R1 Bar MENU

*%The menu is subject to change depending on availability.
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Nibbles

BOEH
Mixed nuts 800
VI AT
Olives 800
FV—7
Fried potatoes 800
TIARRT
dry fruits 1,300
RIAT—
Cheese platter 1,400
F— X0 E
Prosciutto 1,500
AN
foie gras terrine 1,800
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Appetizers
EIE3

Geésiers confits ( gizzard confit)
Whto= 74

Spicy chicken with ranch dressing
ANA—F X TUF Ry T

Karaage with barbecue—coconut sauce
N _F oz —aaF o) — 2D FEHIT

Fried shrimps with tartar sauce
APNAN)—ADTE T T A

Fried oysters with tartar sauce
BB ) — ADHET 5 A

1,300

1,500

1,500

2,100

1,800



Cheese sticks 1,400
F—=RRAT AT

Cheese platter 1,400
F—AREDE D
Mezze plate ( carrots and cumin cream, lentil salad and hummus) 1,800
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Seafood medley ( fried oyster, scallops and shrimp) 2,000
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Assorted plate of charcuterie ( foie gras terrine, prosciutto and gésiers confits ) 2,100
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Caviar, blinis and condiments 11,000
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Salads

Caesar salad
==K

R1 California Caesar salad (chicken, shrimp, avocado and crispy ham)
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1,500

2,900
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Sandwiches and pizzas
PFURAvTF & EF

Cheese burger
T RN Ff—

Smoked salmon roll
AE—r—Frm—/L

Shrimp tacos
TEDOHAA

hummus and feta cheese sandwich
TIAET 2 BF— XDV R AT

Margherita pizza
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Smoked salmon and arugula pizza
AF—IP—F L yaTOe

1,800

1,800

1,800

1,800

1,800

2,000



Desserts
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Chocolate fondant, macaron and ice cream 1,400
Faalb—K T H o whay, TARIY)—A

Mixed berry almond crumble and ice cream 1,400
SVIANRY =T —F L RITT NN ET AR — I

Poached apple in red wine 1,400
ROAEY =
mango panna cotta 1,200
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Vanilla creme brulée 1,000
NR=FDIL—ALT7 =2l

Matcha mug cake 1,400
WA~ Ty 7 r—%

Today’s gelato 600
ZNIERONES S

Assorted chocolates 1,700
Faal —MNEYEHE

Fruit platter 3,500
TV NS Y

Birthday plate 5,000
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