
appetizer

DINNER salad

Ceasar Salad with Chami Pork Bacon & Romaine Lettuce - Truffle Sceanted

Prosioutto, Mascarpone & Seasonal Fruit

Smoked Duck and Seasonal Fruit Salad with Citrus Dressing

Cove Original Garden Salad, Mimosa-Style

Spring Vegetable Bagna Cauda 

1,280

1,380

1,380

1,210

990

French Fries with Truffle Cream Sauce

French Fries with COVE Original Spice

Spicy Chicken Wings with COVE Original spice

Kadaif-wrapped Red Shrimp with Nara Pickle Tartar

Angel Shrimp with Garlic

Garlic-Sautéed Abalone and Mushroom

Whole Abalone Bourguignon with Black Rice Risotto and Baguette

550

550

660

880

  1,350

1,380

2,200

Allergens: Eggs, milk

Allergen: Milk

Allergens: Wheat, eggs

Allergens: Wheat

Allergens: Wheat

Allergens: Wheat, shrimp, eggs, milk

Allergen: Shrimp　

Allergen: Milk

Allergen: Milk

Allergens: Wheat, eggs, milk   

Allergen: Milk

Allergens: Wheat, eggs, milk

Allergens: Wheat, milk

Charcuterie Platter

Potate salad with Samon rou

Jamon Serrano

Roasted Pork Honey Mustard

Grilled Caprase with Kochi Fruit Tomato & Buffalo Mozzarella

Marinated Fresh Tomato & Akafuji Salmon, Flash-Smoked

Wild Red Sea Bream Carpaccio

1,650

550

980

950

980

1,320

1,430

※All prices shown include tax.

 half 
full  2,260

 2piece 
＋1piece　440

Charcuterie Platter   



pasta
rice Foie Gras and Risotto Casserole Cocotte-style

Seafood Paella

Black Truffle Risotto

2,300

3,500

1,980
m

eat
fish

Roast Beef from Saroma Beef (Uchihira Cut) with Wasabi Dressing

Okayama Highlands Free-Range Chicken, Diavola-Style

Bouillabaisse packed with seasonal seafood

Grilled Canadian Lobster with Ratatouille

1,980

2,280

2,480

3,300

※All prices listed include tax.

＋risotte　550

Allergen: milk

Allergen: shrimp

Allergen: milk

Allergens: Shrimp, crab

Allergie: Shrimp

Allergen: milk

… Please allow some time for the order to be processed.

beef

Argentine Beef T-Bone  Grill
～Two Special Sauses by Michelin-Starred Chef～

Argentine Beef Loin 150g

Argentine Beef Filet 150g

Argentine Beef Tongue150g

Sides/French Fries or Grilled Vegetables

7,700～

2,650

2,950

2,500

550
Allergens: Wheat, eggs

T- Bone Grill Menu
Argentina is the world’ s largest consumer of beef.
Argentine beef is tender and juicy,sourced from healthy cattle 
raised on natural pastures without hormones or stress.This 
globally acclaimed beef has made its debut in Japan!
The T-bone steak lets you enjoy two cuts̶sirloin and filet̶in one.
Seared to perfection, it brings out the meat’ s rich, natural flavor.
Please share and enjoy this delicious cut.
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※3 Reservations must be made at least one business day in advance.
※Prices are subject to change depending on availability.

※Minimum order: 500g for two people.
　dditional 100g: 1,200 yen

Angel Shrimp Genovase with French Linguine

Tamba Chicken & Porcini Soy Milk Cream with Tagliatelle

Aged Pork Cheek & Seasonal vegetable tomato Sause with Spaggettini

Creamy Pasta with Fresh Sea Urchin and Bottarga

1,680

1,680

1,890

3,850

Allergens: Wheat, shrimp, eggs, milk

Allergens: Wheat, eggs, milk

Allergens: Wheat, eggs, milk

Allergens: Wheat, eggs, milk

Angel Shrimp Genovase with French Linguine



780

990

990

880

780

550

desert

Gateau Chocolat

Tiramisu

Strawberry Bachelan

Apple Pie

Crème Brûlée

Ice Cream

　Set Drink
   When ordering a drink set, get 200 yen off the items listed in the Cafe Menu below.

cafe &
 tea

Coffee （Hot / Ice）

Espresso （Single）  

              （Double） 

Americano （Hot / Ice）

Café au lait（Hot / Ice）

Café Latte （Hot / Ice）

Café Latte （Choose Your Flavor: Caramel or White Chocolate） （Hot / Ice）

2 types of hot tea （Earl Grey or Darjeeling）

Black Tea （Ice）Earl Grey

Chamomile tea

600

600

＋50

600

650

650

700

600

600

600

Allergens: Eggs, milk

Allergens: Wheat, eggs, milk

Allergens: Eggs, milk

Allergens: Wheat, eggs, milk

Allergens: Eggs, milk

Allergens: Eggs, milk

※All prices listed include tax.


