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M BREAD & BUTTER
ACUTHE 185 A &5 i

2 RED PRAWN TARTARE /

white grape - cucumber - sour dough - lemon peel
TUNA / mugi miso - red daikon - yam - Japanese sweet and sour sauce
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®) MUSHROOM SOUP“CAPPUCCINO”

slow stir-fry chopped mushrooms
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M BUTTER WHIPPED POTATO

® (& PINEAPPLE AND EGG YOLK PASTRY SOUFFLE

souffle - salted egg yolk ice cream
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