A Five-Course Dishes
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¥6,900

a—R T—a

muse-Bouche
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Brown Sugar marinated Salmon smoked in Cherry Tree Chips
with Japanese Pepper flavoured Tapenade Sauce

or

[#5INEO-FARMERS ! L F X7 Ty bORATY Vs T4
A mixed Salad with[ TOKYO NEO-FARMERS! I Vegetables and Quinoa Fritter

e hT ORE—Va re gL [
Turnip Potage with dried Sakura Shrimp

AHDOBRZEROFEVEADEREDE RN AZ—DY—2T [J)
Pan-fried Fish of The Day with Sea Lettuce and Shellfish flavoured Butter Sauce

or
EREBEXOAE
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Pan-fried Fish directly from Kagoshima
with Sea Lettuce and Shellfish flavoured Butter Sauce

or
Lok bt T LOR—F Y R 7y =077+ T ([
Low Temperature steamed Pork Fillet Polish Style served with Caper
or
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Simmered "Akadorisatsuma" Chicken in Vinegar
or

JEE I S PE IR DR L
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Pan-fried Berkshire Pork with Sweet Soy-Sauce

or

BER S ER E R OI =y Y AT —F
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"Nangoku Kuroushi" Black Cattle Beef Sirloin Minute Steak
with Sweet Soy-Sauce

+¥1,000

on

+¥500

on

+¥1,000

on

+¥2,500

on
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Seasonal Dessert Mignardises Natural Yeast Bread
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Original blended Coffee
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* The price includes consumption tax.
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A Six-Course Dishes
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¥8,600
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muse-Bouche
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Brown Sugar marinated Salmon smoked in Cherry Tree Chips
with Japanese Pepper flavoured Tapenade Sauce

or

[HHINEO-FARMERS ! B L F XTI hDATY Vs TH
A mixed Salad with TOKYO NEO-FARMERS! |Vegetables and Quinoa Fritter

HEUEALE AT OR2—Va rxeaEREgcLT [)
Turnip Potage with dried Sakura Shrimp

AHDBRZEDOEVEHDEWE DR BV AZ—DY—2T [}
Pan-fried Fish of The Day with Sea Lettuce and Shellfish flavoured Butter Sauce

or
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Pan-fried Fish directly from Kagoshima
with Sea Lettuce and Shellfish flavoured Butter Sauce

+¥1,000

on
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Low Temperature steamed Pork Fillet Polish Style served with Caper
or

BERBHERBEEDORDT 4 2 A—FAAR"T—L & T2 =2V" [} 1D

Simmered "Akadorisatsuma" Chicken in Vinegar
or
JEV B PERKDORT L

FEADYHWEREEHEEE DY —AT
Pan-fried Berkshire Pork with Sweet Soy-Sauce

+¥1,000

on

or
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"Nangoku Kuroushi" Black Cattle Beef Sirloin Minute Steak with Sweet Soy-Sauce
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Seasonal Dessert Mignardises Natural Yeast Bread
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Original blended Coffee

FAVRZIF—= a3 VI3RS LTEDELEA 7 items of specific ingredients (Allergen) labeling  *Not support contaminations.

A Seven-Course Dishes

Ca—A<BEE XL
¥13,000
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Amuse-Bouche
or
AR TEFYET DY +¥1,200
Amuse Bouche with Italian Caviar
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Fish directly from Kagoshima, Japanese Shad and TOKYO NEO-FARMERS! |
Vegetables with Japanese Pepper flavoured Tapenade Sauce

EER B A HH O NZ—"1 7 2 Ry nz—"fx [}
Grilled "Tukihigai" Sellfish with "Café de Paris" Butter Sauce

BEREEBAS L REURLORO Ex—Ya ez gL () B 3

Organic Carrot Potage with Sakura Shrimp

\ Ak faon 276 00
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Fried "Edomae" Cutlass Fish wrapped in Kadaif with Basil flavoured Tomato Sauce

RS REMF T LAORTL WEZY20V—2 [ 13
Pan-fried "Kuroge Wagyu" Beef Fillet with Gravy Sauce

or
"B E BRERRDRIBORYL #EEY20V—X [}
Pan-fried Black Guineafowl with with Gravy Sauce

WL BpEE TSV 2O T AR B0V EE D)
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Roasted Sweet Potato served with Brown Sugar and Praline Ice Cream

with Caramel Sauce
or
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Seasonal Dessert
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Mignardises  Natural Yeast Bread and French cultured Butter / "Kagoshima" Olive Oil
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"SAKURAJIMA" Lava far-infrared Ray roasted Coffee

or
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Original blended Coffee
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Egg Milk  Wheat (mb Shrimp  Buckwheat  Peanuts



Appetizer, Salad & Soup

F—FIIN IR A=
FOEDNGEHRLEAVAIN—aY DY —F =TI X ¥2,200
Caesar Salad with Colorful Vegetables and Crispy Bacon u

BOFEOYV IR LU ATAVHRFEEAVTFIVRLy Y V7T ¥2,300
Seafood Salad with Original Dressing

[HIXNEO-FARMERS ! JEHXE ¥2,400
FXT TV RDASY I H5H
A mixed Salad with [TOKYO NEO-FARMERS! |

Vegetables and Quinoa Fritter

AHDA—T ¥1,100
Soup of The Day D
WA EHTDORE—Va I ERFEHICLT ¥1,400

Turnip Potage with dried Sakura Shrimp
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Main Dish

ALV TF 49T

A H O I FoRE B
Today’s Fish Dish

A H D I AR
Today’s Meat Dish

B B LR O KT L 1508
Pan-fried Berkshire Pork

RS —mA T LY FTITARTH 200g
Careflly selected Beef Sirloin Steak served with French Fries

BREEEERFY—m Iy Y X7 —F 200g
"Nangoku Kuroushi" Black Cattle Beef Sirloin Minute Steak

B BRI AL AT —F 150g
"Kuroge Wagyu" Beef Fillet Steak

¥3,500

on

¥3,800

¥4,500

on

¥4,700

on

¥8,000

on

¥9,900

on

Side Dish v+1r5¢vea

TJLYFTI3A4RTH ¥1,500
French Fries U
H—=Vv 7 h—Ak ¥800
Garlic Toast n
KIRBEER S NZ—E AV —T X 1)V ¥600
Natural Yeast Bread with Butter and Olive Oil ']

#+5001C7 T AfEFRE N —c A s e e T . ([
*k Change to French cultured Butter for ¥500 more.

Dessert, Cheese #9—1-5—x

AHDOT Y —F ¥1,100
Dessert of The Day ']

BEELERELTIVXRDTAREAEED OV ERFYT ALY —AT ¥1,400
Roasted Sweet Potato served with Brown Sugar
and Praline Ice Cream with Caramel Sauce

AKHDTr—F ¥1,400
S PRI — AL FORABI AT ROV — X% BB U EE, Cake of The Day 0oa
- T4 —2 OB Y5 £ —2 0] o
Zl: H @ # f EWD}I/ ¥Q' 20 *k Please choose a favourite one from three kinds of Sauce of the Meat. F—AXDRED abt ¥]/90
ppetizer ol the Day ) [ Red Wine Sauce, Japanese Sauce | Assorted Cheese ['
B 1. RHDOF ik ¥5,200

A la carte Selection Dinner
TV h LT aryTet—

~FikDPH5 - MBRTEILIV~
~Please choose one~
ABLEMEBREEHIHIN—arDy—F—35X [}
Caesar Salad with Colorful Vegetables and Crispy Bacon
or

Today’s Fish Dish

2ARHD IR

HROTDE Today’s Meat Dish
B H O k%
BRULEED BN EFEERKDRTIL 150g

Pan-fried Berkshire Pork

4 BEEFY—u AT LY FT IR TR 200g

on

KRR S  NZ—=A)—TA 1) 000

¥5,500 Natural Yeast Bread with Butter and Olive Oil
* +500/CT T AREFERE NA—I A ATRET S, O
¥6,200 *k Change to French cultured Butter for ¥500 more.
il AVIFNT Ly Fa—b— FRF@N—T T —
¥6,400 Original Blended Coffee, Tea or Herbal Tea

BH#DFZDHYSHE YL AT 4 VHEAE YD FILRL Y VT Please choose Careflly selected Beef Sirloin Steak served with French Iries D +
Seafood Salad with Original Dressing a plate B [ |
of from the following 5.V B E R — A I 2y Y A7 —F 200g ¥9,700 AHOFH—+D
CIHENEO-FARMER S | [EZH3L "Nangoku Kuroushi" Black Cattle Beef Sirloin Minute Steak D Dessert of The Day ks ¥1,000
FXT TV RDAZGT I IR - _ (Extra Charge)
H —
A mixed Salad with[TOKYO NEO-FARMERS! JVegetables and Quinoa Fritter 6{?%'“%&‘/\/‘%*93:?;11{187‘ k:\: 1508 ¥”,60 WEELEREEr TSRO T A AL
or HroEe VI < " il 433D OB EEF 4T LY — 2T 00
DAHDA—F D * BAKEIOY —RFLLFOPDEBU H DY — A& BEUT LTI, Roasted Sweet Potato served sz ¥1,200
Soup of The Day R4V —208 Vv RV —2 18] with Brown Sugar (Extra Charge)
or *k Please choose a favourite one from three kinds of Sauce of the Meat. and Praline Ice Cream
HEURA LN T ORE— Yo e aREHe LT ) [ Red Wine Sace, Japanese Saucg with Caramel Sauce |
\ Turnip Potage with dried Sakura Shrimp /
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FERMBTHE (T LIVF—WE) OF/R *aAvE23I5x—ya IcBHIELTEY £ A 7 items of specific ingredients (Allergen) labeling  *Not support contaminations. R AE B OBE EE FNE

Egg Crab  Shrimp Buckwheat Peanuts
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* The price includes consumption tax.



