Immerse yourself in a symphony of flavors, where | seamlessly blend exotic Southeast Asian flair with the richness of

Western cuisine and the delicate essence of Japanese Umami flavors. Indulge in a dining experience like no other, where

every visit promises new discoveries and unforgettable memories.

D=V THZRATITOIFYF v IR T L—N—r, EFRIEOENBEDL. IBOHELEADED BT, REROBOMA

ABENLET, T XAMUIT R TLHFRODRABVWAAZ VT T IRV TV %2, BOTHRERITEET L,

NG

[l

BRASSERIE - BAR - LOUNGE
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LOUNGE DINNER

COLD STARTERS

Tokyo Mozzarella - Tomato - Cured Ham
BREVYYFLI b ENL
1,900 yen

*Change to Tokyo Burrata
Tvo—A DEE
+1,500 yen

Yellowtail Crudo - Lemon Sauce
DI —R-LEVY—R
1,800 yen

Home Made Beef Pastrami - Komatsuna Sauce - Parmesan
BREL—T/NZTI PNRTY =R LAY Y
2,000 yen

Pork Paté - Compressed Apple - Mustard
R=UNRT-DACDIVF I RE—R
1,850 yen

HOT STARTERS

Grilled Angel Prawn - Coriander Velvet - Kimchi Purée
KEOIEDT UL -AVT I HA—RIARy b FLFEa—L
1,600 yen

BBQ Beef Harami - Sambal Relish - White Polenta
BBQFNTZ-H2NLL Dy a-RTAMRLYZ
1,800 yen

Fried Soft Shell Crab - Black Pepper & Shansho Sauce
VIS TINIZTDTZA Ty IRy =&Y —R
1,850 yen
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SALADS

District Caesar Salad
TARNIO Y ==X
S: 1,500 yen/L: 2,000 yen

Executive Chef - Thomas

Seasonal Local Vegetables - Soy Koji Dressing

FHOEEFR - ERERL YT

S: 1,500 yen/L:2,000vyen

Cauliflower Rice Salad
HITZT—=5A4 A S4
S: 1,500 yen/L:2,000vyen

RICE & PASTA

Mushroom Risotto
EP2= NN
S: 1,500 yen/L:2,000vyen

Pasta of The day
AHD/INZZ
S:1,800yen/L:2,300vyen

Seafood Fried Rice
S—T—RIZARTAR
S: 1,900 yen/L: 2,500 yen

0 Vegetarian RI&1)7> @ Gluten Free Z)L7>71)— ”) Vegan Ja1—H>

All prices quoted are subject to 15% service charge.
RECHBIC T —EXTFv—215%%FEHLR T &I

When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.

BYTLILF—F BERICHHOBVEMDTEVE LS CEXDBRICBRLAIE TV ETLSEBVBLET,



®

®

®

®

®

BRASSERIE - BAR - LOUNGE

FROM THE SEA

Steamed Mussel - Home Made XO Sauce
L—=)LEDRF —L- BREXOY—X
2,500 yen

Grilled Today's Fish
AHORDT UL
2,500 yen

FROM THE PADDOCK

Grilled Lamb Chop
SLFIvIDIIIIL
2,500 yen

Prime Ribeye 150 G
T4 LT 74 150G
4,000 yen

Grilled Half Chicken
N=TFF>DI )L
4,000 yen

Grilled Yamayuri Pork Shoulder
RPEDOR—UIINA—DT I
3,000 yen

Sauces

Mustard Gravy, Green Pepper Corn Sauce, Red Wine Sauce
Chili & Lemongrass Relish, Spiced Vinaigrette
JRABZ—=RILAE—= Ry/N—=O—2YV =R LYRTA Y=,
FUKLEVIZRL) Y a, ANART4RT Ly~

To Share

BBQ Mexican Beef Tomahawk 1.2 KG
BBQXF>HrE—T TR —7 1.2KG
13.000 yen

Grilled Australian Lobster - Tamarind Butter
F—ZALSUTYATREZ=DT )L BV RNE—
12,000 yen
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SIDES

Mashed Potatoes
NwPaRTh
1,200 yen

Fried Crushed Potatoes
IZvaTd oA RKRT
1,200 yen

Sautéed Mushrooms
Ry>a)l—LDYT—
1,200 yen

SWEETS

Burnt Sake Kasu Cheese Cake
FLBERF—AT7—F
1,500 yen

Nama Géateau Chocolat
£ HN—>337
1,500 yen

Houjicha Tiramisu
IFS5CRFTAIIR
1,500 yen

0 Vegetarian X&) 7> @ Gluten Free ZIL7>71)— ”) Vegan Jr—7>

All prices quoted are subject to 15% service charge.
RCBRIC T —ERFr—J15%EFEHLZTE T,

When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
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