DINNER

19zyaddo

Marinated Olives
AY—TTUx

French Fries with Truffle Cream Sauce
RTET7Z404 NYV2T79U—LY—2R
FLILTY | IN&E -4, - iBE

French Fries with COVE Original Spice
RF k7 S+ COVE Original Z/81 X
FLITY | Nk - B

Potate salad with Samon roe
W SRF MY S S

FLILTY |58 - 2

Marinated Fresh Tomato & Benifuji Salmon, Flash-Smoked
NRZTZIY—FYOIYIR TLy2ahIhDY—R BEEEHT

Wild Red Sea Bream Carpaccio
RAEMOAY I FILAIICY F 3

Spicy Chicken Wings with COVE Original spice
AL —FF> 1> 7y k COVE Original Z/8 X
FLILTY | IN& - B

Kadaif-wrapped Red Shrimp with Nara Pickle Tartar
TBEDNT A T7E5E REEYILYIL (27K)

1 AEND

FLLTY | IN&-BE -0 -2

550

550

550

550

1,320

1,430

660

2piece 880
+ 1piece 440

pD'DS

Baguette

INT v K 350

FLITY | &

Grilled Caprase with Kochi Fruit Tomato & Buffalo Mozzarella

BHRETIL—YIIREEYYTLS - T - TVIT75DBRENTL—E 980

ZLILTY |4

Charcuterie Platter

JvIFahI—TFIvI— half 1,650
full 2,260

Jamon Serrano

NEYEZ—/ 980

Napoli Salami

FRUGS =X 630
LAY | 8,

Genoa Salami
IV /T7YZ=E 690
LTV | 2,

P&té de Campagne
INTRAYIN—=12 850

Garlic-Sautéed Abalone and Mushroom
HotEF/ADA—-Vy oY FT— 1,350
ZLIWLTY | 3

Roasted Pork Honey Mustard
A—ARR—VIN\NZ—TYRI—KY—X 950

Fresh Caviar Blini Served With Sour Cream
JLyyaxveE7 - JUZ - YO—JU—LERZT 5,500
FZULIWLTY | INE -4, - iBE

Ceasar Salad with Chami Pork Bacon & Romaine Lettuce - Truffle Sceanted
REBR—OAVEOXAAS VY LIRADY—H—HZH~K) 21 TDEFEDH~ 1,280
FLILFY | iNE -5 -3

Prosioutto, Mascarpone & Seasonal Fruit

ENLERRADILIR—REEEHD T IL—Y 1,380
ZLILTY |3

Smoked Duck and Seasonal Fruit Salad with Citrus Dressing
BBRE—V EEHMORET SHYMHILTHBRL YOV 1,380

HRRMEERETHIATT,



Angel Shrimp Genovase with French Linguine
REDBEDI T /RN—EY—R HNXZAYDIYVTAR 1,680
FLILTY | & - 58 - 3,

pjsod

Tamba Chicken & Porcini Soy Milk Cream with Tagliatelle
FEEFRBERILF—BHAIU—L ENRRIDIVTFYL 1,680
FLLGTY [ IN& - 58 - 3

Aged Pork Cheek & Kumamoto Red Eggplant Tomato Sause with Spaggettini
PREKIFIEREERAKRMFDORNIYRNY —Z RN T —= 1,890
FLIVGTY [ IN& -804

3 Argentine Beef T-Bone Grill
(o] ~Two Special Sauses by Michelin-Starred Chef~
3 TPILEYFE—=T TR—>2")L # 500g 7,700
~IVaATVENEIITDARYYIIVY —R 27 ~
= Seafood Paella
e BOEHDI/IKTY F~HSRAZEDET~ 3,500
FLLGY | 5% Argentine Beef Loin 150g
Foie Gras and Risotto Casserole Cocotte-style ZIEryFrE—7 O—X 150g 3,850
TATHISEYY Y FOREAZH I Y b 2,300
FLLSY |4, Argentine Beef Filet 150¢g

FILEYFYE—T 741 150g 3,520

Argentine Beef Tongue150g
TIEYFYE—T £4 > 1509 3,080

Sides/French Fries,Grilled Vegetables
FFELE/ TLYF IS4 - TUILEEK 550
FLLSY | INE - 58 - 8%

Kansas - style Pork Soare Ribs
AV RBIR—0 ZARF YT 1,800

Grilled Tamba Chicken Thigh
FHERBREERDY U IL 2,280

Bouillabaisse
TAYR—2 2,480
Uy NaBi +risotte 550
FLLTY | -

Garlic Shrimp with Angel Prawns
REOBEDH—="IyI32 VT 1,350
FLLTY | B

HRRMEERETHIATT,



o Gateau Chocolat
4 Hh—v335 780
:-D'- FLIVGY | & - 59 - 5,
Tiramisu
FATIR A
FLILGSY |- 50 - 5
Apple Pie
7w FIVIA 880
FLILSY | IE - 55 - 3,
Créme Brilée
JYUal 780
FLILTY |59 2
lce Cream
3BOFARTIFUIT N\=Z5 /A RO—RY—/SLL—ZV) 550
FLILSY |50 - 3,
Set Drink
RU>ozty hDiHE., Tied Cafe Menu & H 200 H OFF
8 d—k— (Hot/Ice) 600
=L
@ IZXTLYY YvF 600
Qo
s 57 +50
(o]
FAYh—/ (Hot/lIce) 600
H7xAL (Hot/lIce) 650
H7x>7 (Hot/lIce) 650
N7 57 E XS flavor (Fv¥ S X)L - KT« F3aL—K) (Hot/Ice) 700
X (Hot) 3% (Z7—ILY LA - F—YUY - HEZ—)) 600
X (ce) 7—ILILA 600

Vv v
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