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Crab Platter 6,000

93775y 4—
Deep-sea Red Crab, Snow Crab, King Crab

EFRTDOWE - FTHOE - b (£

A LA CARTE

Deep-sea Red Crab__ 1,450
¥ 59 bHEE 150g

Snow Crab 1,950
FhHUEE 150g

King Crab 3,450

ARy P IRY —REIRD
BHAWEEBE “avKR”

7= b 358 150g

TRLDEFELRY —XEERUV ZE LN, Please choose your sauce from the following.

Signature (Cajun) Lemon Garlic  Black Pepper Butter
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Seafood Combo 3,000

y—7—FavHk

Marbled Rockfish, Whiteleg Shrimp,
Clams, Mussels, Octopus,

Bacon, Potato, Corn, Broccoli

AYT - NFALBE - HED - L—E - LT -
R—ay.RKFb-a-v-Joyay-—

‘ B—AEEY—7— FEhn +1,200 You can add seafood per one person +1,200yen ‘

Shrimp Combo 4,000

valYyyvFavik

Red Shrimp, Sweet Shrimp, Black Tiger Shrimp,
Scampi Tail , Whiteleg Shrimp,

Bacon, Potato, Corn, Broccoli

T - HBE - 7599 84 Hi— - RERBET — 1+ <AL 1BE -

R—av - RFhb-a—r-.-Joyay-—

‘ F— ARy —7—FEh +1,700 You can add seafood per one person +1,700yen

FRESH LOBSTER <

BEDRRY v v | BIFHOFRETEAv—NBEEERIC

1/2size 4,000

EA=—iEE [1/2E]

Full size 7,350

EAw—isE [1R]

Tao&k ) 17 & GIFHEEZ BBV £ E W, Choose your cookery from the following.

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

No.2 Herb Roasted

Nn—7o—R}

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




SEAFOOD APPETIZER

Sweet & Sour
Marinated Sardines with Onions 600
Wh L EFEOHEF<Y %

Mussel Ceviche 650

L—IBEDEE—F

. . BELTYVAN—LOTE—Ya | Y—T—FISLFYIE—
Lomi Lomi Salmon 700 -

oImIYy—Ev

o 0 HOT APPETIZER

Smoked Oyster & Salmon Roe

with Caper Sauce 750 E?E??l_lg@ D EEOB ) 600
HIEOMES < D ET Y A—DY —R I T=IR 77
. French Fries 3800
bl L SBOUET Y 4 —Assorted Seafood Appetizers 7IARRTE By a7 RE
HEOEE Wb Ly =0y —2 Shrimp Fritto 950
Choice of 3 1,900 $ayvIIY Yt
3ERYAbY .
ERE D BIFEL SEEBREC EE WL, Calamari Fritto 1,200
Please choose 3 items from the above. ho=U7Uy b
\' ' Platter of 5 2,850 Fish & Chips 1,300
5fERE ) Abht (£1EH) T4y a&FYv TR LLS—FY—2R
. e Shrimp & Mushroom Ajillo 1,400
e BELTY Y AM—LDTE— 3
Soft Shell Crab Fritto_ 2,200

VI bvzns7707Yy b FYLTbY—2R

SALAD

Classic Caesar Salad 950 : (&
ISy I y—HF—H5 4 N > o Seafood Clam Chowder 950
' e Y—T—FISLF vy L
Gravlax & AvocadoSalad 1,600
' COLD APPETIZER  Focaccia
agna Cauda 1,200
N—ZxHVE
Aged Cured Ham 30g 750
PRI L o0z 1,300
Pate de Campagne 1,200
NRFRFAVR—=a
Cherry Mozzarella Caprese 1,600
FrY—FEYYFLIDATL—F
Today's Carpaccio 1,600

AEHDH NSy F 3

PASTA spagheu PAELLA

Vongole Bianco 1,450 Seafood Paella
RyILeE7ra 9—7—FNIUi4jL300
Wagyu Beef Bolognese with Raspadura Cheese_ 1,550

MFELIRAFy—FF—AnKRox—+t SquklhﬂiPaeHa
Carbonara with Pancetta, Shrimp & Brussels Sprouts 1,600 WHBD/ Y 772,300
BREAVFryv 2 EBE FFrXYDHALKRSF—F

Cream Sauce with Smoked Salmon & Mushroom 1,800

RE—IY—FEVLEDIV—LY—R

Pescatore with 7 kinds of Seafood 1,900 DE S SERT

7TREDANDRZAAF—L

Tiramisu 300

FA4TIRINGYT—MRR

CremaCaramella 800
IL—THhIAvT INITT—MRZ
Panna Cotta 3800

RyFay i FEFHOIN—VIRZ

p

z%—?#—%*/tEUMU—A‘/‘:}‘ TEOANDRRA—L ___d 71/——\{5»‘/5.5»7?:’5'— Fi,%%il

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.
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