BIOTOP

Appetizer

JU—2AY—=T&
TAhyFx YILY v F v DEEHB T

Focaccia Deep-Fried
Green Olives & Sausage

660 1,320

BOENLEUDENLEY TrhyFriii 1,210

Assortment of Sea Ham & Mountain Ham w/ Focaccia

BREXE—JY—FEL AL TVAKOF v Oy hIN 1,320

Homemade Smoked Salmon & Orange Flavored Carrot Rapée

EEEHOFRRES 1,430

Grilled vegetables from a single producer

TI7ARRTS HIRIRA 1,100
French Fries w/ Dried Mullet Roe

BREE—-T7Dv—F— 1,210
Homemade beef jerky

1BRAh a—FvY 660

Smoked Cashews

ZHOYTH 1,540

Seasonal Salad

70v—al— - 32a90F - EHE 2,200

Fromagerie Miu Cheese Platter

AHDFZAX 1,595
Today’s Special

Main

EEEMEEBNOO—X s FIFaUY—2R

Roasted Awa-Odori Chicken from Tokushima w/ Chimichurri Sauce

RFBEDEERE

Herb-Grilled Ashiaka Prawns

FHAHVOO-Xr FILVU—Z
Roasted Beef Sagari w/ Red Wine Sauce

HRESOTADRT—% FJaTv—2
Kobe Beef Rump Steak w/ Truffle Sauce

Dessert

BEH =305 NZST7ARFL
Dense Chocolate Gateau w/ Vanilla Ice Cream

NRYF=y—% {IRONFIY FRZ
Basque Cheesecake w/ Tea Panna Cotta

TA4TIR

Tiramisu

HRRT >

Homemade Pudding

BRELTNZRIF—Xr—% (L.020:30)
Freshly Baked Basque Cheesecake

732 a—XE L TH—AHS550MTER L TH Y %7 / Dinner time amuse service 550 yen/per
iR 32 THEAE &Y ET /All prices include tax
TLIX—2BF/EDHIEXFyTABEDNF{/ZEW / If you have any allergies, please let the staff know




