EAST-WEST

FOOD
SIYLE

since 2008

The Royal Garden Cafe aims to become a store that will be indispensable
for the people of the future, and to create a store that will become a

permanent community base for the city.




AV IZ2X=—FKNVeEHFyTL—R
w/ BARIER/ICINLY —T5T7—86LT

Ink noodle and scallop mousse w/ elder flowers in half-dried Japanese persimmon

Y500 +tax

ESLBILDRT =T Ly K w/ ks yTnNgy—
Corn spoonbread w/ whipped butter

Y500 +tax

FADZU9 b, VA9 Z8F—X, 7734 —
Eggplant frit, ricotta cheese and fried sage

Y750 +tax
H# D SASHIMI
W/ Ra=HENR TR, FT A G VA NDIR~=3
Sea bream SASHIMI w/ cucumber, dill, radish and jalapeno
¥850 +tax

2YRAE—-HY— DV F—
w/ EOYEBE2—L , NF5R——a3r70ya2Y—0QF4H—45%

Crispy salmon saute w/ Aonori seaweed in tofu paste & tiger salad of jalapeno and broccoli

¥1,600 +tax

ARTY T w/ kb TFioo—2k

Spare rib w/ roasted sweet potato, Beni Azuma

¥2,800 +tax




-APPETIZER:-

TSS9 7FV—TF w/7vFabR—avDRNRA -2V % Y450 + tax

Black olives in spicy marinade of anchovy and bacon

3HOAREFRTFFFv TR Y450 +tax

Three kinds of homemade potato chips

BET4v7 , BNV M w/ a—R A R—=2 Y500 +tax

Black bean dip and white truffle oil w/ roasted pain de campagne

“DEVIL EGG"ZTRXA=y 72714 A b w/589Fv4 ¥500 +tax

"Devil Egg" in ethnic taste spice on ratatouille

MHETED LYY w/ 7IvHFEnkE-—veF¥Ysra—sLbEL ¥500+tax
Beni Azuma (sweet potato) tots
w/ beets seasoned with cumin and Greek yogurt

—ay¥aNasV-507538 Y650 +tax

Gnocchi Gorgonzola gratin

EXLAFaANnoF—X, IS5 /EHII FOZRA ¥650 +tax

Scorched Caciocavallo cheese and Milan salami

BAERNTFAVYN—Z—a w/ d+—Hzws22RI—F Y700 +tax

Country-style pate de campagne w/ organic mustard

e
s FRESH SALAD SANDWICH & TARTINE

IRFa, 7z RN, AwF—= ,NFTUHh, K6 hF

LB, FT4 v RA AFaANOF—ZX OR=Z—=H VK
w/ B, T4 TNTF7-DS ,0—ArFv
Ruchetta salvatica, fennel, radicchio

and Shiokoji (salt-marinated rice malt)

dressing topped with edible

flowers and roasted nuts Y700 +tax

Panini sandwich with grilled zucchini, paprika,
eggplant w/ Caciocavallo cheese

¥1,250 +tax

AL LI R
w/ THEAFEF «4 )L DS, and 1%

Romaine lettuce w/ avocado
dill dressing, and citrus fruits ¥1,100 +tax

TRAER, SFvia, TT47TNT757—,
AE-TIH—E/DINT 4 —R

Pain de campagne open sandwich with avocado,
radish, edible flower and smoked salmon

Tv53—=8F—-X, AF37NET L
w/ IF4TNT ST —

Burrata cheese colorful
tomatoes and edible flowers Y 1,200 +tax

¥1,250 +tax
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298 VEGETABLE

AVADHIYD, v F—=714—", BAVWKRT R, EE,N-R=Zv 7,
J—HUIWE—DT 54 FRT b EWERLN-T BE—F 3 PEr—X I+
wif PAFY P—Z wi T —~FHF—E LEIEX w/ g L PO Y — R
French fries of 3 kinds of potatoes Warm potato and leafy vegetables Roasted Chinese yam, parsnip
(Inka no Mezame, Shadow Queen and herbs w/ elderflower and lemon and butternut
and Northern Ruby) w/aioli sauce w/ miso paste and walnut sauce
Y600 +tax ¥850 +tax ¥850 +tax
J( \S

e Main -

BEEF / PORK / CHICKEN / FISH

BERALYYZYIN w/ RZF—,2lNFa, 2k

Grilled Tottori Daisen Dori chicken marinated lemongrass
w/ coriander, ruchetta salvatica and tomato

¥1,700 +tax

BE#H, ML, AV E/ XB, 74 ¥YR—-Z w/ Aroy74e7V—vE—-v X

Onaga red snapper, scallop, quahog, bouillabaisse and borlotti and green beans

¥1,950 +tax

R—2ZFav7TO0—RAbk wNIvHTFT1r9vTeH=-Vvw75342F4

Pork chop roast w/ harissa dip and garlic rice

¥1,980 +tax

UTT7AB = VAT —F w/ FFHRANAR, T597E-VXHLY
Rib eye roll steak w/ Texas spice, black beans salsa

¥3,400 +tax
N\ /
2) (G

AEDRA—-T ¥600 +tax
SOUP Today’s soup

51 /IN—=2a2 w/N¥—&4 v 7, Maldon Sea Solt Y650 +tax
BREAD Pain de campagne w/ butter whip and Maldon Sea Salt Nn—7Y350+tax
CHEESE F—XTL—bF Foy5-,INIL0/-5 SNRT0—) ¥1,450 +tax

Cheese plate w/ burrata, Gorgonzola and Parmesan



“Namamen pasta” IV Y X TRDZRFLVERAOFOR—¥ w/ LFRXF

<Fresh pasta> Eggplant and minced meat Bolognese topped with Kujo leek in consomme

¥1,300 +tax

“Namamen fettucine” EZ7 Y AHFDY Z VUV —A w/ ZVL¥—F», £LNF2

<Fresh fettucine> Grilled salmon, ruchetta salvatica in Aonori seaweed cream and Bianca sauce

¥1,350 +tax

SRR w/ +ARK,IFE, ERE, NY oY

Taiwanese minced pork rice (16-grain rice) w/ Edo vegetable and soft-boiled egg and harissa

¥1,300 +tax

ZTHRWER w/ B, 7ANESAR, 94 H—H534

Fried rice of wild rice w/ brown rice and tofu , tiger salad

¥1,500 +tax

LETHALTWAERIIEETT,

Tarte Flambee

729 g F = AR A b s R R
Burrata cheese w/ dried tomato, avocado and basil ¥1,350 +tax

INIT) =5 , BhiwFvy, Tyial—A4,
s g R A

Gorgonzola w/ salsiccia, mushroom, sage, walnut and ruchetta salvatica ¥1,350 +tax

AE—JY—Fv ,FTv—RK7p9—Y27Y—-4A,
RFYA XoF—= 3 vk, Tall
Smoked salmon w/ chia seed, cheese cream, paprika, zucchini, mint and dill ¥1,350 +tax



NN

Yegsert |

ke T RN TS
Carame 1 panna cotta

Y750 +tax
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T4 IIAWEY—RA—FrFaazHUIEHT

Tiramisu w/ bitter sweet chocolate sprinkled

Y750 +tax

HEREDIZL—ALTYVal w 1 8LREFA

Matcha créme brulee w/ red beans and chestnuts

Y750 +tax

baba EEHFO 7N -V w/ 7V —LI ¥ VT4

Baba and seasonal fruit w/ whipped cream

[CEE] 7L BSCENTVWEY /EEEEEINEA -
EREDAIF. BBLLEBVIEHSHENTTEY
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FEONN VY TTF 4 T w/ N3 TARERAT \ \
Homemade bread pudding w/ vanilla ice cream \ \
\
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¥750 +tax \ \\\

YAy P F—ZADIN/ T —Fw/ RYU—EFrIFANNY —

Ricotta cheese pancake w/ berries and caramel butter \\§
\\

¥1,180 +tax
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