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H1J ;‘F‘Iz hors-d’ceuvre

HHh~=r vl —rDOhvNy F 5

Tsukiji Tuna and Salmon Carpaccio

EFVF—2XHFEES (2F)

Chili Shrimp Cheese Spring Rolls (2rolls)

Az EEE (41)

Homemade Shumai (4 pieces)

HP—Ey  ATAENIINAEDF v
YIXAS VI 2 IRZ

Salmon, Snow Crab, and Spinach Cache with Salad Melange

INT R hooi—==
Pate de Campagne

YoX

salad

¥1,400
¥600
¥600

¥1,200

¥1,000 S

HBESAL LA ZAD Y —F—H 54

Caesar salad with wood-grilled romaine lettuce

Fh~r v =—2)qY 75

Tsukiji tuna Nicoise salad

LBHWOW L2y 74LRx—a,
RIFDY =3 Va7 4

Lyonnaise salad with Nanatani duck gizzard confit, bacon,

and soft-boiled egg

PiPEE R—a  LIRIRDRT M54

Potato salad with wood-grilled bacon and soft-boiled egg

PPESHROY 4

Wood-grilled vegetable salad

ZN

R
S

e T SRS AT A TN ¢ W N

by
¥1,200 ﬁ(_:.-“ @
¥1,400 %
¥1,800 b %
i
7"))
¥800 oF
< [j%J'
¥1,200 73
3 A
[/

to your t

Our staff will bring it

able.

Please feel free to ask.

i@@)% pub food

HERHE v 2 ¥700
Homemade pickles

F—X3MEY HDE ¥1,200
Cheese Assortment

774 KRT b ¥700
French fries

AN WESY: S ¥800
Truffle-flavored french fries

774 R T MENLEF—X ¥1,000
French fries with prosciutto and cheese
IATTITDIVv—LT Y2l ¥1,280

HE®Y 77570 2B A
Foie gras créme briilée
Served with homemade soft-serve French bread

EBRWDLIN—3FT AW —ZMRZ
Nanatani Duck Liver Pate with Melba Toast

WEL<y 2V —2DTE— 3
Shrimp and Mushroom Ajillo
M azi=yawv—200
VR A W R
Truffle and Mushroom Open Omelette

ONORREEREK

Black Vinegar Sweet and Sour Pork
FEAXVDI—Y)—RAT X

Ravioli and Meat Sauce Gratin

¥900
¥980

¥1,480

¥1,480

¥1,300



—7— F seafood

H—F Y v ¥2.000
Grilled Salmon

FHHEED 7L v —2 ¥2,600
Smoked Cod Bouillabaisse

PrEF R OERMN ¥2,800
Smoked Simmered Kingfish

HEXFFOTI2T7vY 7 ¥3,000
Smoked Simmered Kingfish Acquapazza

A= —ViEEDPBES ryy,¥3 480

A3 ZJ@BRor TA NG =V v —R¥6,800
Wood-grilled Lobster with Spice Flavor Dill and Garlic Flavor

BNy MUT 44— pizza , bread , tortilla

HERHY 77702 (2H)) ¥180
Homemade Soft French Bread (2 slices)

FilE S NN — ¥1,800
Wood-Grilled Hamburger

HIV=—R A ¥1,800
Carnitas

KEDE Y 7L FD=AT ) —2 ¥2,600
Buffalo Mozzarella Margherita

AV A EA<VF—F ¥2,300
Oregano-Scented Marinara

A=V ¥2.400
Bismarck

VAN =V & V% 7% ¥2,800
Quattro Formaggi

b)Y N—a U to XD Ty XA RS ¥2.400
Puttanesca with Special Bacon

TN EE— T T ¥1,800
Pulled Pork Quesadilla
ﬁ’i’ ﬁ rice , noodle

Y—rEF/ aDrV—-L/HET7=bF—F  ¥2,000
Salmon and Mushroom Cream / Fresh Fettuccine

TAT T FEBDIY) — L/ AN Y T4 ¥3,000
Foie Gras and Green Onion Cream / Fresh Spaghetti
HNLEIRTIDD 2 ) R—=E/ 2Ty 74 ¥2,000
Prosciutto and Tomato Genovese / Fresh Spaghetti

M 27 EAINWEF—F/HET7 = F—F ¥3,480
Truffle-Scented Carbonara / Fresh Fettuccine
A~w—nilFELE7v o ab=b NIV ¥3,880

VBN Y T4

Lobster with Fresh Tomato and Basil / Fresh Spaghetti

P N 7 ¥1,600
Firewood-Smoked Paella

HENFHEBETEDT Iy 7 L — ¥1,600

Black Curry with Wagyu Beef Tendon and Caramelized Onions
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Our staff will bring it
to your table.
Please feel free to ask.

f“f“‘ ]‘ dessert

ONOZv > Fb—R} ¥1,200
ONO French Toast

PHELF—r—F ¥1,200
Wood-Scented Cheesecake

Faav—hARvh ¥1,200

Chocolate Tart

FHIOTHF—b ¥1,200

Seasonal Desserts

GINZA ONO
é/fVo’fo”‘/
~Smoke Dining-



