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SEASONAL DINNER COURSE
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Seared striped jack carpaccio salad style

BOVWEEOR—

Seasonal soup

HIEST /0TI —SF—XfEE

Oven baked oyster and mushroom with gorgonzola

TP FDRKBEE IREEHIC (T 4 VRAICEE +660)
Grilled Taoshita beef / Change to Grilled Fillet +660
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Today's paella
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Dessert

d—b— or I
Coffee or Tea

SEAFOOD COURSE
6600
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Seared striped jack carpaccio salad style

HEMRI ENAREDSEEAINKRT—FRE

Raw scallops, prosciutto, poached egg, cold carbonara style

HIES /0TI —SF—XfE=E

Oven baked oyster and mushroom with gorgonzola

BRFANERORER—T7HIT
\ Local red snapper with seafood soup
\

\4 BNOFR/STYT
\ Mixed seafood paella
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\\/ /?Q Dessert

d—b— or I
Coffee or Tea
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*Fresh fish carpaccio can be changed to a seafood platter for +880

[ B ]
BREAKFAST 07:30-10:00 (L.O. 09:30) * Zigans&#0z

LUNCH 11:30-15:00 (L.O. 14:30)
TEA TIME  14:30-16:00 (L.O. 15:30) *+B#0A
DINNER 17:30-21:30 (L.O. 21:00) S TR A

| =¥#ia75 | TEL 0848-21-0563 ok i
https://rk-sys.jp/onomichiu2/?s=fDc — OfFE:
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DESSERT
— FH—b —
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Gorgonzola cheesecake with honey ice cream

ATV alEEZEDTARO Y —A 880

Marron brulee and ginger ice cream

- BRBIBITTARIU—A 660

Black sesame ice cream

- BRABHDEBOEITL YR 660

Honey and strawberry semifreddo

- HEBIEDOIIN IO TA RO ) —A 660

Milk ice cream

TAKE OUT

— TAI9T U —
FiAMFR (8%) *8% tax included

CEREEN—THEEDIT)—2HYS54  Re972 / Hat 540

Farmer's herb green salad

° ;ﬁE)EWq: L/I I:tm‘?lid):/—b”—‘b“?& Reg.1404 / Half756

Caesar salad with soft boiled egg and dried shrimp

cHEBEFEEOH Uy oIT—¢ETyv S —4F—X 2160

Sautéed Megahira mushroom with burrata cheese

-BPEATFakOxUF—ZEY 1728

Marinara with local anchovy pizza

-BPEARELVECETNTY-FEY 1836

Lemon and gorgonzola pizza

- BPHUBRBRN—OEEDEFDI S REEY 1836

Bacon and sweet potato, cream sauce

- BREA-VYING—DL=R b/ HBIFTTSARRTH

EREEXZHOI Y IIFE / BE/-TESY/X  each 540

Garlic toast / French fries / Grilled vegetable / Pita bread

- ButtiBakery@ 7 + h v F + 324

Focaccia
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SEAFOOD PLATTER
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The RESTAURANT TERS AL ET (2L
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This is our speciou| seafood p|o’r’rer. Try fresh local seafood with cocktail saucel
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MEDIUM
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*ABOFELVANOABRRBERAZ2—XEFRIYTET
Please check the blackboard or ask your waiter about ’rodoy's seafood

APPETIZER £

Ree. 990 / Haif 550
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- BREEN-THEROIT) Y54

Farmer’'s herb green salad Oyster ahijo with lemon

DBEFATLIELREDS —Y—H54 res1430 / var 770
Caesar salad with Setouchi dried shrimp and Poached egg

BEEALUYYAN—ADTE—D T

Shrimp and mushroom ahijo

RUIIRTOOSHYEITHIERL YT 1430 - FaUY—ELBEALAHADTE—D T
Seared striped jack carpaccio salad style Chorizo and squid ahijo
FFEOR—T 880 DRMEHEOEEH — 1) v o Ny — &

Seasonal soup

COEMIIERE £NABEDAEAIINARF—SHIIT 1430

Raw scallops, prosciutto, poached egg, cold carbonara style

cTBEBEEOH—-) vy oYT—¢ET vy T —4F—X 2200

Sautéed Megahira mushroom with burrata cheese

Oven baked garlic buttered oysters

- LEREHEOCS Y —LTS5

Oyster cream gratin
DEFRBENDR /N - F g - Ry Pz
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@ T TDEHEND Chef's recommendation Seafood soup -Zuppa di pesce-

é HOT SEAFOOD =

880
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CHARCOAL GRILL
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DABDHEFAEREDT YL BiR&LY
Today's Fish -Please ask your waiter-
COHIEE B RFDRAKBEE BSHIEELLEST 1320
Grilled octopus with leek
- FEILRE EDIT VI 2640
Grilled wild boar
M TES T/ AFR TUIL 3080

Grilled Taoshita beef Round

= TEZLADT I
.. Grilled Taoshita beef Fillet

Pl1ZZA

DHEFATFaEDIUF—3 1760
Marinara with local anchovy
CBRYMISHBRNR—O LS DEFDI SV REY 1870
Bacon and sweet potato, cream sauce
- BRERELEVETINTY-5F—X 1870

Lemon and gorgonzola

C ARA VEENLALRBREN-THEXED Y kU —X 1980

Prosciutto and herb salad tomato sauce

PAELLA
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DEEBEHELARTFD/NTUT S1650 /M2430 /L4180
Oyster and leek paella
ANORRNTIUT S1980 /M2750 /L5280

Mixed seafood paella

A AEEMUR Y a)L-LAD/NTY) Y S1650 /M2430 /L4180

Squid ink and mushroom paella
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SIDE DISH 4
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- BRESH -V INI—D =R/ FIFZTTZA4 RRTH
Garlic toast / French fries / Grilled vegetable / Pita bread

- ButtiBakery® 7+ hvF+

Focaccia
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