GARB MONAQUE COURSE MENU
17:00-22:00

* FRRAMAE (E 2 THRA TS / The price includes tax.



¥5000 / 5—AtE
*KPAMEDTEL DR, L2y
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*ZHCHANCLNELDET, FAOABERIYTET,

B APPETIZER H MAIN
AEFEAEDHIVYF3 BBono—xk / BEBROZVNV / BREOO—RMEE
REIADITYIN Y HTIIT  or BEMEFDRT—F [+¥1000]

B PASTA B DESSERT & CAFE
HRBEGHCHOHNEF—5  FHOFY—F & 2—k— or A%

+¥1000 (HF1AK) THEAKEZBINTEET, FHORBRRIYTETEREICESE,




GARB MONAQUE A LA CARTE MENU
11:00-15:00/ 17:00-23:00

* KR (E 2 TRA TS / The price includes tax.



v vEabY—KR—F

TAPAS (:seoo-z

v vFabU—R—F Qe EcEs?E) 2200
Charcuterie Plate

BHRESADENLRYIILEOERIEDLE FUVIICT 57D,

Za¥a—F 800 EWFITYS 600

Prosciutto Mortadella

XYM Fv—F EHTHSI 600 Y5374 /9FF—F 600

Ventricuna Salame Piccante Salami Finocchiona
FRUYYS= 600 rFJaZ7¥ 3= 700
Salame Di Napoli Truffe Salami

FY—-T<Ux 500 FZoFaERTH 500
Marinated Olives Anchovy Potatoes
IRXRARy>a 500 Zayay—LtLsdo 500
Escabeche 7=VFF-UF

Broccoli & Shirasu Aglio Aurio

INABFEHREANICED ZEEICEDET,
ZHOEHERTIOY—ValEHREFMA =2 —TIEALTHEIET,




LB oON—THS55

SALAD (sses65-m]

BEOo—XEHBON—THS54 1800
Duck Loin and Citrus Herb Salad

HWFN—TORPHOEEIHN OO LEWEMES 072D,

aNoys4y 2350
Seafood Salad

UYWL F . T EREEIATZAIC!



MARKET TABLE (#sosux]

H EEM40—RbE—7 1780
WAGYU Roast Beef

I7ODINI IV FrETHZ 2400
Medium Fatty Tuna and Caviar Tartar

*J7ADINI IV TYETHRZ



FHERDHIVNYFa 1500~
Carpaccio with Today’s fresh fish

M KREF—XTEDEYVFLSEABEBRIN IO T L—E 1500

Mozzarella Cheese & Tomato Caprese

KEBETARDF—AIEDEYY7LI# RKBEDITIE
—RBICHTL—EIL, AT HTLVWILyYaklEbuwia €U,

FHEBROHIVNYF3




FRIED FOOD (s

” BADTYyFIRP 2450
Seafood Fritto Misto

AXVAH=ZD7Y—LaOyyT 1500
Crab Cream Croquette

754 RTH 650
French Fried
+50CHV—<IA%FiIFONET,

EXTLH =Y,



M KBEOHT A7 BET54 TEFURMTIY—2 1280
Fried Prawns Wrapped In Kadaif

REORLDFENZHS(TEBS . TETSAEL T,
YIVLBORRLEARBIODHIBELSBZRTT,

7Sy ITE<3 1350
Black Shrimp Mayo Sause

Iy I B RI-BERERICKE LoD TES!
BIOMBIEIE=ZVZJLELAHETT,




MAIN [ xcomm

H BENEORF—F 4280
Japanese WAGYU Steak
*EIBALEARRRICIVERLDES, 1TEVEORBERYYTET,

” EEERRRORTA L E AL 3280
Grilled Beef Cooked in Red Wine

ESERVESE




HBERE IBOO—RF HHE HEBEoESn—2DBBQZ Vv

HBEEE RIRoO—Xb 2850
Roasted OMI duck from SHIGA

REPE BEHEBOSO0—RDBBQI YN 3280
BBQ Grilled Loin with Hiyoshi Pork Bones from Kyoto
* F— —&D30DEEBRMVIEEET,

M AHD HEFHE 2200~

Today's Fish Dish
* B XY RXZa—%TEZS0,

AHOHAKIE *ximage




PASTA (51

” HEALEHEHEORROVF—/ BRI IVHERZ 1700~

Peperoncino with White Fish and Seasonal Vegetables

REEF—ATIEDEYYFLIDNAIRELF—O 1600

Pasta Pomodoro with Mozzarella from AWAJI Island Cheese

EEMForor—+ 1850
Bolognese of Japanese WAGYU

‘_7’&?%%3‘—3_@1%@%“/‘77V50)I\"X97ﬁfF—I:l ‘ %%#uflt@a-iu%:;‘z},‘.



RAE—IH—EYDHIERF—3

RAE=IH—FVDAHIVARF—F LKBRKZ 1950
Carbonara with Salmon & Salmon Roe
TREEHACIRDOHIVAF—S 1700

Carbonara with Kitasaka KITASAKA Farm egg




RIWVF—ZEENVFyID

RISOTTO (w1

BN RDNRTUFREYY v 2200

Paella Style Risotto with Seafood
* AMBMEANICEDBEELELGZHENISVET,

RWVF—ZFELENOFyIDF—XUYvh 1800

Porcini Mushroom and Bacon Cheese Risotto







GARB

MONAQUE

RESTAURANT,BAR,CAFE

OPEN 07:30 - CLOSE 25:00

MORNING 07:30-10:00 a0
LUNCH 11:00-15:00 109
DINNER 17:00-24:00 10)
CAFE&BAR 07:30-24:30 (10)

T.06-6359-5180

www.garbmonaque.com





