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DRY-CURED HAM & CHEESE
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Specially selected Ham & Salami
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Dry cured ham and matured cheese selected for wine
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SNACKS
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Cajun Fries of Potato and Gnocchi with Parmigiano Reggiano  ~ giavseo
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SALAD & APPETIZER
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Power salad with 16 ingredients including Feta cheese, organic Quinoa and Kale
with Flaxseed oil dressing.
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APPETIZER
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(arpaccio with avocado, smoke salmon and
Feta cheese
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Hokkaido Giant Pacific Octopus and Orange Carpaccio <
With Genovese Sauce BuiA¥1,529
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Homemade roast beef fia¥1,199
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Waoyu Carpaccio with 24 months matured Parmigiano Regyiano and Balsamic Vinegar sauce
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Aomori salmon Meuniere with Bourgogne butter sauce
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Hokkaido Scallops and Maitake Mushroom Meuniere BiA¥2,189
with Prosciutto and Caper Sauce
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Steamed Mussels and Clams in White Wine $52¥1,529
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Grilled vegetables BA¥1,199
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Kumamoto Amakusa Fish Acqua Pazza with

Mussels, Clams, and Semi-Dried Tomatoes
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Grilled Australian Bone-in Lamb Chop
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Cheese Fondue with Grilled Whole Camembert
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Foie Gras and Apple Sauté dressed with Balsamico Sause
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MAIN DISH
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Le Bar a Vin 52 special, assorted grilled beef, chicken and pork
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Duck with Orange and Red Wine Sauce  ¥1,990
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Grill of Duck and selected parts of Wagyu
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Wagyu rump steak with black truffle Madeira sauce
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PASTA & RISOTTO
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Sea Urchin cream sauce pasta
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Foie Gras Risotto toped with
24 months matured Parmigiano Reggiano
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