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APPETIZERS & SALAD

Paté De Campagne
Tokyo Kale Salad, Grain Mustard, Dates Purce
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Grilled Oval Squid On Millet Tabbouleh
Mint, Smoked Paprika Sauce
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Green Asparagus & Organic Egg Salad
Comté, Kombu € Soy Sauce Gelée
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Tokyo Burrata Caprese
Dried Tomato, Pistachio, Tokyo Black Vinegar Reduction
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PASTA & SOUP

Seasonal Vegetable Spaghetti
Black Olive, Caper, Marinara Sauce
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Baked Lasagna
Wagyu Bolognese Sauce, Mornay Sauce, Parmesan
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Creamed Sweet Onion Soup

Canola Flower, Caramelized Shallot, Iberico Chorizo
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Roasted Vegetables Casserole Beef & Potato Casserole
Tomato € Olive Paste, Toasted Almond, Thyme Wagyu Ragout, Mashed Potato, Gruyere Cheese Crust
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Chicken Paillard Slow Roasted Pork Loin
Ratatouille, Zucchini Salad, Fresh Herbs, Warm Miso Vinaigrette Mustard Sp z'mzc‘lo, Stewed Cabbage, Bacon, Chili Paste
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Grilled Salmon
Spring Beans Fricassée, Ravigote Sance Steak Frites
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SANDWICHES

Avocado & Scrambled Egg Tartine
Avocado, Mixed Nuts, Smoked Chili, Multigrain Bread
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Crispy Cod Sandwich
Hokkaido Cod, Carrot, Iburigakko Pickled Radish Tartare, French Fries
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Grilled Wagyu Beef Burger

Homemade Pork Sausage on Baguette
Cheddar, Avocado, Tomato, Lettuce, Grilled Onion, French Fries

Grain Mustard Relish, Shio-Koji Cucumber
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Prices include 15% service charge and consumption tax. If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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Local Artisanal Charcuterie Board
Pickles, Grain Mustard, Grilled Sourdough
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Chef’s Cheese Selection
Raisin, Honey, Walnut Bread
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Tarte Flambée
Créme Fraiche, Gruyere, Bacon, Onion
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Green Salad (Vegan)
White Balsamic Dressing
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Roasted Broccoli

Thyme, Garlic
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French Fries, Shaved Mimolette
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Mashed Potato,Fried Onion
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Any food allergies should be informed to our service staff at the time of

reservation or at the restaurant.
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Please note that the menus are subject to change without notice.
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2-8-13 Ginza, Chuo-ku, Tokyo 104-0061
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