FOOD MENU

— SEAFOODS
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Ocean platter 2Ami - ¥2,400
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Charcuterie Platter
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Buttermilk Fried Chicken
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Fresh Mozzarella and Tomato Caprese
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Fish and Chips

and more...

— VEGETABLES ——

(SALADS)
¥800~
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Salad Ensemble
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Best of Caesar Salad

—— MAINDISH

¥1,800~
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Grilled domestic Wagyu beef and carefully selected pork
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Spicy roasted Miyagi Prefecture forest chicken

and more...

— ADDITIONS ——

¥1,200~
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Clam chowder with selected oysters and pasta
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Spicy herb pho with shrimp and tomato
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Reuben sandwich with house-made roast beef

and more...

— BAR FOOD

¥500~
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Stick vegetable dip
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Bourbon ganache
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Mixed nuts and dried fruits
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Rum raisin butter
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Italian olive marinade
and more...
¥800~
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Baba Ensemble
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Basque cheesecake made with Zao cream cheese
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Rich hazelnut and chocolate terrine

and more...
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Seasonal fruit parfait to brighten up your evening
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