SOHOLM

. Dinner |

A restaurant where you can enjoy

natural wine with casual French in an extraordinary

space full of green SOHOLM

APPETIZER

Brown mushroom salad fromHASEGAWA fam__ 1,430
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salmon gravlax, with smoked sour sauce__ 1,430
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Marinated strawberries and kumquats with straccia cheese__ 1,760
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Yellowtail and turnip tartare__ 1,540
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Marinated herring with potato salad__ 1,430
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Nage style of 4 types of shellfish and lily root__ 1,760
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Endive, apple and blue cheese salad__ 1,650
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HOT DISH

Potato and scallop crepe__1650
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Deer and celery root parmentier__ 1,650
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Pan gratin with sea urchin cream__ 1,650
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Mussel mariniere & frites_ 1,650
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Jansson's temptation “Gratin”__ 1,320
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Milt and squid ink beer frites_ 1,650
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MAIN DISH

Grilled red sea bream pie with rich bisque sauce__ 3,300
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Monkfish and Shimonita green onion ragu_3,520
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Roasted Daisen chicken breast, crab risotto_ 3,410
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Grilled sakura sea bream with herb bread crumbs__ 4,400
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Roasted venison with beets and cassis__ 4,180
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SOHOLM

A restaurant where you can enjoy
natural wine with casual French in an extraordinary

space full of green SOHOLM

RECOMMEND COURSE__7,000

Potage of the day
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Breadworks baguette
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Cold weather and turnip tartare
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Brown mushroom salad fromHASEGAWA fam
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Oven-baked sole of tongue and salmon mousse
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Joshu Beef Steak
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Today's dessert
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coffee or tea
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SOHOLM

*Please check instagram
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