsu Set g 3850

Deep-fried Pork Cutlet, Cabbage, Tomato
and Lemon, with Steamed Japanese Plain Rice,
Miso Soup and Pickles

Please Allow at Least 20 Minutes of Preparation Time.

(AM10:00~PM11:00)
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Vegetarian Wrap



ALL DAY MENU | A—V7FfA=a—

From 10:00 to 23:00

VEGETARIAN AND VEGAN DISHES

79.Vegetables Stick V' ¥1,650
80.Grilled Asparagus and Zucchini V1,540
81.Vegetable Pilaf Rice V2,750
82.Vegetable Sandwich V2,420

Tomato, Lettuce, Cucumber and Olive Tapenade

83.Vegetarian Wrap V1,650

Ricotta, Sun-dried Tomato, Cucumber,
Rocket and Carrot Served with Potato Chips

84.Stuffed Vine Leaves N 2,200

(AM10:00~PM11:00)
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