SOHOLM
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A restaurant where you can enjoy

natural wine with casual French in an extraordinary

space full of green SOHOLM

PLATTER OF THE DAY

Platter of the day__ 1,320
AHORIER VLY (alrokd 3.

APPETIZER

Brown mushroom salad fromHASEGAWA fam__ 1,430
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Tasmanian salmon gravlax, with smoked sour sauce__ 1,430
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Jamon serrano and stracciatella cheese with tomato__ 1,760
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Red Horse Mackerel and Fennel Citrus Carpaccio__ 1,650
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HOT DISH

Grilled Spear Squid with Fresh Herb and Anchovy Sauce__ 1,760
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Shrimp wrapped in kadaif green asparagus and mimolette__ 1,650
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Gizzards, Brussels sprouts, semi-dried tomato confit__ 1,540
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Tarte flambée with iberian salami and brie de meaux__ 1,650
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Steamed seasonal shellfish marinier__ 1,650
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MAIN DISH

Roasted Daisen Chicken Breast with
Fresh Ginger and Uncured Ham Risotto__ 3,190
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Joshu Beef Rump Steak__ 4,400
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Grilled Iwachu pork shoulder loin__3,960
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Grilled sakura sea bream with herb bread crumbs__ 3,410
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— DESSERT

Classic chocolate terrine_ 880
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Tochiotome Parfait_ 990
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Setouchi lemon tart__ 990
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