pem the R AW BAR

FRESH OYSTERS FROM
ALL OVER JAPAN
ask our waiter for details!
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SCALLOP CEVICHE 1200
with fresh jalapeno & lime [BA1320]
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COCKTAIL SHRIMP 1400
with spicy cocktail sauce [#2321540]
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“THE GRILL"
SEAFOOD PLATTER

MARINATED SALMON 1500
with citron cream [Btir1650]
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OYSTER PLATTER
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APPETIZERS

GREEN OLIVES AND FETA CHEESE 800
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GORGONZOLA AND HONEY MOUSSE 800 CHARCOAL OVENS
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MARINATED TASMANIAN SALMON WITH CITRON CREAM 1500 LOBSTER THERMIDOR HALF 2700  FuLL 5200
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COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE 1400
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BEEF CHEEK BEUF BOURGUIGNON Q@ 3200

MEDIUM FATTY TUNA & AVOCADO TARTAR 1800 . N ;
B BENPERO T 7 - T ¥ = S

AERIRE 7RI FDENEZ NV [B521980]
BEEF FILLET CUTLET -DEMI-GLACE SAUCE 150g 4800
b HEAN—TEI4Vv DAY VY Firiay-2 [5:325280)

CREAMY CRAB CROQUETTA WITH SAUCE AMERICAINE ® 2prc 1400
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BABY SHRIMP & SPINACH GRATIN® 1400
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WHELK BOURGUIGNON -HERB BUTTERED WHELK @ 1200
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POMME FRITES WITH TRUFFLE BUTTER 800 rr820]

SCALLOP & MUSHROOM AJILLO 1300

NALE=2 Yy a2 v—DTE—T g [5:21430] ROASTED CARROTS

gﬁ }\55 Dwu—2AR 600 [#2660]

S S = s .
CALAMARIERITTO 1400 BROWN MUSHROOMS SALAD TSV A N—EDFSE 600w

BHEOXE)FZY b [B521540]

“TAMBA” FRIED CHICKENS 3rc 1000
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RICE & PASTA

BEEF CURRY WITH RICE @ 1800
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SOUP & SALADS

ONION GRATIN SOUP @ 1100
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE-LINGUINE 1700
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