OYSTER

Today’s Special Fresh Qyster
AEBEOEEEREESNF 1ps~

COLD APPETIZERS
Salad of Water Melon, Feta Cheese & Fresh Herb

ZLHETTEF—XETLyvan—T0H545

Smoked Romaine Lettuce Caesar Salad
ZE—A( V=Y —HFTH

+400 2 JLF X Grilled Chicken

4400 2> 7T 71w I Shrimp Fritto

Caprese of Eggplant & Fruit Tomato,
with Sauce of Olive & Caper

KMFETL—VI2bDATL—E FY—TEHv/i—DY—2

@3 Homemade Burrata & Pineapple from Okinawa
N BN AT Ty S — 2L BENRICOY S
+500 & /N4 Prosciutto

@ Marinade of Tuna & Mozuku Seaweed, Mexican Style
¢y

v OET7RAFEFBELTCDAFT YA X

- Carpacio of Amberjack with Sea Grapes,
@‘Vinaigrette of Shikuwasa Citron
4

KODIFOAIL/NyFa BRESEY—Io—H—EXRT LY}

Tartar of Venison & Chips

BRI7AILADEZLEZNERFT IV FvTR

Focaccia 1pc
T#+#hyF+ Ipc
+400 NEBEFV—TAANL28EE Y I Olive 0il Set

HOT APPETIZERS

Grilled Octpus with Frit of Taro Root &
@3 0il of Smoked Bell Pepper
VB

B0 7I BHEDIVYMERE—I/TIYHhFAIL
Tagliata of Wagyu Heart, with Sauce of Onion & Wasabi
BEMF N NYDR2YT—42 WWbIUF=FrV—2
@Garlic Saute of Shrimp & Okra from Okinawa
o XEOBBEEAISOH— v IFA LY T —
@\ Frit of Bitter Melon with Filling of Feta & Ricotta 2pc
\& =4

FREEI-—VvoOIYvlb TJz2&UIAvEF—IHED 2pc

Tripe &Abomasum Stew with Tomato Sauce
PUYREXFTIDOIT FERAR
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DINNER MENU

3  Beef Skirt Steak aso) Mango sal
@ g) Mango Salsa

ENFIDZRF—F BV I-HILHY—2X

4000

Wagyu Steak
from TOKYO COWBOY

BEMFELERADIT—F from TOKYO COWBOY

150g / 6000 300g /11000 450g /16000

Spicy Pork Ribs

( Full / Half)
2L —R—=51)T (Full / Half)
4500 / 3000
Grilled Agu Pork,

Romesco Sauce of Peanut & Brown Sugar from Okinawa

hHh<—BFos L
By —~v—3I—nO+xaY—2X

4000

Roasted Chicken Thigh from “Tanba”
FERBEEMFELELERAOO—X}
3600

Roasted Atlantic Salmon
with Tapenade Sauce
T oFqavo—Fr0A0—Xb 2TF—FVY—2X

4000

@ Cheese Burger

FBEM G F— XN —H —
3000

+100 BEEHBEE Fried Egg
+100 /~Z~—=23 Jalapeno
4200 7R BF Avocado

PASTA

Cream Sauce of Sea Urchin Fettuccine of Sea Lettuce
E9=91)—L HBEIDTzybF—x

Bolognese of Wagyu from Okinawa Penne
oy

HEMFoFrOr—€ ~rx

Carbonara of Bacon from Okinawa & Bitter Melon
Tagliatelle
ANYAFE~X—A DAL RF—F &YTFvL

Shikuwasa Citron Cream Sauce of Bacon
=7 from Okinawa & Bitter Melon  Spaghetti

2300
2400

2300

2200 yf‘é

HBCABREN—OET—FYDY =T —H—01)—LVY—R ZNFvFq

Aglio olio of Diamond Squid & Green Mustard
Trenette of Squid Ink
- hERBLALLEDT—FA—-UF AHE]EOILIRYT

Gorgonzola Gream Sauce & Kuromitsu

Gnocchi of Purple Sweet Potato
IF0zavy BEEINLILY-5DI)—LY—2R

2200 %é

2400

@ Vongole Bianco of Clam and Sea Lettuce, with Mugwort Linguine 2300
\ =4

FHeEe7—H—DR>ILETZYT T—FN—08 EYrrq4x

Allabiata of Tomato & Nduja Casarecce
MEIFEBEIILFADI2bECF9IYDTSE7—4 ALY Fx

DINNER COURSE 6500

(Appetizer + Pasta + Main + Dessert + Drink)

APPETIZER Fresh Mozzarerra & Pineapple

EVYTLIERB A OYSH
HOT APPETIZER Frit of Softshelled Shrimp & Bitter Melon
PASTA Please Choose One from Leaf Mark of Pasta Category
N2AZBESEDT—IDOBFEREDZBBUCAIL
MAIN Please Choose One from below. LTFrsoeosmucrzn

775 —BOI)IL BEy—<—300422Y—2

Grilled Swordfish, with Puttanesca Sauce
AHIFDT)IL Fvszrzhy—2

DESSERT Tiramisu or Panna Cotta
F473iRor/¥rFavE
DRINK Coffee or Tea

dO—k—or {I%

All the prices shown include consumption tax.
Service charge (10%) is extra.

RTEBCHBEBRRIAEZIATHY . BIRI0%DFr—IRZERVALTHYET,

2200

Vb2 yrTeEd—vYnIYv b FRTAFYY—Z

Grilled Agu Pork, Romesco Sauce of Peanut & Brown Sugar from Okinawa
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@twelvegardens.tokyo



SUMMER
DINNER COURSE
-OKINAWA-

OYSTER
EEEEESHFT +900 /1ps  Special Fresh Oyster

AMUSE
AKBDF7:a2—X
Today’s Amuse
APPETIZERS
BEYYTLIERBNADYSH
Mozzarella & Pineapple from Okinawa
vIRETRANERBETCDAF YA Y= 2
Marinade of Tuna & Mozuku Seaweed, Mexican Style
VIbvInyvayrFea—-—vyorYvlr FRILTAFIV—X
Frit of Softshell Shrimp & Bitter Melon
PASTA
t—AhEHBLASLEODT—YAA—YA ) T2
Aglio olio of Diamond Squid & Green Mustard, Linguine

HFEO-—avFd: BEELINIVY—FDI)—LJ—Z+500 /%
Gorgonzola Gream Sauce & Kuromitsu, Gnocchi of Purple Sweet Potato

MAIN
MENZIZOFTYL <o d—HILY
Beef Skirt Steak Mango Salsa

*UPGRADE X
BEEMFLEANDRT—F =4V —X +1000 /4
Grilled Japanese Beef Thigh Steak with Onion Sauce

DESSERT DRINK
ELEZI L Tarte Citron d—k— or IF Coffee or Tea

All the prices shown include consumption tax. Service charge (10%) is extra.
RREHECHBERREIATEY. SIR10%DF+—IRARROALTHYET,



