DINNER MENU

. ° . -
Appetizers (Yen) 400°C Stone Oven Grilled Cuisine (Yen) Pasta (Yen)
Seared Tuna with Arugula Salad and Raspberry Vinaigrette 2,600 Grilled Japanese Beef Loin 5,500 Cream Pasta with Sea Urchin 2,900
FEZITOORY Ny ASYFEETF/RI—ZADT1 2Ly b EEFO-ZROEEIT YL (100g) EROTV—LINZAE (717 bF—%)
Snow Crab and Avocado Tartar, White Balsamic Sauce 2,800 Grilled Tochigi Beef Loin 7,300 Pasta with Rump Meat Sauce 2,900
FTHWVEDZNEZIN b bV T EFTRAR A4 AN HIO /-2 CEXEEBREFEFO-ZRNEES IV (1508) BRI — MY —RINZRE (RISF 57 1)
Seafood and Vegetable Fritto Misto, Aioli Sauce 2,400 Grilled Kuroge Wagyu Loin 12,000 Aglio Olio with Ezo Abal and Hii 2,800
RANEHRO7 Uy FIA M BLWTPAFUI-2R BREMFO-ZROAERT L (1508) BREOTP—-)F - F-)F FELHFRE LI
Red Sea Bream C: with lata Sauce and Marinated Whelks 2,500 Grilled and Lightiy Smoked Lamb 5,900 Cacio e Pepe Linguine with Vegetables 2,800
HEOHIWIISy Fa FLEFT—4/—-AEDXEADTY X BLRE-VEPUEFEORBRI IV N=-7F v BEREANQA)—/ - O/ DINRE AF3IARN &)
Cured Ham and Gnocco Fritto 2,300 Grilled Kuchidoke Kato Pork 3,700 Saffron Risotto 2,700
BUETENL 23237y bE—H#IC BERECEEUMBR -V OREIT N YIS0 Ty NENW AT v =7 - LT v —J #)
Caponata, Lemon Flavored Oil 1,800 Roasted Chicken Thigh with Lemon Confit Sauce 3,500 Cold Cappellini with Peaches and Snow Crab 3,200
HEF—8 BOPLELEVFY—THIN @ EEBENEXTETANGEO—Z b LEVIVTI1Y—2 BEFTHDVWEOVARYAYRY—=
Stone Oven Roasted Angel Shrimp Genovese salad 2,900 Pork Cheek and Olives Braised in Red Wine 2,900 Tl
KEILOEROD—R b 77 —OFNI 1 /A—H BERE A —TOKRTA o FRAH Seafood Cuisine (Yen)
ROPERTFPEI-LEESIC
Arancini 1,600 Acqua Pazza Cartoccio Style 2,900
TIvF—Z Trippa Siciliana with Mixed Beans 1,800 TYOTINYIT ANy Fazxazqi
IVIRE-VREEDELE
Caprese 2,100 by ISOFYT—F Simple Stone Oven Grilled Fish 2,900
AZTNVITPEREZHTL—E ARTHETFEXBOHARE 2BOTrvyT50 -2
JAM's Burger with Fries (D tic Beef Patty,ch y 3,800
Pickled S Veg and M ted Olives 1,100 t to, lett avi d rosciutto, tomato sauce
hie ° o Maring ato, leftuce, avocado, pi ) Dessert
SHERMALE NI EERBA U -TTU R JAM's N—F— 754 FF7 b (Yen)
(BEF/IST 4+ F—Z+ hT b LER-FRAKENL- b7 hJ—2Z)
Assorted Cheese 2,400 f Tiramisu 1,600
F—ZXABEBYSDYE #) Milanese Cutlet 3,000 FATIA~NTAVIDAVAEL—Y 3y~ \Y
IF/RAVLY
Bread 350/Perso Plant-based Panna Cotta 1,600
e @7 fad FSURNR=Z Ny FavE
| Hot Vegetable Cuisine vy ’ ée
SOUD (Yen) Assorted Stone Oven Grilled Vegetables M 2,000/L 3,000 Melty Fondant Chocolat, Orange Ice Pop 1,900
400CHERTEKREZFLCADLEBROIT VL 7EHY) @ 7 HIHNRDPBXNTA—7 44327 AL IT7AR
Gazpacho 1,400 Spicy Roasted Cauliflower 2,300 Peach Confit and Compote with Lemon Verbena Granita 2,000
HAINF 3 AVTZ777-OREOA-X b N4V =)= Z & E0RMEF KEAM
3q|qd (Yen) Aligot and H de Fried Potat 2,300 Shine Muscat and Lime Parfait 2,400
FYIETFIvTI754 KET b 7 YAV RAAY PEFALDINT T
17 Kinds of Vegetables Salad §1,900/M 2,400/L 3,400 JAM's Selection Fries 2,000 Matcha Tiramisu 2,100
17TBEOHR RAY 7 5 & JAM's L7232 754K 7 b @ HEOTF173IX
Romaine Lettuce and Kale Salad 2,500 =7 Sustainable Gelato 850
With Nut-based Caesar Dressing & Kld S PGS'I'O (Yen) YRF14F+TNET15—b &
OXAVVERET—IDTFV MR=R Y—H—%5 4 Pasta with Meat Sauce (with Gelato as Dessert) 1,000
FFHRAI - M/ —ZNZXE (17— MMtE)
Cobb Salad (Kid's Menu is only for kids 12 and under)
aA7454 2,400 (FYXAXAZ21—BI2BUTOEFHROZFHETT)

V’ Vegan Dish (No Contain Egg and Dairy)

E-fvx=a— (BB ALKL)
' Vegetarian Dish (Contain Egg and Dairy) N2 % )7 5 X = 2 — (B8, #L{ER)

| contain Alcohol Fra-rLEEATET

All prices are gross price including 13% service charge and 10% tax. fliENRTRIITAT Y —EAREHEBRI/ FEALBALLEVET,

HEETEAL TV 3SR TEAEXTY,



DINNER COURSE

JAM's Selection Dinner 8,500 «en

Amuse Bouche
AHO7Ia1—-X

Red Sea Bream Carpaccio
with Gremolata Sauce and Marinated Whelks
BEROANISYF3 FLEFT—FJ—XEDREOVY %

Eggplant Caviar with Carrot Sauce

FAErYEFEFYOY PY—X

Corn and Bacon Pasta Carbonara Style
r7EOQADEN=OAVDINZAE ANKF—F]

- XA VORBEEELUTAS BV EEITET  Choose 1 Entrée -

400°C Stone Oven Grilled Japanese Beef Loin
A00CTEKRZHALAY EEEFO—- XROAET U

Grilled and Lightiy Smoked Lamb +1800 yen (From 2 pax)
AE-YLIEFEDREIT VL
(2&BLWERYET)

Peach Confit and Compote with Lemon Verbena Granita

EORBME KRR

Coffee or Tea

d—-k—orfIF
Bread
NV

Chef's Selection Dinner 11,000 (Yen)

Amuse Bouche
AHODF7Ia1—-RX

Fried Conger with Lemon-Scented Salsa Verde
BO7YY b LEVEIHILHALT

Eggplant Caviar with Carrot Sauce
FRFrEFEXFYOY /-2

Acqua Pazza Cartoccio Style
FTIOTISYIT AWMy FIaXaM4I

Aglio Olio with Ezo Abalone and Hiratake Mashroom
IBRREDOT—VF - F—UF FHEEHREEDHIC

— XM VORBBEUTIASHEBUOWELTET Choose 1 Entrée

400°C Stone Oven Grilled Tochigi Beef Loin
400CTEZMUAD I-IFKRRE
BREERFO-ZROEEIT I

400°C Stone Oven Grilled Kuroge Wagyu Loin + 2000 yen
A00CTEMRZBFLAD EREMFO-ZROAET I

Grilled and Lightiy Smoked Lamb +1800 yen(From 2 pax)
AE-V LEFEDREIT VL
(2B LUK ET)

Peach Confit and Compote with Lemon Verbena Granita

HEORWME KEM

Coffee or Tea

ad—k—or fIF

Bread
NV
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