Chef’s Special

I T AARY ¥ )V

Special Seafood Platter (For 2~3 persons)
V=T —RTIva— BERETREAY—
(2~3 i)
¥14,000

Marseille Bouillabaisse (For 2 persons)
VA LT AV N—R
(2 N\

¥10,000

Slow cooked over low heat with Provencal herbs - Highly Recommended.

BT R FRHMN 5 U o <D EREEZ 2 TR ZID L
YT TRDOD—MTY

Magaki Oyster (Nasakejima, Hiroshima) ¥1,300
V—F =T 7 —LONKE O PEGEIE K %z flio 7z
S K VR e L (LD

Magaki Oyster (Murotsu, Hyogo) ¥1 ,3 00
V—F =T 7 —LOINKE DR E K2 T
T UL s e S (LD

* Menu offerings are subject to climate and market conditions.

* Kf, HHEFOMEITLD, WENLEICRDHENIIVET, TTRIEIN,

All prices are inclusive of consumption tax and are subject to service charge.
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% Our Recommended Menu
o

BIITDHAZa—

>

3)

\%

~b,

B

APPETIZER

E el 7

—COLD ——

Romaine Salad Parmigiano Flavor

AL VYSE INVITYy—/DEDEFERLET

Mozzarella Burrata and Tomato Caprese

EYY7PLT TwI—REIRMDATL—E

Smoked Tuna and "Umibudo" Seaweed with Ravigote Sauce
SRTBDBRNAE—Y LSES SEIYEFY—R
Tuna and Avocado Poke

T T RARDRT

"Umibudo" Seaweed Salad
MHRESYIH

— HOT——
Japanese Flying Squid Fritters
AIVAGIRD TV b

Deep-fried Breaded Hiroshima Oysters Served
with Green Soybeans and Lemon, Tartare Sauce (4pcs.)

JRBWREIFTIA ZIVEIV—RELVEVRZ AFEAD)

"Busena Gold" Beer Steamed Pana Shellfish Garlic Flavor
IN—FHDO" T FId—=IVR"E—)LKL H—VUv bk

Steamed Mussels with White Wine and Dried Tomatoes, Anchovy
L—=VHDRIA M TV FabHIA &L FHRA

Assorted Fried Fish and French Fries
TSART 4922k TS RKF b

Oven-roasted Oysters Rockefeller & Sea Urchin Sauce (6pcs.)
HWEDTY I T 25—V =Ry = —ZHEE (6 AD)

Ajillo of Oysters and Nakijin King Trumpet Mushrooms served with Baguette
HUgE SR ETV Y FOTe—Ya NTFYyMRZ

Oyster Fritters with Spicy Potatoes (4pcs.)
HIEOT7VYE  ANRAT—RTMEZAMAD)

SOUP

A=

Clam Chowder in Bread Bowl
I LFv IR — ISV RIIVICANT

All prices are inclusive of consumption tax and are subject to service charge.
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¥2,000

¥3,800

¥2,000

¥2,000

¥1,500

¥2,200

¥2,000

¥3,400

¥3,000

¥2.200

¥4,800

¥4,500

¥3,300

¥2,000
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SEAFOOD
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Grilled Grouper with Hot Vegetables, Olives, Capers and Dried tomatoes ¥3.900
S=NATV RERRZ AV—T e vR—L RS E ’

Grilled Salmon with Hot Vegetables, "Shikuwasa" Lime Butter

F—ELTUN WMIRIRL = Iu— Y E—T ¥3,200
Grilled Spangled Emperor with Hot Vegetables, White Wine Sauce ¥3 600
ZTVIV MEERAL HTAYY = )
Grilled Ruby Snapper with Hot Vegetables, Okinawan Scallion Genovese Sauce ¥3 800
HRFOTIV REFFRA BEOYz/N—EmHY—A ’
Grilled "Akajin" Grouper with Hot Vegetable, White Wine Sauce ¥4.400
FEI=NADTI)V WEFRRZ AYAVY—A >
Parrot Fish Fritters with Okinawan Salt and Lemon ¥4.200
AT Fv—DTVvE MWHOBELEVRIRAT ’
Deep-fried "Gurukun" Fish with Okinawan Salt and Lemon ¥2 000
TIVI VRS O HE LEVRIFAT ’
Deep-fried Soft-Shell Crab with Okinawan Salt and Lemon (2 Crabs) ¥2 000
VI VST OHEGHT WROEE LT TEH) ’
Steamed and Oven-baked Fresh Green Turban Shell with Garlic Butter ¥9 900
ERCH D=y 7N —Hi & ’
Grilled Fresh Homard Lobster with American Sauce ¥13.000
WA —IVIlEEREE TAV r—XY—2 ’
Hot Seafood Platter
Grilled Seasonal Fresh Fish, Squid, Prawn and Oyster ¥8’500
WY —T—RTIva— A YA, T HE

FAR/TLw R
Mediterranean-Style Cooked Rice with Seafood
Fagr 72 i o 72 it i JEUR 2 5A A Tl ¥2,500
Local "Shimeji" Mushroom and Oyster Rice
SR FAARZ—F AR ¥3,300
Assorted Bread
NDELEDYE ¥700
Carbonara Bread Bowl
FIVRF—F I8 R—) ¥2,200

All prices are inclusive of consumption tax and are subject to service charge.
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STEAK

PIRHEE
% Grilled Steak with Hot Vegetables (450g) ¥9,900
3)

TRV RTYIVAT—F R FEIRZ (450g)

Grilled Beef L-Bone Steak with Hot Vegetables (600g) ¥12,000
LAR=2ZVVAT—F  {IFRIEA (600g)

Grilled Cube Roll Steak with Hot Vegetables (300g) ¥7,000
Fa—70—)VFVIVAT—F RHFFEIRZ (300g)

SIDE DISH

* Please choose one (Mashed Potato or French Fries)

* U ERRYTaRT IR T IARRT IO SBETLZE

DESSERT

F4— k

~& Okinawan Ball ]?o?ut with "Bem'imo"‘ Ice Cream
P YT YA E— FIETAREX ¥1,400

"Crémet d'Anjou" Berry Sauce with "Amaou" Strawberry Ice Cream ¥1 400
IJL—LZ2Ta NJ—=DYV—X HEBITAARA >

Ice Cream Puff with Triple Berry Sauce ¥1.600
TAARI) =LY a—Y VK MITIARY—Y—2 >

~& Chocolaze Fondant Raspbetry Sauce with Mango Iciz Cream i
WP Ix AU aa5 SANY—Y—R Ty A—TA AR ¥1,800

COFFEE & TEA

I—L—& 71—

Coffee ¥R00 Blend Tea ¥800
J—k= TLYRTFA—

All prices are inclusive of consumption tax and are subject to service charge.
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