FISH IN THE FOREST

DINNER MENU

SFis/y SALMON CHARCUTERIE
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Salmon Charcuterie + Bagel

Iportion ¥1,100
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Marinated Norweg.ian Smoked Trout Salmon Tartare
Domestic Salmon Salmon Prosciutto Style
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¥3,300~
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Salmon Charcuterie + Bagel Nicoise-Style Salad with Pasta or Main Dish
Vegetables Sourced from Nishi Ward, Kobe
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Home Made Bread
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Bagel French Sourdough Bread Bread Assortment
¥297 ¥389 ¥930
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-Ebisu Mochi Pork Jambon Blanc (White Ham) and Pickled Red Cabbage ¥7170
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-Serrano Ham and Seasonal Fruits ¥880

ENLEZHFTOIIL—YDIILT1—X
‘Tartine with Prosciutto and Seasonal Fruits ¥1,320
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-Tartine with Red Snow Crab Tartare and Avocado ¥1,430
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Croque Monsieur Sandwich with Rokko Champignon Mushrooms ¥1.430
with an Aroma of Truffles and Ebisu Mochi Pork Ham ’
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-Nicoise-Style Salad with Salmon and ¥1,870
Vegetables Sourced from Nishi Ward, Kobe
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Serrano Ham, Ricotta Cheese, and Seasonal Fruit Salad ¥1,650

At
IN—=TFEDILVFTA

*French Fries Herb ¥660
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*French Fries Truffle ¥380
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-Fried chicken Plain ¥110
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- Fried chicken Spicy ¥825
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-Sweet Potato Snow Fritto ¥770

CQ XETENRYER

O—XARAZAVER—DDAVDTIKN)Fv—F
Amatriciana-style Tomato Sauce with Roasted Onion and Bacon ¥],320
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- Oil-based Sauce with Clams and Kale, Served with Herbal Salad ¥],43U
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- Olive Oil Pasta with Chamiton Pork and Deep-Fried Eggplant ¥],540
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Cheese Fondue Sauce over Awaji Beef Bolognese ¥],540
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- Gratin-Style Tomato Cream Pasta ¥],550
with Awaji Island Kitasaka Egg, Prawns, and Spinach
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‘Tomato Pasta with Fresh Roasted Fish,Young Scallops, and Shellfishes ¥],760
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Herb-Roasted Bone-in Chicken Thigh ¥],980
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Norwegian Salmon Cutlets and Tartar Sauce with an Aroma of Yuzu Citrus ¥2,750

AT—F &7 v bk
-Steak & Potato Fritto For 2 Person ¥3,850

Dhink

Beer, dp/m ALL¥T15
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- Gin Tonic Vodka Tonic
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- Gin Rickey Vodka Rickey
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-Zinback Moscow Mule
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-Screwdriver
- A/ A IPA
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Peach Tiffin

HBeer, Gacktail ALL¥T15
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Shandy Gaff Peach Soda -Darjeeling Cooler
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- Cassis Beer -Fuzzy Navel Tea Spumoni
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-Peach Beer . -Tea Milk

Cassis
LER—RASF AYRY—H Passoa
-Lemonade Panache . Cassis Soda
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CHURALY Y -Passoa Orange

- Cassis Orange
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HhYRIL—FIN—y Passo Amoni

TS24V (K/A8) - Cassis Grapefruit

- Glass of Wine (Red/White) ¥660

TSRAN— IV T T Mango Aperol

- Glass Sparkling Wine bottle  ¥660 = Ry CFARO—ILY — &
Mango soda Aperol soda
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-Bottle Wine (Red/White) hottle ¥2,860 Yy d—FLUY FRO—JLALYY
-Mango orange Aperol orange
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-Sparkling Wine ¥3,740 Campa” Kahlua
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-Campari soda -Kahlua milk

Wine Gacktail — w15 oveyieys

-Campari tonic
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Spumoni
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- Keel
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Mimosa
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-Akashi Lock -Akashi Ginger
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Akashi Highball Akashi Cola

Ohiginal Drink

AYTFILER—RAIFI ¥660

- Original Lemonade Cocktail

IR AL EXR—RATTI ¥715

-Botanical Lemonade Cocktail

TV =RV —LERXR—RNATTI ¥715
-Flower Lavender Lemonade Cocktail

CNEBEON=Z—LEX—RNRAITI ¥715
-Rokko Honey Honey Lemonade Cocktail

-MBERNAZ20BY VYT T ¥715
White Sangria With Apple and Spices

-BXRBEII7Z(HOTDH) ¥660
Sake Cocoa (Hot Only)

BT LI F—FBZOMROEBMOENYREZEFESINIEEHEA

[Policy of the removal of specified ingredient]
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