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CAFE&DINING

DINNER

17:00-23:00
[L.O. 22:00 / DRINK 22:30]



TAPAS
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Smoked Nuts
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IGNITE Chicken Fritters
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Dried Fruit
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Pickle
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Chef’s Original Smoked Salmon
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French Fried Potatoes
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Onion Fritters
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An Array of Three Kinds of Cheese
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3 Types of BURDIGALA Bread
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IGNITE CHARCUTERIE
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IGNITE Original Charcuterie Cold Meats
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Chicken Liver Mousse
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Pig's Head Terrine
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Bacon & Black Olive Cake Salé
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Boneless Pork Rib Rillettes
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Jumbon Blanc(Pork Loin Ham)
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French country-style pate
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VEGETABLES
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Bagna Cauda with Fresh Vegetables
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Seared Mozzarella and Sweet Tomato Caprese
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Salad of Fruit tomato and Arugula with Prosciutto
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Green Vegetable Salad with Onion Dressing
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Cold Aged Beef Salad with Balsamic Dressing
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Smoked Duck and Raspberry Salad
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Grilled Aged Beef Sirloin Pound Steak and Seasonal Vegetables
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Grilled Dry-Aged Sirloin Steak 150g

MEE—20r—21F 120g
Roasted Kobe Beef 120g
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3 Types of Grilled Meat
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Grilled Kirishima Pork
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Roasted Bone-in Lamb
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Grilled Bone-in Kishu Mandarin Orange Chicken Thighs
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PASTA
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Tag]ialel]é with Bolognese Sauce Made with Aged Beef
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Tagliatelle with Bolognese Sauce
Made with Aged Beef
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Pasta Amatriciana
with House-made Bacon
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Seasonal Pasta
(Please ask a staff member what the Seasonal Pasta is.)
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Past@Amatriciana with House-made Bacon
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Fresh Tomato and
Mozzarella Cheese Pizza
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Four Cheese Pizza
made with Gorgonzola
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Sicilian Piz
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Prosciutto and
Arugula Pizza

with Balsamic Sauce




SWEETS
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IGNITE Richly-flavored Custard Pudding ~ IGNITE Richly-flavored Custard Pudding Served ~ Homemade Sorbet with Two Glazes
with Fruit and Whipped Cream
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Gateaux Chocolate Caramel Nut Tart Today's Cake
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Opera Jasmine and Berry Chiboust French Toast
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