IGNIS DOUGH
LIGNI SOURDOUGH BREAD

WOOD BURNING GRILL ™ . . ]
YTI—RITLy R (2pieces) 230 @ 253)
(4 pieces) 45() (B2 495)
BUTTER/\&— 100 (#2 110)

CHARCUTERIE

Charcuterie Platter

Ty IbFabl—

d@Emyahbt 3kinds 1,500 ®21,650) sEEUEHE 5kinds 2,000 622,200

Mortadella, Chorizo, Jamon Serrano Mortadella, Chorizo, Jamon Serrano, Liver Mousse, Pate de Campagne

EWIFYS/FaVI—/NEVES—) EWITYS/FalJ—/NEVES—J/UIN—L—R/NKFRAVN—Z12
Jamon Serrano 900 ®& 990)
NEVES—) Chicken Liver Mousse 800 it 880)
Mortadell with French Spice Biscuits

(Bid ) - o A

0 "_1,\ e_a 200 % BEULN—L—RENVFTER
EWVFITYD
Sliced Chorizo Iberico 900 ®52 990) Pate de Campagne 1,000 ®421,100)
ANA VEAR) IFEDF 3V — NTRAYN=Z2

SMALL SHARE

Today’s Cured Fish Carpaccio 1,650 @#31,815)
BEONIVNYF 3

Grilled Tuna, Seasonal Vegetable Anchoiade 1,900 ®:22,090)
NJOOHKEE AFROF7VIavAv -k

Fresh Burrata, Seasonal Fruits 1,900 ®522,090)

EHOREE IS —FIF—XDATL—E

Wood Burned Beef Tartare, Beef Garum, Melba 1,550 ®21,705)
HFANTIVIWLEEEFDIIVY IV

Oyster and Seasonal Vegetable Ajillo 1,200 ®:21,320)

HEBECAFROFE—T 3 Sourdough Bread [Small] 1p 100 @ 110)
BI—KoJL v K [Small] 1p

Seasonal Vegetable Pickles 550 ®52 605)
AFEOETIVAR

Smoked Mixed Nuts 550 ®52 605)
BRIV IRAFyY

Marinated Olives 550 @2 605)
F—TIIX

Assorted 3 kinds of Cheeses 1,600 ®21,760)

3EF—XEUEDE

Fig & Cream Cheese Canape 700 ®2 770)
WEUKETU—LF—XDAF YN




LIGNIS

WOOD BURNING GRILL

VEGETABLES

Seasonal Green Salad
ESTOAVENAy )

Caesar Salad, Iberico Bacon
ANYIBEDON=T2OAN 2V VI RDY—H—HS545

Recommend

Grilled Romaine Lettuce, Caeser Dressing, Iberico Bacon
FEREOAAVLVIRLARNYIER—TV DI YIWYSH

Recommend

Seasonal Vegetable Anchoiade, Anchovy Lemongrass Dressing

88() (52 968)

1,300 #531,430)

1,500 (#521,650)

1,200 #51,320)

AFROFPaTVAVY—K PUFIEELVEVISADY—-R

WOOD BURNING GRILL

In-House Dry Aged Beef Sirloin
BHEK KSAI-YUIE—TR7—F

5,800 ®:26,380)/150g
11,600 ®#212,760)/300g

BRELEEBEI S Y RFOMG DA EEHBEICTREBARNILIAVVIE-TTY

In-House Dry Aged Beef T-Bone

BH#E KSAI—YUITR— 800g “EEE

ELVRES—O4UN—ECELHETET

Japanese Beef Tenderloin
EEFT4LDIIIN

Japanese Beef Chateaubriand |Limited Quantity
B e 17

Japanese Beef Top Round
EEFRNHHDOI UL

Premium Beef Hanger Steak
ENSIDI)I

New Zealand Lamb Tenderloin
Za-V—-SUREFET4LDITUI

Japanese Chicken Thigh
EEBLORADIT U

Fish of the Day
ABDEHRDI I

19,000 ®220,900) /800g

6,500 ®#27,150)/150g
13,000 #5214,300)/300g

8,000 (#8,800)/150g

3,600 ®23,960)/200g
5,400 @®25,940)/300g
7,200 ®547,920)/400g

3,200 ®523,520)/200g
4,800 @®:25,280)/300g
6,400 ®27,040)/400g

3,800 (®i34,180)/200g

2,200 ®522,420) /p

2,200 (65:2,420)

SIDE DISH

Grilled Vegetable Platter
JUINBEROBRYEDYE

2,200 6:22,420)
Half 1,300 (21,430)

N—=2

Roasted Onions 300 52 330)/p
HF—VWEREL-<KYO—-X b

Grilled Asparagus 300 @2 330)/p
FANSHADI I

Grilled Eggplant 300 @ 330)/p

>R

Grilled King Trumpet
Mushroom
TUUF

300 @2 330)/p

Firewood Flavored 680 @iz 748)
Mashed Potatoes
FOEDZIvVaRT B
French Fries (Plain or Spice) 680 @tz 748)

TULFTSA (FL—> or ZINAR)




LIGNIS

WOOD BURNING GRILL

PASTA & RISOTTO

Dry Aged Beef Bolognese 1,800 (#21,980)
Handmade Pasta Fresca by "Karasu Fushichou of Asakusa Kaikaro"

FSATI-IVJE-TDROXR—E

ERERILERREB NS ZAEFITE EINKNRS T L RAAER

Gnocchi, Hasegawa Mushroom Creamy Sauce 1,300 ®521,430)
RNy al—LDI)—AZavF

Cream Risotto, Prosciutto, Asparagus 1,700 @®:21,870)
ENLEPANSHADI)—=L1JJy b

Pasta of the Day 1,600 (21,760
ABDNR S

DESSERT

Gateau Au Chocolat & Condensed Milk Ice Cream 900 ®s: 990)
Hh—vad5e@ ALY IN

Cream Brulee, Seasonal Fruit Sorbet 1,150 ®521,265)
IL—=LTV a1V EEFHDYILN

Selection of Scoop of Ice Cream 550 @2 605) /1 scoop
BREFARIV—LFXZR Y +—Nv b

Condensed Milk

RELV N

Smoked Milk
BRIV

Seasonal Fruits
FHOTIN—Y

202406-LIGNIS



