Today's course

T F A=A (A INEBIBONNIENT AR5 R 7 | BT &
7.700

T AT 2= A(FHT B RS FEROBRMEEHLIZ2Td) BRI T | 7 &
12,800

Appetizer

Assorted appetizers 2 parson-
RIS & W 24Kk~
1,200 2<1parson

Fresh fish carpaccio
DTy T

1,900

Beet tongue carpaccio fresh truttle
)N F g T/ af)a”
2,000

Smoke salmon marinated
AT — 7 —F<U% Re:Journal A% 1)L
1,900

Burrata cheese and jamon serrano

T T BT = RENF T — ) | VR D RIRIE
ANy TF 2—RDIZFANT/N— U FV—T F A )L

2,500

Olive marinade
FV—T <%
700

Assorted cheese
F— RN E
1,600

Salad

Kale and apple ceasar salad
TV EV T DY — =T &
1,800

Seafood salad / rejournal’s form
v — 7 —R¥Z74 Re:Journal” #/L L
2,200

Hyuganatsu and Jamon Serrano Mimosa Salad Blood orange vinagratte
H B ENE2T— /OITYHTH
TIIRFL DT 4R T L b
2,200
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Pasta,Risotto

Japanese black beetf bolognese
BEMAFTRaRr—E
2,500

Pescatore
NRAT h—1
3,300

Ragu di Polpo
MHEE T DT T —T 4R LIR
2,800

Risotto con vongole e fiori di colza

JE (L e Yl miin i N7RY) BYASTA N
3,000

Main

Beet steak / specially selected part of Japanese black beet
B RFIEREINL EAT 0
9,000
I R IE

Acqua pazza — La nostra specialita
TITT N7
6,000
SHHZE LT B SR
+1.,000
K =R E

Chetf’s meat of the day
AR H OB REE
3,500

Chef’s fish of the day

K HOFR AL
3.500

Others

Hashed beef / butter rice
NV aRE =T ENRZ—T (A
1,800

Focaccia
XTI TF Y
800
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Dessert

Gelato al tartufo nero
R=7DOHZFH = T7—h
080

Classic Firm Pudding
INTZDD T
300

Canele
J] X
300

Basque Style Cheesecake
INARY T — R/ —3F
930

Tiramisu with UNI COFFEE ROASTERY Espresso
HHZ T T3
930

Coffee / Tea

Fast brew
77 AR7 1 =2— (Hot or Ice)
350

Latte
717 =77 (Hot or Ice)
900

LLspresso
T AT LY
700

Cappuccino
N7 F—/
900

Tea
T4 (Hot or Ice)
300

S

Americano

7 A 71— /7 (Hot or Ice)
900

FREFLIA A I —E AR L T10% 2 THE O 2L F
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