Iélze/ A la carte

AE—7H—F Y IT—71)—L ¥800
Smoked Salmon with Sour cream

v—7—F=2Y xR ¥800
Marinated Seafood

THHEROX v 2 AREIIVY—Z ¥1,000
Quiche with Seven Kinds of Vegetables and Homemade Tomato Sauce

e RAVAR L/ a AN ¥1,500
Prosciutto and Salami

F— XA 3fE ¥1,800
Cheese Platter (3 kinds)

F— @b 5fE ¥2,800
Cheese Platter (5 kinds)

REEFEXLGOENDOTE— 3 ¥2,000
Ajillo with Angel Prawns and Seasonal Seafood

FHIFRO T ) — R LG D EA ¥2,000
Terrine of Seasonal Vegetables and Seafood

Gany Iy Y754k T ¥2,000

Fresh Fish Tartare Salad

HaOFrT7L 74 v/ —R ¥2,600
Pan-Seared Fresh Fish with White Wine Sauce
oy RitilEr FHREXOI) LY —R ¥3,200
Fresh Fish and Angel Prawns with Ise Spiny Lobster Cream Sauce
74 VWD —ZA L FIAL Y- ¥4,800
Roasted Beef Fillet with Red Wine Sauce
TREE o —A L+ ) —rXy/X——2R ¥5,500
Roasted Kyoto Duck Breast with Green Pepper Sauce
Exfto—2Z2 i) —EXHT—-V—2R ¥7,000
Grilled Wagyu Sirloin with Sherry Vinegar Sauce
Ex 74 LHDU—RAL FT74 0V —R ¥8,000
Roasted Wagyu Beef Fillet with Red Wine Sauce
AS572 7% b=T7)T 7V ¥11,000
A5 Grade Chateaubriand

Dessert
KARIN 7/—X% %t v b ¥2,000
KARIN Cake Set
KARIN Ja2x)V7Y sty |k ¥1,800

KARIN Pudding Set

KAZA—ARF, BFHICKVERICRYFET XEREETRATY XEANKREF LY -BERITAIGEANTENEY

MKARINIZ¥ES A CH LD —FTSURBERTT



