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Hica-LEvEL Mopzru ETanic IncreDiENTS AND TECHNIQUES
THATTAREADVANTACE OF ITALIAN, CHINESE AND
Japanese Cooking MeTHoD, Basen Ow THE Inponesian Culsine.
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PLEASE FEELING ENJOY AND MEMORABLE
TIME WITH SHINJUKU LIME
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Apsorted steamed oysters 3 pieces

ALALEERD &b 3ps ¥ 88032 ¥968)

Agsorted sieamed oysters 4 pieces

ALY &b sps ¥1,080 (2 ¥1,188)
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PLEASE FEELING ENJOY AND MEMORABLE
TIHE WITH SHINJURU LIME
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- Cold Appetizer -

Caprese with raw ham, fruit and mascarpone
ENLEEREOLREED
RAANVE—=F ATV —E  ¥820ma¥902)

HttEEOEN L, HORELETAINVFE—F %
NAVHFITHVAV—AT,

Red radish and red sea bream carpaccio with green onion sauce

FLEKBEEBHOAI NIy F 3

~H ) —A~ ¥880(mn¥968)
WE % GO & ERO B BEAEE

GhbeiEREE D ANy Fa,

Kuroge Wagyu beef carpaccio with sea urchin carbonara sauce
BEMEDOHINVINYFa  ¥1,380ma¥1518)
EFRANVKEF—F

B Fo LFoPLEMFZERUNER YV —ATHDT
BRLLENRD (S,

Ufumayo potato salad

wI7<IadRTFITITH ¥ 880 (52 ¥968)

AT P FFERTUALEY 79I RFIH I,
I RETBHLLERD (LS,

Fried swordfish tuna with peanut sauce
hIFT70DTFTL $FF4T
~E—F oIy —2~ ¥920(m2¥1,012)

SbEDTRLPVAVEIIUDTIFAT
HERE—FyYY—2T,
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Shrimp toast

ELELLBEP—AD — ¥380(sz¥418)
~RVZTNFN) I —A~

HEDT N HEo R O O#EE F—2 b,
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Bhrimp frites wrapped in potato 2 pisces

WHEDETFNILATYYM 2ps ¥720mn¥792)
XQRCAR | 2EEDY — 2 TRNHBEDT Y v ko

Stir-fried water spinach and greens with garlic

ZLhELELEED Y880 (55 ¥968)
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8picy french fries

ANL Y —=TVLVyF 754  ¥580ma¥638)
AR v—F )Ry F—THETET L FTS A,

(Gapaoc pizza

BEITNNFEY ¥780(s2¥858)

1Y FRTVTRHATHARA %
BRI+ h v FrEF—LXTESLEFLEN,

Octopus and lotue root ajillo

FaLBE R DT — T3 vy MitE

¥O980(%%¥1,078)
FNFNEyaL#EREIAZ vy R TE—VallTL Y,
Wy P ENE,

( cafgpaceic
hy oty Sauee




BERERAA-ITT,

Casear salad with plenty of 'vaga{.&‘s.

Kbz b9 ¥920(%a¥1,012)
leo RNV RDY—H =% 55
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G__h{cken'aatay Pork satay
AT & Ao ¥ 7
= 14 ¥280(ma¥308) 14 ¥280(ma¥308)
Lamb sasay - Heef skirt steak satay
FAR DY T TngIoY T
; 14 ¥340(ma¥374) 14 ¥380(wa¥418)

Agsortment of 4 types of satay (pork, chicken, lamb, beef ekirt steak)

FF4H &Y bE ¥1,280(%a¥1408)
. %75, 173 £148F 2|

PLEASE FEELINC ENJOY AND MEMORABLE
TIME WITH SHINJURU LIME

Fried king erab spring rolls

FSNEDOGIT HEABEX 1% ¥420(ma¥462)

55 MEROTIHERADY LBFESR I, 01. N : . S ~ 08. |
KODAWART / \ KopAWARI / \ KobawART /

Bteamed salmon and avocado spring rolls ABRIAD Y 2T H HEfRrIvy—F, TAZyZIETLY YL

4O TELEY—FE EMZHTHL | TYTEMAERTEASNLARMEN, HbEE i, HAOBRERL
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Beef skirt steak with charred butter bistecca
ENGIDEBLNY— EXATIH

R F-THEFETYTYRENT I 2Ty -1
T4y 7FaLlLTH#ELL M,

¥1,580(sn¥1.738)

Comparison plate of 3 types of grilled steaks

SHOTNVIVAT —F AT L —b
¥1,680(mx¥1,848)

Kuroge Wagyu beef sieak with Lefors sauce
BEMFDAT—F ~L71—ny—2~
80g ¥2,280(%%¥2,508)

Wl S NAAENHE, LPHAZHEOLODRERLDEIH I
DY TNBERFTERLALZS W,

"R F—THELL,
g 3 - WA - EROED b,

Fried rice of Bhrimp

BEFx—1NV ¥880(w5¥968)

IBIE iR o T LTy —n 2,
LEADYryF o LEdbETES &,

Beef, Mushrooms and Cheess risotto
@DiEsrErEAVEX/aD
F=RNT 2P ¥1,080(m2¥1,188)

BRHERAARZIZAIA0FAT L 7 a0RBA
HLDHD, ERpLRVIEERL-SEVERY VY by

4 ‘i-' &

Indonesian fried rice
[(RPADNOE-AL) B 5N
e THOE L T ¥950 (g ia¥1,045)

23 HYOHEECHE S ERFILOHER.
RRIPD 754 Py TR BBFL{RES Y,

Mixzed eoba of Sea urchin's gream
QENory—nzeriR
¥1,280(m:2¥1,408)

ERERRICEWZ V-2 THETE o5 DL
SERL LS ZORBIHLDAL IMERBEEEIL,
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Tiramisu of white seeams A
H#Hl DO TF4I93IA ¥720(a¥792) LS
FyYIANTYVIER

43 VESEEHOoEVASREEZMA
HLWRAZf VDT F3ATT,

2 ﬁgz .
Seasonal fruit millefeuille ”
FHI TNV =V DIN T4 —T ¥T20(ma¥792)

BEMOFZHF Lizrid &, R ¥ —F Lot
Iz, o7 N— BRIl TWET,

chiffon cake |

KEDY T/ r—F ¥720(mA¥792)
TN—D3IvT7 AR

Lok & Lizi74 YEMIIFVEWT-NLI L1410
HEEERELALES Y,

D e e r Righ fondan.t c;‘cca]ate . - =
‘ BE I+ ¥ 505 ¥780(# 1 ¥858)
5 L BERErLAAATALT—EY FEBOPIZ, 7 —<NFa—

Faal— rEALADLELEATETZF ¥ F a5,
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