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DRY-CURED HAM & CHEESE
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Homemade Liver Mousse Cheese Pie

with the Aroma of Grana Padano
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Assorted Two-Variely Cream Cheese Canapés — £59()
(Seijo Ishii Homemade) BIA¥649

B AH CTRHBELTVWIHRM ) —2F—X
V)XY IV IDITvH—ITFEEE L,
RRENTENLDOBRBT 7Y M Loz
BHEHILEDLIO—FTT,

V> THEE S OREEILTD

y\\l) _\/j ]) _7 ¥ 8 = ) ¥
Green Olives @3&953(3 He Uh/‘ S 1;1&!{95309
Carottes Rapées
EINDEIIVA ¥390 BRIy I ZXF vy ¥49(
Pickles BUA¥429 Smoked Nuts BA¥539
MVaBEAINVFEHOVWSEEL  ¥490 RHDETYNERT b ¥690
White Figs iy “yamitsuki” Garlic Butter Potatoes AT
~ S S —_ 1> ~ o —
TVFabx Y ¥590 EEBKDSF L 8—==a ¥690
Anchovy Cabbage BA¥649 9
Pité de Campagne gLasiod
PRV DH ALYV FaC DR BREFES ]
EAEET— | nh R e B R I R
............................................................................................ A DB DEBEET Y — 890
% .%‘ fEL=a3VvFD Nibbles BLAY979
TAVYY 7YYk ¥750 @& EHSyIRFyY @ TY—>AU—T
~NVIDY—) VDY —/ R~ BLA¥825

® XHDOF—X ® Zp5DDEI VR
@® ZZNVFEAVSLL

Cajun Fries of Potato and Gnocchi with Parmigiano Reggiano
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SALAD & APPETIZER
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Power salad with 16 ingredients including Feta cheese, organic Quinoa and Kale
with Flaxseed oil dressing.
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Wagyu Carpaccio with Parmigiano Reggiano and Balsamic Vinegar sauce
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Aomori salmon Meuniere with Bourgogne butter sauce BA¥1,749
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Grilled vegetables #a¥1,199
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Le Bar a Vin 52 special, assorted grilled beef, chicken and pork
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Grilled Wagyu from Kyushu
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Assorted 3-kind Tasting Platter : Kyushu Wagyu
(Topside & Marbled Ribeye) and Duck Breast
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Pork should Chicken thigh
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Linguine Pescatore with Mussels & 4 Types of Seafood
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Whitebait Aglio 0lio e Peperoncino Spaghetti with Aomori Takko Garlic
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Bolognese Bianco with Burrata Cheese
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Amatriciana with Pecorino Romano Cheese
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Foie Gras Risotto toped with Parmigiano Reggiano
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DESSERT
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Dubai-style Chocolate Cake with Pistachio and Kataifi, served with Vanilla Gelato ¥89() suvors
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Seijo Ishii's Popular Premium Cheesecake with Gelato Homemade Low-Carh Creme Brilée
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