Jozijaddp

Charcuterie Platter
vIFahN)—TFFy 45— 4]
FLILFY | 8- BK-50 -2 - /&

Potate salad with Samon roe
W 5RT M54 181

FLIVTY | 883

Jamon Serrano
INEVEZ—/ 4]
FLILSY | B

Grilled Caprase with Kochi Fruit Tomato & Buffalo Mozzarella
BHIREZIL-YIIhEERYYTLT - To - TV IT7SOHRENTL—E 18]
FLILTY | 8- IN& - KE

Marinated Fresh Tomato & Akafuji Salmon, Flash-Smoked
PH7IHY—FYDOIUFR 7Ly ¥a b bOY— BREERT 18]
FLLTY |81 - & - KB

Wild Red Sea Bream Carpaccio
RAEHDA Y I FILAIICY F 3 14

Japanese Whiting Escabeche
FADIRAANY 2 1 8]
FLLSY | INE

Foie Gras Terrine Marinated with Nara Pickles, Served with Brioche
RERBFTEITRAALE 7 AT STI—X TUFA YD aiRZ 8]
FLLTY | iN& -4

Chilled Edamame Velouté
REDSHR—TF 4]
FLILTY | ihE

Assorted Hors d’'Oeuvres
F—RZILINY T 18]

half 1,650
full 2,260

600

980

600

1,320

1,430

980

1,950

500

980

leDS

French Fries with Truffle Cream Sauce

KTFRT7SA4 RU2T79YU—LY—2R [E
FLILSY | INE - 3,

French Fries with COVE Original Spice

R7 k7>« COVE Original /X R [#]
FLILTY | INE

Crispy Fried Okayama Highland Chicken Thigh & Wing with COVE Original Spice

FILEREE EEREFFEDZ Yy b COVEOriginal /XA X [&]
FLILTY | INE

Kadaif-wrapped Red Shrimp with Nara Pickle Tartar

TRBEDNT A 7EE RRETILFIL (2F) 8
1 25810
FLASY | INE - 8% - 50 A

Angel Shrimp with Garlic
REDBEDH—") v U2 )T &
ZLIWTY | B -3

Hokkaido Scallop Gratin Served in the Shell
BBERNERYTDI Z5 > 18]

ZLIWTY |58 - 2 - &

Grilled Jumbo Asparagus from Nagano with Onsen Egg and Green Mustard Sauce

RPBEEBATZR/INTHADI UL BRIETV—VIYRI—RKY—ZX 8]
ZLILTY | 5B

Whole Abalone Bourguignon with Black Rice Risotto and Baguette
ANSEHDUDTILF=TY BXUYY NE/NTy K 18]

LTy [ & -3

Velouté of White Asparagus
IRTA KNP RINGHRDRHZ—T 18]
FLILFY | B3

Baguette (2 pieces)
NTv k2@

FLILTY | IN&E

Ceasar Salad with Chami Pork Bacon & Romaine Lettuce
REBR—OAVEOAA Y LI ZADY—H—H T 2]
FLWTY |3 INE-BK-50 - XS - 5B

Prosioutto, Mascarpone & Seasonal Fruit

ENLEYRAIR—FREZHFHD T IL—Y 18]

ZLILTY | B

Smoked Duck and Pink Grapefruit Salad
BRIEOEY I L—T7I—YH 34 8

Cove Original Garden Salad
A-TAVIFIUKEY S 18
FLLTY [ INE -5 -5

700

550

850

2piece 880
+ 1piece 440

1,450

980

1,850

2,200

950

350

1,280

1,380

1,400

1,210
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Grilled Argentine Ribeye Steak

HRT 1 BELROHEENZWIILEYF 2,
HFTHFTULTY2a—Y—RBTPIVEVYFVE-T
BABKTANLZZRUSETIC. BRILEVEBULIBRNGFTY,
HBWREDEKRE FERIEOHANMHD BTN Y AORENEFHTT,
BRIULKBRELFARY 12— —T BORECEDBEKE SBEEVWLEITET,

Grilled Argentine Ribeye Steak
FIEYFre—=7 U70-XJVUI
X2 £ T600g &K hHED XY

X3 EEHMEXTOFHH
KREANRKRIC K DEEHEE T BBEN T VET ST

Argentine Beef Loin 130g
FILEYFYE—T O—Z 130g

Argentine Beef Filet 130g
ZILEYFE—T 74 L 130g

Argentine Beef Tongue130g
FIEYFUE—T 4£4 > 130g

Sides/French Fries or Grilled Vegetables
FlFELE/ TLYFI7I146 UL IETYILERE
FLIGTY | & - 58
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Roast Beef from Saroma Beef (Uchihira Cut) with Wasabi Dressing
YOVEIFESHOO—IANE—T THERL Y VYT HIT
FLILTY |3, - KE

Okayama Highland Chicken Thigh Cacciatore, Served with Seasonal Fried Vegetables
BLUEFEHESSRDONF ¥ h—F BIFFRRZ

Acqua Pazza
FOTINYY T
FLILTY | Bt

Grilled Canadian Lobster

ATTEAR—IBZEDT VI
FLILE- | B

Chilled Capellini with Sweet Shrimp and Fruit Tomatoes
HIEETIL—-Y MY bDAYRY—Z
FLILTY | & - 58 - iBE

Angel Shrimp Genovase with French Linguine

REDBZEDI T /R—EY—R HNXAYDIYVTAR

ZLIWTY [INE -804 - B

Aged Pork Cheek & Seasonal vegetable tomato Sause with Spaggettini
ARKIZERESHHRONYRNY - ANT T4 —Z=

FLITY [ & - 58 - 3,

Creamy Pasta with Fresh Sea Urchin and Bottarga
EDZEDSTHDY)—L/INRY %215V HEY T TEE
FLILTY [ & - 58 - 3,

Seafood Paella

BOEHFDINT) P~HFZAZIZDET~
FLILTY | BE

Black Truffle Risotto

ENV2T70YYv K

FLILTY | 3,

1,980

2,300

2,500

3,850

1,380

1,890

1,680

3,850

3,500

1,980
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o Gateau Chocolat
4 Hh—v3233 7
(0] FLILGY | & - 50 - 3
=i
Traditional Sicilian Cassata
hyt—% 500
FLILSY |4
Basque Burnt Cheesecake
INRY F—Rbr—=% A
FLILSY |5 -5,
Seasonal Fruit Terrine
ZHDTI—Y T —X 450
FLLVTFY | £94 k- €S5F>
Creme Brilée
JYal 780
FLILSY |5 -9,
Ice Cream
3OTF7AAT7UL 550
FLILSY 5 -8- Uy
Peach Melba 800
E—F XJLIX
FULSY | 8- €5F>
Set Drink KUY 2%t v kDHH, TEED Cafe Menu & D 200 [ OFF
8 d—k— (Hot/Ice) 600
*
@ IZTLyY ¥V 600
Qo
s 57 +50
(o]
FAYh—/ (Hot/lIce) 600
H7xAL (Hot/lIce) 650
H7x57 (Hot/lce) 650
h7x57 8RS flavor (F¥Z X)L -RT7AF3aL—k) (Hot/Ice) 700
X (Hot) 3% (Z—ILYLA - F—YUY - HEZ—I) 600
X (ce) 7—ILILA 600
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