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Assorted seasonal appetizers

Please note: This is available per table, ¥1 ,2 50
based on the number of guests.

Kure Kurahashi Town fruit tomatoes and ¥1.800
burrata cheese (+600 yen with prosciutto) ’

Ikuchijima Morisaki Farm's green salad ¥3800

Grilled eggplant tartare and

yellowtail carpaccio ¥1,600
Prosciutto and melon ¥1,600
Homemade liver paté and bruschetta

with Standard Bakers' raisin bread ¥1,000
Chicken breast with tonnato sauce ¥800

Sicilian-style summer vegetable caponata ¥ 800

Prosciutto, Mortadella, and Coppa ¥1,600

Assorted cheese platter (4 types) ¥1,600

Assorted bread (3 types)
from Standard Bakers ¥500

Warm asparagus and egg dish ¥1.400
from Yakage Town, Okayama ’

Chicken gizzards and fresh onion ¥1.600

simmered in tomato sauce

PIessert

Spaghetti with Squid and
New Onion Puttanesca, featuring
“Kuchu Tomatoes by Ueno Engei

Spaghetti with Kure Ondo whitebait,
zucchini, and bottarga
in Aglio e Olio sauce

Spaghetti with Kitahiroshima
Sasayuri pork sausage, Setoda lemon,
and mushrooms in cream sauce

Today's Recommended Pasta

Please ask our staff for details

Roman-style simmered Takamiya
chicken thigh "Cacciatora"

Sasayuri pork shoulder "Pizzaiola"

Takamori beef tagliata
from Yamaguchi Prefecture

Australian lamb loin
with American cherry sauce

Today's Fresh Fish, Poélé

Piedmont-style Panna Cotta
with caramel sauce

Classic Tiramisu

Caramel and nut semifreddo
ice cream cake

¢ All menu prices include tax.
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