dALE:

Small Appetvizer

BHRNEFNEKK-70 380
6 % : i

i 23S, .
PRy 3-7
Homemade Yorle Ham made with Kanagawa

AN=-Tn=) % 780
Marinated Olives

AEALLTr709-Ya750
PrFatoddt=17079%> 880
Freshly Baked Croissant with Shonan Shirasu,

T EE

s/\_“_

Cold Appetizer
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Pasta & Risotto
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Grand Mere Style Stuffed Spear Squid and Grilled Local MISAKI Fish
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MIURA Aokl Farm Nigoise Salad
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MISAKI Sea Bream and Clam in a Light Nage Broth
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HAKODATE Skate Meunire tn Lightly Burnt Butter Bssence
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caramel Pudding
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Breaded Fromage de Tete of “RIYOKAWA MEGUM! Pork” with Gribiche Sauce
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MISARI Sea Bream and Clam bn a Light Nage Broth
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Bouillabatsse of Fresh Fish from MISAKI SAJIMA Port  (41,700)
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carbonnde Flamande - SHMANTO Bartey-Fed Beef Shank Braised in dark Beer
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