Dinner Menu

A restaurant where you can enjoy natural wine with casual French

in an extraordinary space full of green SOHOLM

APPETIZER HOT DISH

Charcuterie platter Escargot and black abalone

YaerlFa b)YV EDbYE 1,870 mushroom pie wrap
ITAANTE

Brown mushroom salad fromHASEGAWA fam BE77eEHEOAAEHR 1,650

BERIER

TIY ey a—LDF T XK 1.430 Ceuta spicy stew of seafood

U X BANDAANLV—FRAHR 1,540

Salmon gravlax, with smoked sour sauce

P—rDITTTIv s 1.430 Mussel mariniere & french fries
L—LWHoD=Y)=—xz—1
Pear, prosciutto, and straccia cheese &7V vFI774 1,650

HEFEEAL AN Iy FyF—X__ 1,760

Daisen chicken and scallop ballotine

Beef tongue confit and long tartare RIWEB LRI DN T 4 —X _ 1,760

Frvoavzgs tEndozrizr 1,650

Red shrimp kadaif roll with ravigote sauce

Marinated mackerel with celery root and beets TMBED I XA 7B E
Hio~ )4 Heo)ie—>y 1,540 7UATy Ry =2 _1760

Grilled dried bonito with black garlic puree

Conger eel terrine juniper berry

Ry #BoRk Y RFDOTYV =R Ya2=~"=xY—_ 1,650

BE-v=/nva—L _1,650

Sage and pumpkin gnocchi

Endive, apple and blue cheese salad -Vl nBbeD=avF* 1,650

?:/'7:\4 _7“kM$§\
TN—F—ZXDH I X 1,650

MAIN DISH

Poiret of red sea bream with Honshu deer cutlet
Italian chestnut sauce KMEOAY LY 4,180

BEfffoxET L

ARZRYTEDOY —Z 3,740 Lamb rack roast
L7y ru—XbF _ 3,960

Sole meuniere

FHOL=TL 3,850 Domestic beef Rump Steak
HES Y 7ORT7F—F 4,400

DESSERT

RAVFRRY ZARF20ADTA A __880
AFTIDALT = 880
77vyrvaazr)—xX 880
EDAA @A v—Y = (15min)__ 990

HEloa v R—F FARY—L—Z _ 99()

TLAX— %2 BB LbOBEREARALXy 7ETHRIBCBEEHICLI W,

MIAE X2 THAADE T wET,



