ﬁ%%ﬁﬁg(wog) D Y A . ¥2’700(¥2’970)
N — 74 T T A Y (100g) s - ¥4,000 (v4,400)
RF DTN = DT IR 9B oeeeee - ¥350/# (¥385)
EII//\“‘—O)7“11/X’7"7§7 .................................................. - ¥400/ % (v440)
*%&Eﬂ&?‘/%alﬁ‘ ........................................................ - ¥300 (¥330)
\yj—k}€7°y)7b@»?l);‘r\ ..................................................... . ¥650(¥715)
53/\-5« .................................................................. &1’100 (¥1,210)
}‘l/]:Xerl/‘/:‘/U)j(/\"j':iy ............................................. - ¥900 (¥990)
O/SiO@:\iﬁ% ......................................................... . ¥1,500(¥1,650)
ARHD A I IR G- 3 oo . ¥1,500(¥l,650)
TS — FEBEIEM DA T L —F crrrrrrr - ¥2,800 (¥3,080)
it
FUDISDE R D REIAG  crrrr - ¥900 (¥990)
ﬁgﬁ@ﬁi&mﬂJ@ng‘@jAvy ........................................ . ¥1,200(¥1’320)
ISR Y
IR D DT A ISR A oo . ¥1,800(¥1,980)
f:ﬂﬁfbﬁ§XEc‘;/\°57—@/\°X§7 ......................................... . ¥27300(¥2’530)
7/?_575‘—X<‘:_ F R Y — & cee et s . ¥2,300(¥2)530)
O/SiOO)ﬁE% [ 7 N I . ¥1,800(¥1,980)
7P =k
AL R ¥500 (¥550)
TSI D T — R s i i ¥500 (¥550)

TFE BN D) T 45 TR e e . ¥800 (¥880)



SPECIALITIES

Recommend Meat Dishes
o/sio MFA AART A EHRHE, EEMEND S ZHE T,
S a MR E T E T Ebh D KA, FULT
FIXLLBEZ LT -BRAZ 94 IcBEL EBADLIEZ W,

Beef Steak  »7-+ - #

BrhARBRETE o tHBAN—7 4 0P RAEICTSEICKANRL RBELET,

FBEAN = B T A Y (100g)  rrrrrrre - ¥4,000 (v4,400)
—i—%/\_‘j‘k’: ZIKHOD?%’}‘%BKZZE@P)(IOOngIOOg) ............................ ASK
a’:{ﬂ]b)\y/\“—ﬁ“ 71}—Ay—x(120g) ........................................ . ¥4—)OOO (¥4~,4—00)

Pork Steak  »»-+ - &

RKODBFEOFHER RO HKLEERPM P2 —> —  HOHRTLAT 2R bR EBOKATT,

fr%%i’%(IBOg) .................................................................. ¥2,7OO (¥23970)

Kamo Steak  »5-+ - mw

EWRZ27o XD EARAABREBOW. FoHIRbHf M T,

A)—FIAFFzYNL — [1]‘%(150{_,’) ......................................... . ¥3’500 (¥3,850)

Meat Appetizer WO i

TANTELSE ) I E MEORWEMZU KD EMIRTRKANL . BAZHALRAD TWET,
EE&FO)E,_X}\E\_7 ........................................................ . ¥1’100 (¥1’210)
FEONSI ) JU S G- G v - ¥1,000 (¥1,100)

Bex L) Ic BV AZEETOC, CHXE—BROBETTHTT, O/S10



SPECIALITIES

Recommend Meat Dishes

Meat dishes recommended by o/sio.

We do not compromise on the selection of ingredients,
and we carefully fire the meat to bring out the best flavor.
Please enjoy our grilled meat dishes with wine.

Beef Steak

Tokachi herb beef is raised in a rich natural environment.
The fine quality of the meat is carefully cooked and served.

Tokachi herb beef : Sirloin (100g) <« vevrrrrrerreeee - ¥4,000 (¥4,400)
Tokachi herbbeef : Assorted 2 rare parts of the day (100g+100g) ===+ ASK
Hand- cut hamburger steak with cream sauce (120g) ~ wrrrrrrrrrrrrreee ¥4,000 (v4,400)

Pork Steak

Kin-un-ton pork from Oita Prefecture. The fat is sweet and juicy with a strong flavor.
This pork is characterized by its melt-in-your-mouth flavor.

Kin-un-ton pork(lSOg) .............................................. - ¥2,700 (¥2,970)

Duck Steak

Duck is characterized by its meat full of flavor. The sweetness of the fat is also superb.

Snow white cherry valley duck (150g) =« v vrersermeeeee - ¥3,500 (¥3,850)

Meat Appetizer

Two appetizers that go well with wine.
Fresh ingredients are cooked slowly at low temperature to lock in the flavor.

Roast beef of Japanese beef — « v v e - ¥1,100 (¥1,210)

Beef heart Carpaccio <+« «x e wrerr e et - ¥ 1,000 (¥1,100)

It takes time to bake, so we recommend that you order this menu first. O/S10



aood

3%
RF DTN =D T IV AT 9 B e - ¥350/# (v385)
FIL 28 — D 7 Il AT 0 B e - ¥400/ % (v440)
EBRIN L T T G ¥ 300 (¥330)
W F L IR B D) Y e e . ¥650 (x715)
L ¥ 1,100 (¥1,210)
FLEREFT LY DR AT T - ¥900 (v990)
0/STOMD T F M e ¥ 1,500 (v1,650)
IRH D B IU 7S T 0 oeeenee e - ¥1,500 (v¥1,650)
TS — FEBEIEM DN T L — o - ¥2,800 (¥3,080)

i 2
T @ RN W ) A T = e ¥y 600 (¥660)
S TEIIT 727 T A R A T R et . Y600 (v660)
FUDISDEF R B IA BR o ¥900 (¥990)
TEERTBFEEILMDUST DT LL Y - ¥ 1,200 (¥1,320)

NAY
BE BT DB D A IS AT oo - ¥1,800 (v1,980)
TR BT AZTENY — D IS A e - ¥2,300 (¥2,530)
A R A S o N N A R - ¥2,300 (¥2,530)
0/STODEETE T 7 T B e - ¥1,800 (¥1,980)



aood

Cold dish
Bruschetta with fig DULLEr -« cveemmnnaiaiii i -~ ¥350/slice (¥385)
Bruschetta with white [iVer aste -« cxeeeeremmamanmmei - v 400/ slice (¥440)
Half-boiled egg and anchovies -« e veveeeenenmnmmi . ¥300 (¥330)
Marinated tuna and paprika <« -«cccceeeeeeeen . ¥650 (¥715)
Dry-cured RAITL  «r o rerrer et v 1,100 (v¥1,210)
Trevis and orange salad -« ceeerererenan . %900 (¥990)
Mackerel served with sesame and SOY SAUCE -« xvxvreremrmammemiaai. ¥ 1,500 (¥1,650)
Today's CATPACCIO -« vxer e ree ettt ettt -~ ¥ 1,500 (¥1,650)
Caprese with seasonal ingredients and burrata cheese — ------ooooeeeeennn ¥ 2,800 (¥3,080)

Hot dish
Cabbage Steak o rcrererrr et v 600 (¥660)
FrencCh fTIes o ccceeeme et e e e e e ¥y 600 (¥660)
Stewed (riPe iN TOMALO SAUCE  +«+ox s mrremmen e men e e et . %900 (¥990)
Egg and whitebait omelet - ««r o veeeeeee . ¥ 1,200 (¥1,320)

Pasta
Ayu fish sauce spaghetti “Poverello”  ««oo o . ¥y 1,800 (v1,980)
Karasumi and BUtter Pasta -« e orrrertrramnem et -~ ¥2,300 (¥2,530)
Burrata cheese and fOMALO SAUCE -« crrrrremme e -~ ¥2,300 (¥2,530)
Spaghetti demi-glace ragout bolognese -« «wwrerrrrrer y 1,800 (v1,980)

0/S10



LAHSSHA / INTHA

7L a—)v
T AT A Y B - ¥1000~ (x1100~)
BRIV T A ¥ B ASK
IN = R T R B b ¥y 700 (¥770)

L = ¥ 500 (¥550)
R I T ¥ 700 (¥770)
YA A A A A e P . %700 (x770)
AFVTEE T T 9 R ALY U0 & oottt . ¥800 (v880)
T LA 7 5 T ) A . ¥800 (+880)
NJL S Y B ¥ 800 (¥880)
B S0 = & e ¥ 800 (v¥880)
A7z
S0 ) P ¥ 400 (v440)
T R T B e ¥ 400 (v440)
TKHE L 7 A4 A T B e et ¥ 400 (v440)
7=}
T L R B ¥500 (¥550)
R R i S ¥500 (¥550)
T D D T 4 T T A ¥y 800 (¥880)



LAHSSHA / INTHA

Alcohol
Variety of @lass WILe  «reerrrrrrrramarat - ¥1000~ (v1100~)
Variety of BOTHIE WINE <« e crerrrnrmnent et ASK
Heartland Beer -« ccccrernennn et et e e e ¥ 700 (¥770)

Soft drink

OOLOTIE LA +v v v e e e e e e e ottt ettt
CITALE COLA  w v v v e e e e e ettt e e e e e e e e e
Craft INGEr @le -« v vrrvere et
Italian blood Orange JUICe -« crwrrrrrmmmm e .
FLAErflOWer SOA <« v crrrrnrmemnem et et e ettt
VETJUS SOAA  +v v v veveoee ettt ettt

GIAPE JUICE  + v v s eeee et et et ettt

Cafe

Espresso ...........................................................................

Americano ........................................................................

Cold brew iced Coffee ........................................................... .

Dessert

Mllk gelato ........................................................................

Tiramlsu ...........................................................................

¥ 500 (¥550)

¥y 700 (¥770)

¥y 700 (¥770)

¥ 800 (+880)

¥ 800 (+880)

¥ 800 (¥880)

¥ 800 (+880)

¥400 (¥440)

¥400 (v440)

¥400 (¥440)

¥ 500 (¥550)

¥ 500 (¥550)

¥y 800 (¥880)



LUNCH

Recommend Lunch Menu

ERBZAA A FREIEGDE . FOEDODEEILES
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Today’s Pasta

Meat Doria

AHO 2K HRBUE 273 1KY 7
1,%2(0)) A 1,96(0)) o ——
Set Menu w/Soup 200  w/ Coffee
A—F v (220) a—t—tyh
®
1CoinGlassWine ~ 500  Oolong Tea
rln vyaty 75274 ¥ (H/H) &0 v—ari
Glass Wine 1000~  Craft Cola
enu I5A0A Y e TR
Bottle Wine Ask  Craft Ginger Ale

R4 v &8

Heartland Beer 7(0()

R 770)
N—FFFE—w

Have a nice lunch time! We are opened from 11:00 to 15:00

772V —T— v

Blood Orange Juice

ARVTHE TovRF v PPa—R

Elderflower Soda

INKE =TT =Y —&

Beet Steak

BEIGE 792729 N FEAT —%

3,60

300

330)

500

(550)

700

(770)

700

(770)

8(00

880)

E%OO

880)

Grass fed beef 150g, Bucket
Garlic butter soy sauce, Soup

w/ Dessert 3(00

FHF Ly 30

Verjus Soda 800
VP EVEY 3 0
Grape Juice 800
W 22— 2 -
Espresso 400
IAT vy o
Americano 400
AV A=) o
Cold brew Coftee 400
AL 7A4R2—— o
0/S10



