
Cooked oyster

Deep fried oyster

Roasted oyster with burgundy butter

Baked oyster

Oyster Kilpatrick 

Marinated smoke oyster

Medley platter of 3 kinds cooked oyster
Fried oyster,  roasted oyster and Oyster gratin

Oyster gratin 



 

Soup

New england style oyster cream chowder 

Manhattan style oyster tomato chowder

Assorted 3kinds ham

Terrine of foie gras with sauce vincotto

Appetizer

Boiled The Australia natural shrimp cocktail

Sauteed vegetable with garlic

Mashed potato 

“Cappon magro” Genovese salad of seafood 



 

Bar Food

Salad

Bread

Garlic bread

Bread

Bagna cauda of 10 kinds vegetable

Caesar salad

Green leaf salad

Chicken liver pate

Herb marinated olive and dry tomato

Light pickled seasonal vegeable

Cheese

assorted 3kinds

assorted 5kinds



Pasta 

Risotto of oyster and Japanese basil  paste

Spaghetti amatriciana

Tagliatelle of beef ragout bolognese

Spaghetti  Vongole 

Fedellini with oyster and seasonal vegetable 

Bavettini pescatore rosso                                      

Risotto

Four kinds of cheese cream Penne



Main

 Red wine Stewed beef cheek 

Grilled pork loin 

Please Ask Your Waiter
Fish of the day

“Bouillabaisse” Simmered various seafoods with tomato soup

*if you oreder beforehand ,  we can cook  the risotto in this soup.

Duck leg Confit with born from Hokkaidou 

Roasted of “KAWASHIMA BEEF” from Miyazaki 

Roasted french lamb rack from newzealand 



Dessert

Hazelnut Brulee

Icecream and Sherbet

 

Opera cake

Cheese tart

Espresso    Double Espresso

Café Americano Iced Coffee

Café Lattee Iced Café Lattee

Cappuccino

Iced Tea Assam

Oolong Tea

Jasmine Tea

Rosehip Peach

Earl Grey

Camomille

Mint Tea

Café

Tea


