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Dinner menu «(7:30 - L.0 22:00)
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Assorted Seasonal Deli 34 800 6#& 1400
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Assorted Charcuterie

1650
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Marinade Flounder, Spring Vegetable
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Mixed Nuts and Dry Fruits
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Dill “Caprese” Assorted Cheese
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French Fries
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Root,Leaf, and Flower Salad
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Deep Fried Dumpling
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Seasonal Vegetable Frit
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Japanese Smelt Herb Frit
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Smoked Duck Tart 850
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Penne Gorgonzola Homemade Salsiccia |5 950
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Today’ s Appetizer
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all prices above are subject to tax.




Main Dish
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Stewed Beans

(Mix Beans,Shiitake Mushroom,Tomato,
Onion,Carrot,Celery, Thyme,Basil) 1650
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Avocado and Herb Rice Bowl

(Avocado,Grapefruit,Mint,
Lemon,Dill,Brown Rice)

1650
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Hot Pot Risotto
(Mushroom,Maitake Mushroom Frit,Rice) 1650
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Acquq Pazza

(Shellfish,Sea Bream,Tomato,Olive,Japanese Parsley) 2600
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Grilled Japanese Beef Steak
(Butterbur sprout and Miso Sause,Seasonal Vegetable) 2900
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Beef Tendon Stewed in Red wine Bread Harmony's Brioche
(Red Wine, Veal Stock, Hatcho Miso, Burdock, Lotus,Root, Carrot)
2600
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Today’s Roasted Meat
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"; Today’s Hyssop Soup (1/2 500) :

BEHR7 x4y Fx
L

Homemade Focaccia, Oregano 200
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