- RECOMMENOED
€0EN SPECIAL COURSE

EREBDORMZEZALAIT
FEALEHFEHI—-ZTI,

TART 44,800
1 serving
XTEXIE 2 ARID S

*For orders starting from two servings or more.

FHDR—7
Today's soup

NEEYSY
BREIS/—FEVRIRERTLY b
Made in Sotobo salad
with citrus dressing & homemade grannola

ERBAONRY—5
NAEBBE73IV EER/NILYIO
Bos6 Fresh Fish Tostada
Sotobo Aonori seaweed aioli sauce
with smoked balsamic vinegar

ERtREANDO/ITUT
Del Mare(seafood)

OR

FYITRF—FEBAFFERZFD/INTYT

Beef rib steak and Shirako onion
+¥600

IRTYFRIRZINTUFICEBTEE T,

Paella can be changed to pasta paella.

AHOTH—b
Today's Dessert

TOPPINGS
+ LEY +¥100
+ Lemon
+ PAAVY—R +¥100
+ Aioli sauce
+ EBFBETFAAVY—R +¥200

+ Seeweed Aioli sauce

PAELLA

By IV IRTUT

Katsuura Tantan

FAZRRIO (1 HE)
Arroz Negro (Squid ink)

BB EANOTILY—L (¥Y—7—K)
Del Mare(Seafood)

HFYTRF—FEBHFERED/ITUT

Beef rib steak and Shirako onion

TOPPINGS

+ LEY

+ Lemon

+ 7A4AVY =R

+ Aioli sauce

+ EBETAAVY—R

+ Seeweed Aioli sauce

»

X EMIFICIE 90 N EETOREOCHAZERWT HESHHEVET,
CHEE CHHDBELIEBEVWRLET,

RESTAURANT & SPA

2 A\#l

2 servings

4 \#i

4 serving

2 A\#l
2 servings

4 A#i

4 servings

2 A&l

2 servings

4 AFI

4 servings

2 AHi

2 servings

4 A

4 servings

¥2,800

¥5,400

¥3,800

¥7,400

¥4,800

¥9,500

¥6,200

¥12,000

+¥100

+¥100

+¥200

TAPAS 2 PLATE

feo RO FHY EREDIKRY ¥2,600
(2BHFRNEE)

Pasta with clams and shiso leaves

EHRADONRY—Y AEEBET713AVE ¥1,800

WmE/NLY =0
Bos6 Fresh Fish Tostada Sotobo Aonori seaweed aioli sauce

with smoked balsamic vinegar

AEEYSY ¥1,000
BRBIF/—FEVRFRERTLY L

Made in Sotobo salad

with citrus vinaigrette & homemade grannola

edén B7IN—F—ZXNF—D)XY AV "I T ¥800
Pan con tomate with blue cheese butter, Eden style
BREI7ADYF¥ ¥500
Homemade focaccia

TAAYFrDENLEE ¥1,000
Homemade focaccia with Jamén ibérico

7514 RRFN N=TH=-Uvs33x—X ¥700
French fries with Herb garlic mayonnaise

H=Uy o F7rFabRTb ¥800
Garlic Anchovy Potatoes

774 RFFY BRELEVHRZ ¥1,000
Fried Chicken with Grilled Lemon

HhZXVT7Uv s HILTTILT ¥1,200
Calamari Fried with salsa cruda

AHhIIDT—=INTAVTa ¥1,200
Squid innards fondue

AEFEDIZA')I/IN—F edén B ¥900

edén-style Escalivata of Sotobo Vegetables

OESSERT

ERYFADY 53— ¥600
Pistachio Gelato

HABD Y LA ¥600
Apple sorbet

BHDVILR ¥600
White peach sorbet

BERIBIILEYYP—Ry b ¥600
Honey infused Kamogawa Lemon sorbet

ERIOTY Y BEBREF v I XY -2 ¥800
B6so egg Pudding with Katuura salt & caramel

edén DNNRIF—ZXT—F ¥900
Basuque cheese cake

NERZFZIvT7ILTL—b ¥1,200

Macedonia waffle plate

~— LUNCH SET —

EN=[ob a2 1 AFI ¥4,800
Today's salad 1 serving
SHOR—T HTEXIE 2 AFIH S

*For orders starting from
Today's soup

two servings or more.

BTV (IR - TFEF—R)
Cerdo enamorado

ERREANDOTILY—L
(¥=7—R) KZE=E
Del Mare(Seafood)

+¥300

FH—rtEY
(V27— MDYV IRDESHERULIEE W)
Dessert Set

+¥300

FH—hAT7zEY
(A—Ee—IRZEEBV<LEETW))
Dessert Cafe Set

+¥700

N o/

g2 THALBDET,




ORIGINAL ORINK

5B ¥1,200
(FAEALLARRFT 1 —EXY T-DEITIL)

Strawberry Jasmine Squash

(Tropical Rooibos Tea and Mango Mocktail)

2E ¥1,200
(BEEESY POLERXR—RRAYY2)

Berry Hibiscus Lemonade

(Katsuura Salt and Mint Lemonade Squash)

P ¥1,200
(BEIYRAIVEFARNY—EXA—DRAYY 1)
Mint tea Squash

(Squash made with strawberries, jasmine, and raspberry vinegar)

CREAM S00A
& FLOAT

WREHVR ¥1,200
Apple and Cassis

Jarvyv7I— ¥1,200
Coconuts & Grape fruits
WILEYEYS57a—-5070—h ¥1,500
Kamogawa Lemon and Craft Cola Float

d—k—70-hk ¥1,000
Coffee Foat

FrIXILZFT7A0—F ¥1,200
Caramel Latte Float

WL EY ERBEBEIILY ¥1,500
Kamogawa Lemon & Pasture Land Milk
NFFEYIAILFT ¥1,200
Banana, Caramel & Café Latte

ARARY—=ENERDR ¥1,200

Strawberry & Hibiscus tea

SOFTORINK

DI hA—2
Craft Coka cola

97T —x—Il
Craft Ginger Ale

NRAFY TN a—R
Pineapple Juice

Ivd=Ya—-R
Mango Juice

I5oRY=Ja1—2R
Cranberry Juice

ALyIVa—-2R
Orange Juice

P L—=FANi—=0 35—
Grapefruit Juice

PyIITa1—2R
Apple Juice

BUMBLE COFFE

E—Z (JL=F7N—YELZVD)
Moni (Grapefruits & Tonic)

APVR (IA—F—RXAAVEI VY RAIY)

Oasis (Water melon & Jasmine)

R=> (95URY—ET4—F—XOY)
Dawn (Cranberry & Water melon)

IVS (Ryd—&314F)
Hegira (Mango & Lychee)

YZ— (qr&a3aFvY)
Sunny (Pineapple & Coconuts)

WEFR (ALY ENRZT)

Luminous (Orange & Vanilla)

¥800

¥800

¥500

¥500

¥500

¥500

¥500

¥500

¥800

¥800

¥800

¥800

¥800

¥800

COFFEC

FRUA—

Coffee

h7z57

Cafe Latte

h7F—/
Cappuccino
IRTLvY
Espresso
EHRLFPIRXILTT
Burnt Caramel Latte
h7xEH

Café Mocha
IR7LvyYhzZvy

Espresso tonic

TEA

Ea775vy (A—Hz=v?)
Pureblack (Organic)

HOT/ ICED

HOT/ ICED

7))

ICED

TALILRRY=N\LERAR (A—=H=v¥) ICED

Wild Berry Hibiscus (Organic)
A—HZvoA4>7a—I3>y (TVH)
Organic Infusion (Mint)

IXZIRER (A—HzZv )
Emerald Green Tea (Organic)
F=LILA (A-HZ=vY)

Earl Grey (Organic)

Ly 77—k (A-HzZv )
Breakfast (Organic)
NAEI-NWPRFR (A-HZv YD)
Chamonmile Citrus (Organic)

ATV IIvAIY (A—=HZ=v YD)
Organic Spring Jasmine (Organic)
JU—rvF«—bOEAI (A—FH=vY)
Green Tea Tropical (Organic)

BRI T

Matcha Latte

FrAINITA4—

Chai Milk Tea

NON-ALC
BOTTLE BEER

E7FHI— 0.0%
BIERE DES AMIS

ICED

HOT

HOT

HOT

HOT

HOT

HOT

HOT/ ICED

HOT/ ICED

¥600

¥650

¥650

¥600

¥700

¥800

¥800

¥700

¥600

¥600

¥600

¥600

¥600

¥600

¥600

¥600

¥600

¥700

¥700

¥900

IFY Za—A4YJ 5V RIPA
edén New England IPA
N—=kFVER
HEARTLAND BEER
IR )—-E7
Cranberry beer
IRAVET

Pineapple beer
TyI-E7

Mango beer

937 bvIT4HT
Craft Shandy Gaff

COCKTAILS

BE#ZLDEE—K

Bo6s6 Rhum Mojito
BRIA ZF—N\AR=IL
Boso whisky Highball
BIILEYYYRZYY

Kamogawa lemon gin and tonic

227 FEZISa~-=lb
Craft Moscow Mule
977hFa—-NVTL
Craft Cuba Libre

I9Z7NLEVYT—

Craft Lemon sour
IRTLYYRTA—Z=
Espresso Martini
97€7I—=IL-2IHI—-5
Margarita with Clase Azul

EXJNRA2HT—
Pineapple Pisco sour

TFERETAY
ISR BiE
Glass wine

RML &E
Bottle wine

¥1,300

¥900

¥900

¥900

¥900

¥1,200

¥1,200

¥800

¥1,200

¥1,400

¥1,200

¥1,000

¥1,500

¥2,000

¥2,000

¥900

¥6,000

iRIELTHRALBDET,



