2025/6/1~

DINNER MENU  17:00~21:00

PASTA

EENFOROR—E (£ JIvhF—XER) ¥1,700

Japanese black beef bolognese with raw noodles and fettuccine

JNWIVYV =S EBRDII—LY—Z UeHBRVNED=3vF ¥2,000

Potato gnocchi with gorgonzola and walnut cream sauce

AV—IVBEDINZAY (£5 T1vhF—=ER) ¥3,850

Lobster Pasta

BREAD

BR&HOEN/IND
(BRADRERETIANYF v or BERKEFERE/NTYE) ¥500
Homemade warm bread

(Seto’s seaweed salt focaccia or

low temperature long fermentation baguette)

SALADS
UmiShima DTIVRRA TS5 ¥950
UmiShima wellness salad
BEDEEERRA—IET—)b o
OXAILIRDO SO I—F =54 ¥1,100
Classic caesar romaine lettuce salad
with Seto’s mochi pork aged bacon and kale
APPETIZER [Cold]
TYS—HEFPA—S I DATL—E ¥2,000
Burrata Tomato Caprese
v )b —BEE ¥1,600
Assorted charcuterie
aA-F-X=)b ¥2,300
Fruites de mer
APPETIZER [Hot])
BHRRISIRRTE ¥'700
French fries with kombucha or kelp tea
DV)—Z—REDTS0F—F JUI-IF—I[ES ¥1,200
Creamy cod brandade baked with gruyere cheese
FISH
AEBRDKRIL #DI—1)—Y—2R ¥2,000
Grilled Today’s Fish with sweetfish coulis sauce
BRINFDARZI FINRY—RDRWREOVDY S5 ERZT ¥1,800
Conger eel beignets with mustard-flavored celeriac salad
MEAT
FOROICERAALEBNEREA)—TK BO—ADIvILFT4I—)L ¥1,800
Softly stewed olive pork, shoulder loin charquitiere from Kagawa prefecture
EESFT—O10DI)I A LZEEETDIEIFA ¥3,500

Grilled domestic beef sirloin with Japanese horse radish (Wasabi)

and ponzu sause

KERNMIABIC IR RO\ T —ERR 15% N EFNTHUET

TAPAS

L—X2DI\5— ¥1,000
Raisin butter
FyY&&FadL—k ¥1,000
Nuts & Chocolate

CHEESE
F—ABEE ¥1,500
Assorted cheese
DI—Z—IAYVIAF—ADA—TVHREE 1JNDODEEDHHRZ ¥2,500
Oven-baked cheese with Potato

DESSERT

BELUGA 71 RVV—L ZFEERY (I\=F EFvSXIL-#HFx- ¥ I1—)¥1,300
BELUGA Ice cream 2 types (Vanilla + Salted Caramel ©+ Matcha : Mango)

HENEFERALEN=2ADY)—L4-T) 1L ¥900
Wasanbon or fine-grained Japanese sugar Créme Brulee
XH— IS5yt ¥1,300

Nougat glace

*Prices shown include tax and 15% service charge.



