PLATTER
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Seafood Platter 4,000
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Deep-sea Red Crab, Blue Crab, Whiteleg Shrimp,

Sweet Shrimp, Mussels, Hard Clam, Tuna Poke
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A LA CARTE

Mussel Ceviche 350
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Shrimp Cocktail 950
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Lomi Lomi Salmon 1,200
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COMBO
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Signature (Cajun)
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TREDEFERY —REEBVZE LN, Choose you sauce from the following.

Lemon Garlic Black Pepper Butter
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FRESH LOBSTER
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1/2size 4,000
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Full size 7,350
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Tao&k D &7 & LIFEEZ BB U £ E W, Choose you cookery from the following.

No.I Steamed : Butter Sauce
EL:7—n/Ey bY—2

No.2 Herb Roasted
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No.3 Pasta : Tomato Cream Sauce +500yen
RAZIRT RS Y =LY =R +500

Seafood Combo :---¢=.x

Marbled Rockfish, Whiteleg Shrimp,
Clams, Mussels, Octopus,
Bacon, Potato, Corn, Broccoli
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3,000

‘ F—AEY—7— FBin +1,200 You can add seafood per one person +1,200yen ‘

Shrimp Combo ...« 4,000

Red Shrimp, Sweet Shrimp, Madagascar Lobster,
Scampi Tail , Whiteleg Shrimp,

Bacon, Potato, Corn, Broccoli
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‘ F— Ay —7— FEin +1,700 You can add seafood per one person +1,700yen
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COLD

APPETIZER

Aged Cured Ham 30 750
PR L L o0z 1,300
Guacamole with Crab Claw 1,200
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QL : ¥  Pate de Campagne 1,200
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: | Burrata Caprese y2size 950
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SALAD Today's Carpaceio 1,600

Classic Caesar Salad 950 5T HVEND I -
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Boston Crab Salad 1,300 HOT
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APPETIZER

Zeppolini 600
EyRY—= (F0O)AKOBFEY Y 7)
French Fries 3800
774 FRT+F FY 2 7EK
Shrimp Fritto 950
yayr77Yv b
=7~ IR Calamari Fritto 1,200
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Fish & Chips 1,300
SOUP+*BREAD Fish & Chips »
Seafood Clam Chowder 950 Chicken Wings Fritto 1,500
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Bread 200 Soft Shell Crab Fritto 1,800
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PASTA PAELLA

Vongole Bianco with Cherry Tomato 1,450 Seafood Paella 2,300
FxY—Ft2bORyILETVO Y—7—FRxzY7

Carbonara with Pancetta, Shrimp & Brussels Sprouts 1,600 Squid Ink Paella 2,300
ERAVFzy 2 LiBE, FEFrRYDIAKRF—F WHRDATYT

Wagyu Beef Bolognese with Raspadura Cheese_ 1,500

MEELEIRAFYy—FF—XDKRAR—F

Pescatore with 7 kinds of Seafood 1,900

7EORANDRRAM—L

Y—7—FRZYF

DESSERT

NY Cheesecake Brilée 300
NY F—X47—% 7Y 2 LETT
Panna Cotta 300
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The prices are including consumption tax. Please note that there is a cover charge of 500 yen at dinner time.
(For customers with food allergies) MPlease feel free to ask a member of staff for allergens. @Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant. @Tolerance against allergen varies among individuals. Since our
preparation and cooking process involves shared cookware and dishwasher, please be extra cautious if you react to a slight amount of allergen.

FRMEREEBOAL B ET . TAF—BALBT—TFr—JELTE—ABKRS00METERLZLET,
<EBYTLAF-HPORESEHE~> OTLATVICEALTEIHRI OB CERAATOQYETHERALTOIANECE, 2V ACENRELTVIHEELDHVET, Q7 LAF—PRICH T 2EZECEBEAZELNHVET. FATIEMBORETHPERANCEWTIE A—0H
HHER - EFEEERALCHEIETOT, BETORIBLTLESTIREMOS 2 BEKIEIERLI W,



