NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!
NEW!!

NEW!!

Gvoza X Champagne

Gyoza
Pork [8pieces] ™ ¥640
Vegetable %¢not vegetalian [8pieces] W ¥640
Onion(no garlic) *¢not vegetalian [Spieces] ™ ¥640
Cheese Gyoza [4pieces] y’ L \ ¥800
Shiso basil Cheese Gyoza [4pieces] y’ - ¥880
Deep-Fried Cheese Gyoza [4pieces] ﬁ L ¥700
Soup Gyoza (served in chicken soup) [Spieces] ‘W ¥880
Suan La Tang (hot and sour) Soup Gyoza [Spieces] W~ Coriander topping(+ ¥200)~ ¥1,180
*WE DO NOT HAVE VEGETALIAN GYOZA MENU
Cold dish
Japanese Peach Pineapple from Okinawa and burrata cheese salad ¥1,980
(Sweet Pineapple ,It's like peach flavour) | ~Dry-cured ham topping(+ ¥580)~
Marinated Eggplant with balsamic vineger ,w/ Hamon Serrano ham ¥880
Chinese Kansu (Dried tofu and marinated coriander and nuts) ¥680
Ocuf Mayonnaise (Soft-boiled egg w/ mayonnaise sauce) ¥550
Potato Salad (special smoked radish and truffle oil inside) N Y700
Rum persimmon Butter on the Baguette ¥780
"Blancmange" seasonal onion cream ¥780
Salad (carrot,coriander,tuna,cumin) ¥850
Shrimp and Avocado TarTare, w/garlic melba toast ¥900
Marinated Celery and Fresh Octopus Salad ¥1,380
Avocado and Fresh Octopus Salad ¥1,580
Hot dish
Crispy Spring Rolls (Sausage and cheese) 1 piece  ¥650
Grilled Smoked Cheese ¥660
Smoked French Fries ,Sansyo pepper mayonnaise ¥800
Crispy french flies with chili con carne & cheese ¥880
Deep-fried taro Xvegetalian karaage ¥850
Korean Pancakes ,w/cheese ¥1,080
Chicken Stew in cream sauce with paprika powder ¥1,480
Green Mussels (From New Zealand) steamed w/ Champagne ¥1,480
Stewed Chicken with Lemon Cream souce ¥1,980
Stewed Rum meat ball & Mushroom with Cream souce ¥1,980
Beef Stew in red wine and black pepper sauce, w/ truffle mashed potatoes ¥2,980
Mapo tofu ~Beancurd sichuan style~ Spice Lv.1(Normal) Lv.2 Lv.3(Super) Lv.4(Ultra) ¥1,580
X
Sichuan Pepper Lv.1(Normal) Lv.2 Lv.3(Super) Lv.4(Ultra)
Special
Truffle Tenshin-don ¢ Tenshin-don is oemelet over rice w/starchy sauce with slices of truffle on ¥1,500
Dessert
Japanese ¥880
Chocolate Terrine (Hojicha Flavour) ¥780==) NV Pedro Ximenez / Emilio Lustau (Spain Andalusia) ~ ¥850
Creme brulee (Matcha Flavoqr) ¥880==) NV Pedro Ximenez / Emilio Lustau (Spain Andalusia) ~ ¥850

Hokey-Pokey ICE CREAM (From New Zealand) ¥640==) 2022 Sauternes / Chateau Delmond(France Bordeaux) ¥750

¥ Tax 10% included
Payment : We are CASHLESS
We can't accept cash.
* Credit card(VISA,Master card, JCB, American express, Diners)
* QR(LINE pay, PayPay), Apple Pay ° Prepaid transportation cards(Suica, PASMO)
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