L’ IG N I S 2025.04

WOOD BURNING GRILL SOURDOUGH BREAD

by BARTIZAN BREAD FACTORY
PI—RNDITLy K (2pieces) 300 i 330)
(4 pieces) 55() (2 605)
BUTTER /A5 — 100 @2 110)

SMALL SHARE

Today’s Cured Fish Carpaccio 1,650 ®51,815)
BRONIVNYF =

Grilled White Asparagus Carbonara Sauce 1,800 ®521,980) /2p
RTA NP ANTHADEFHRE HIVKRF—FE

Grilled Tiger Prawn Herb Salsa Spicy Mayonnaise 1,800 ®21,980) /2p
KBEOFHEE N—JOYIY ZANAY—IIR—X
Seared Bluefin“Chu-Toro”Crudo 2,800 (52 3,080)

Av/OF hODFHEEI)V—R

Fresh Burrata, Seasonal Fruits 1,900 (#22,090)

EHOREL IS —FIF—ADATL—E

Seared Steak Tartare on Toast, Parmesan, Doubanjiang Mayonnaise 1,800 ®1,980) /2p
HFANTIVILEEEFDORADI VLTIV

Oysters and Seasonal Vegetables Ajillo 1,200 21,320

HBLAFROF7E—V 3 Baguette 1P 100 (2 110)

NIy bk 1p
Caesar Salad, Iberico Bacon 1,300 #21,430)
ANDIIABEDODN—D2&OQAMN 2V VIRDY—HF—H5 4
Seasonal Vegetable Anchoiade, Anchovy Lemongrass Dressing 1,300 ®21,430)
BHFRDFPaTdAv—K PUFIELLVEVISRADY—R
Charcuterie Platter
Uyl b—
3d@EYUSDHDE 3kinds 1,500 #6521,650) sEEEuU&htE 5kinds 2,000 ®22,200)
Mortadella, Chorizo, Jamon Serrano Mortadella, Chorizo, Jamon Serrano, Liver Mousse, Pate de Campagne
ENITFYS/FIaVI—/NEVES—) ENITYS/FIaVI—/NEVES—//UN=L—R/NFRAVN—Z12
Jamon Serrano 900 ®&: 990)
NEVEIT—/ Chicken Liver Mousse 800 @2 880)
M dell with French Spice Biscuits
B - . o
ortadella 900 @ 990) BELA—LA—RENVFER
EWFTYS
Sliced Chorizo Iberico 900 @t 990) Pate de Campagne 1,000 ®21,100)
ANA VEANYIFEDOF 31UV — NTEAVN=Z2
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WOOD BURNING GRILL
In-House Dry Aged Beef Sirloin 5,800 (®:26,380)/150g
B#HR®R KSAI—-Y2IJE—TRF—%F 11,600 ®#%212,760)/300g

BRELEEEIS Y NFOMF DA EERAREIC TRBRARNIZIAI 2V IJE-TTY

In-House Dry Aged Beef T-Bone W 19,000 ®t220,900)/800g
BH#E KSAI—UYITR— 800g NEEE
ELREY—O1 Uh—ECELHET

Japanese Beef Tenderloin 6,500 ®27,150)/150g
BEEFT«LDITUN 13,000 ®:214,300)/300g
Japanese Beef Chateaubriand m 8,000 (548,800)/150g

EEF v b—TUFPY

3,600 @®523,960)/200g
5,400 ®525,940)/300g
7,200 ®527,920)/400g

Japanese Beef Top Round
EEFRDBOIUIL

Premium Beef Hanger Steak 3,200 #23,520)/200g
HNSZOIUIN 4,800 (#25,280)/300g
6,400 ®527,040)/400g

New Zealand Lamb Tenderloin 3,800 ®24,180)/200g
Za1—IV-FJUREFET4LDITUN

Japanese Chicken Thigh 2,200 ®522,420) /p
EEBOORDOIUI

Seasonal Green Salad 880 @b 968) Grilled King Trumpet 600 (52 660) /2p
BHOIT -5 H Mushroom
TUVF

Grilled Vegetable Platter 2,200 ®#522,420)
JUNBEOBYESDE Half 1,300 (#551,430) Mashed Potatoes 680 @2 748)

n-7 Ty vakT b
Roasted Onions 600 ®2 660) /2p  Cracked“Kitaakari”Potatoes 800 ®: 880)
HFE-—WVWEREFL-><KWYO—X b FEYFAHIDT)y b
Grilled Asparagus 600 @2 660) /1Ip  French Fries (Plain or Spice) 680 @2 748)
FRNSHADI U TLYFTSA (FL—Y or ZIAR)

Grilled Eggplant 600 @2 660)/2p
>R
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Seasonal Vegetable Pickles
BAHEDOE I IV

Smoked Mixed Nuts
BRI IRFYY

Marinated Olives
FV—-—TVYUX

Assorted 3 kinds of Cheeses
3EF—XBYEDHE

Fig & Cream Cheese Canape
WELULKET ) —LF—XDAF YN

PASTA

Dry Aged Beef Bolognese

Handmade Pasta Fresca by "Karasu Fushichou of Asakusa Kaikaro"

KSAI—YVIE—TDROR—F
ERERILEREE NS ARFHTS BIDKNRS T L AAER

Gnocchi,Hasegawa Mushroom Creamy Sauce

EBINVYYyYal—Loo)—LZayvF

Pasta of the Day
AEOD/INRSY

DESSERT

Gateau Au Chocolat & Vanille Ice Cream
AN—=230FENZSFAR

Seasonal Panna Cotta
EHONYFAY Y

Selection of Scoop of Ice Cream
EREFARIU—LEEEFY +—Ny b
Vanille Ice Cream
NZSFPAR
Smoked Milk
BRI

Seasonal Fruits
FHDITIV—Y

Minimum Charge 800yen(880)

2025.04

550 @62 605)

550 @62 605)

550 @2 605)

1,600 ®:1,760)

700 ®52 770)

1,800 (#521,980)

1,500 #521,650)

1,800 (#521,980)

99() #521,089)

800 ®u2 880)

550 @2 605) /1 scoop

SIVLFY—Y B—AKRRIES00M ($iA880) OHMEBHKZEEHLET,



