A LA CARTE MENU

——————————————— APPETIZER
AXHO—A/¥ 3 & 800
Trio of 3 Petite Appetizers
MEEZD/NLy b YF X 900
Garden Salad
Bk & B 1,100
Squid and Turnip
FAADYFDFKE 1,100
Toro Katsuo with Hagi Color
7%hvF+ (2pc) 300
Focaccia

——————————————— MAINDISH -
xR BD IR —2 1,300
Autumn Salmon with Mascarpone
BEO—XEMiE 1,300
Pork shoulder with Apples
77ALE=7D /1 x2—EZ (160g) 2,600
Butter Grilled U.S Prime Beef

PASTA
FELARBUNV/FIYRDRNTFT4—= 1,300

Spaghettini with Chestnuts and Homemade Pancetta

wLEDKREF—AULF—= 1,300

Rigatoni with Sweet Shrimp iIn Pomodoro Sauce

BV —LDANTFT4—= 1,300

Spaghettini with Nori Cream Sauce

——————————————— DESSERT -
ZRDT 7T 900
Japanese Ginger Granita
vad77)—X 900
Chocolate Terrine
TAVOERYVET TV 900
Chestnut Montblanc
EANRIF—Xr—= 900

Baspuec Cheesecake

L.OSE. 2] 576G 3%
Last order for food is 21:00.

EmAADIGEIE. Y—EXF¥—2ELT
H—Atk, 500 HZIELWTHBY X7,

A service charge of 500yen per pax will be included.

P TCHAAETREERY T,

The price includes tax.

ITHE LIVELY

FUKUOKA HAKATA




TODAY’s CHEF’S COURSE

———————————————

4,800-

trio of amuse

E—yDlsE

Beetroot Roll =

HETYR—F

Marinated Shrimp

BIEROBITHL

Fried Figs

appetizer

FAHYFDFKE

Toro Katsuo with Hagi Color

secondl

RILRy DN T IBEX

Puff Pastry-Wrapped Polpettone

pasta

BolrRelrF—0A - ANy Fq4—=

Spaghettini with Crab in Pomodoro Sauce
bread
7Lk

Berad

main dish

$HEBFEeLRALE

ltojima Pork Tenderloin with Chestnuts

dessert

EAND L TE

Choice from 4 Dessert

ZRDIT =T

Japanese Ginger Granita

vad77l)—X
Chocolate Terrine |

XADEEYEVT TV

Today’s Montblanc

FRANRIF—Xr—*

Baspuec Cheesecake

——= e, L= L = = — = —— = .1 - - === - — = === S = —

B#&IICa— E= /ﬁl;ﬁbxﬁﬁv]ﬁ”éi 5

You can choose between coffee or.tea after the meal.

BRIZLTOI—RT +100 H BLTHEY £,
Weekends prices increase by 100yen.
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