Chef’s Special

VLT RAARY ¥ )V

Special Seafood Platter (For 2~3 persons)
V=T —=FTIva— BRETRRZAY—
(2~3AHi)

¥14,000

Marseille Bouillabaisse (For 2 persons)
SV A L)JAT AV N—A
(2 A\

¥10,000

Slow cooked over low heat with Provencal herbs - Highly Recommended.

HHE TR NN 5 Lo KD LRz 2 THEZ I I LTz
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Opyster Platter
FARR—=T T 52—

Iwagaki Oyster (Goto Islands, Nagasaki)
VA — T 7 = LOICRE O REE K2 Mo T
AR (iED

Iwagaki Oyster (Oki-Amacho, Shimane)
V= — T 7 = LAONKE O E K2 S T
S (171D

* Menu offerings are subject to climate and market conditions.

Market Price
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Market Price
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Market Price
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All prices are inclusive of consumption tax and are subject to service charge.

BFB-Rf: GMD@250719
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APPETIZER

A—F7)

—COLD —
Caesar Salad with Grilled Bacon and Soft-boiled Egg
DXV LRAADY =P =YX JFYIOX—ar ik
Mozzarella Burrata and Tomato Caprese
EVYTLT TvIT—REIMOATL—E
Smoked Tuna and "Umibudo" Seaweed with Ravigote Sauce
RTODPFEVAE—T Liff5ES FEIvRY—2A
Tuna and Avocado Poke
TBETRARDRT

"Umibudo" Seaweed Salad
MHRESYIH

HOT
Japanese Flying Squid Fritters
AIVAGIRDT Y b
Deep-fried Breaded Hiroshima Oysters Served
with Green Soybeans and Lemon, Tartare Sauce (4pcs.)

JRBBRFENFTSA  ZIVEIV—RELEVRZARAD)

"Busena Gold" Beer Steamed Pana Shellfish Garlic Flavor
IN—FHD" T Fd—)IVR'E—ILEL  H—VvTJmEk

Steamed Mussels with White Wine and Dried Tomatoes, Anchovy
L—=IVHDRSA R TV FabHIA 2L HEAK

Assorted Fried Fish and French Fries
TIA4R T4y a2 TI3A4RKT R

Oven-roasted Oysters Rockefeller & Sea Urchin Sauce (6pcs.)
Higooy 7715 —Y =AYy =V =Kt (6 AD)

SOUP

A—7

Clam Chowder in Bread Bowl
TILF X TR — ISRV ANT

All prices are inclusive of consumption tax and are subject to service charge.
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BFB-Rf: GMD@250719

¥3,300

¥3,800

¥2,500

¥2,300

¥1,500

¥2,200

¥2,000

¥3,400

¥3,000

¥2,500

¥4,800

¥2,000
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SEAFOOD

=Tk
Grilled Crimson Jobfish with Hot Vegetables, Olives, Capers and Dried tomatoes ¥3.900
R=XFFALD)DTVI REFERZ V=T ETrvR—LRFIArE ’
Grilled Salmon with Hot Vegetables, "Shikuwasa" Lime Butter ¥3.500
Y= TV WBERRZ —F79—P—NE—T ’
Grilled Spangled Emperor with Hot Vegetables, White Wine Sauce ¥3 600
22TV RERRA ATAYY =R ’
Grilled Ruby Snapper with Hot Vegetables, Okinawan Scallion Genovese Sauce ¥3 800
ARIFOTVIV RIFREA BEOY/X—ERY—2 ’
Grilled "Akajin" Grouper with Hot Vegetable, White Wine Sauce ¥4 400
FEI=NADTI)V WEFRHRZ AV —A ’
Special Garlic Shrimps
FA—) 720 T ¥3,000
Deep-fried "Gurukun" Fish with Okinawan Salt and Lemon ¥2 500
TIVT VST RO LEVRIFAT ’
Deep-fried Soft-Shell Crab with Okinawan Salt and Lemon (2 Crabs) ¥ 000
VI o)V 57 DEELT MOE L€ T W) ’
Steamed and Oven-baked Fresh Green Turban Shell with Garlic Butter ¥9 900
EROCH D=y 72—l & ’
Grilled Fresh Homard Lobster with American Sauce ¥13.000
WA —IVIlERE TRV r—RXY— ’
Hot Seafood Platter
Grilled Seasonal Fresh Fish, Squid, Prawn and Oyster ¥8’500
B —T =TIy a— @ YA, T HE

FAA/T LY R
Mediterranean-Style Cooked Rice with Seafood
fas 72 i o 7 g JEUR Z5A B Tl ¥2,500
Local "Shimeji" Mushroom and Oyster Rice
WHESRAY AL AR—F AR ¥3,300
Assorted Bread
VDR EDYE ¥700
Carbonara Bread Bowl
FIVRF =TV R—)l ¥2,500

All prices are inclusive of consumption tax and are subject to service charge.
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STEAK

RHE

% Grilled Steak with Hot Vegetables (450g)
K IRV RTVNVAT—F RIFFERZ (450g)

Grilled Beef L-Bone Steak with Hot Vegetables (600g)
LAR—=27UVAT—F RIFFERZ (600g)

Grilled Local Black Wagyu Steak with Hot Vegetables 180g)
VEREAETUVAT—F ¥R A (180g)

SIDE DISH

* Please choose one (Mashed Potato or French Fries)

¥9,900

¥12,000

¥17,000

* I EDRRIIY V2 RTFERRETIARRT IS EETITZEN

DESSERT

FH— |

<& Okinawan Ball Donut with "Beniimo" Ice Cream

P G 2—TURE— FETA AR

"Crémet d'Anjou" Berry Sauce with "Amaou" Strawberry Ice Cream

JL—LZBoVa N)—=DV—R BHEBITAREZ

Ice Cream Puff with Triple Berry Sauce
TARAZYV =LY a—YYF MITIRY—=Y—2R

<4 Chocolate Fondant Raspberry Sauce with Mango Ice Cream
K Ty Rxraas FANY—Y—A IVIA-TAARL

COFFEE & TEA

I—b—& 74—

Coffee ¥800 Blend Tea
J—b— TLYRT4—

All prices are inclusive of consumption tax and are subject to service charge.
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¥1,400

¥1,400

¥1,600

¥1,800

¥800



