STANDARD

3800

COLD APPETIZER
AHOEEALETIL—Y I DALY F 3

Fresh Fish Carpaccio of The Day with Fruit Tomatoes

PASTA

EREXRFDOFTANINT Yy T4—=
Spaghetti Alle Vongole in Bianco with Sea Urchin

MEAT

MA+EBA—XD xR NFEE
S UTYRYF—R
Grilled Shimanto Pork with Sicilian Marinade

DESSERT
WeE7SLDEITLYR

Semifred of Peach and Pram

THE

GARDEN
ORIENTAL OSAKA
ESTABLISHED
1959

TRADITIONAL

6500

AMUSE

TAT7 T ZDOAVT4ETAR—22T VDT AR

Foie Gras Confit with Fromage Blanc Ice Cream

COLD APPETIZER
HhohrbHEROAWKE T Yy S —YDHT L —F

Arakawa Farm Peach and Burrata Caprese Salad

HOT APPETIZER
BEROZIIL HEYEFDY—X

Grilled Squid with Clam and Lliver Sauce

PASTA
MLTY DT 25>

Gratin of Tortelli

or

Bno>27—/—X ZIV7TvL
Tagliatelle with Duck Ragu

MEAT
LA A FRORKEE KEERED/—X

Charcoal Grilled "Oumi” Beef with Awaji Onion Sauce

DESSERT

BEDST—AREVILA
Grape Chiboust and Sorbet

CRAOBEEBRAOEETITVE, FIRI0%DY —EXREMEIE TV KEEET,
YETEBLTLW2BRELTEETT, BUTLLY—26BL0AHRBRY vy 7ICERL2IFLE L,

All Prices Include tax and are subject to a 10% service charge.

Our Restaurant is proud to use some of the finest homegrown rice from Japan prefecture. If you have any form of food allergy,please notify our staff.

SEASONAL

10000

AMUSE
TATT T OV X R
Foie Gras, Consomme, and Bonito Flakes

COLD APPETIZER
FhAO T E#E

Medium Fatty Tuna, Eggplant, and Summer Turnip

SMALL PLATES
M4gT BEB N7

Wagyu Beef Monaka, and Conger

PASTA
f HDX

Abalone with Chive

FISH
THE EOoNAE AANKRME

Red Bream with Spinach and Citrus

VEGETABLE

EXAZ MOR REE

Carrot, Pine Nuts, and Narazuke Pickles

MEAT

AR EER
Duck with Fig

~x

oW T8/ vh
Cheese Risofto with Egg

DESSERT TERORLS, BHEERLDESTEALITERO VL ITET

%_X’T_:F 7°|)\/ 7)1/—\\/7”/'\ and more

Cheese Cake, Pudding, Fruits Tarte and more



