TRUNK (KITCHEN)

DINNER

STARTER

SHIBUYA Mozzarella Burrata and Mango Passion Fruits with Honey Toast
EBEYYFLIT IR TRy T3 TI—Y

Kale and Avocado Tacos
H—V—=F—IL&THRARDRXRIR

Macrobiotic Taboule Salad
Y/0XRTLYSK

Fruit Tomato, Green Pepper, Red Onion and White Grape Salad with Gazpacho Sauce
BEOYSX HRARFav—2R

Vegetable Salad with Uncured Tuna and Poached Egg
R—=FFTy 7&ITOENLDY S X

Homemade Qil Sardine
BREEHOA LY —F 1>

Zucchini and Meat Gratin
AyF—=DI—-+IF7K>

Crab Souffle with Sea Urchin Cream Sauce
AVAEBDRAT L5 —+ Ef7)—LY—2

Assorted Charcutrie
TwLF N EbtE

PASTA

Rigatoni Pescatore
VA F—=RZAH =L

Grilled Broccoli and Gluten-free Fusilli
JovalY—DIYVILEIINT T Y—=T2 v

Prices are subject to 12% service charge. RTEBICHHBBHSFTEINTED £7. FIR12%DY—E2HEEBL 7.
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Entrees

Dry Aged Sirloin Hamburger Steak with Roquette
PREEY —OA > DN N=FRT—F &Ly 3T EILNFD

Slow Roasted SHIRAOI Beef from Hokkaido with Grilled Vegetable
EEBAZEFDEED—R F&RPETILT YL

Teriyaki TOKYO X Pork with Sichuan Pepper and KUSHINSAI
R X Ko —R [EMDER D BEE &Z285x

Charcoal Grilled Duck and Eggplant
75 v AEFIRDRKEEE &HF

Lamb and Couscous
FEDLI R R

Grain

Silky Fowl's Egg and Bottarga as OJIYA
SEBOWNEHZRIDEL®

Zhajiang SOBA
Ty —Pyv—BX
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