7/24, 8/3TRADAMBARETV 74 v I/ Ra—X
Menu ¥ 5800(6380) < FHEBED Y T v FFE>

BT 1st Appetizer (—EBEUVTELY)

Fish Carpaccio with Manhdarin sauce
ERBERE JYVDOAINNRYyFa BAEDT« R Ly b+

Wasgyu Beef Carpaccio
EEMF ' ARy FIAA—RAIE—T YILIOT4RTLY bk

Blini with caviar ahd salmon
BRI XVYETETFRSOTFAVIV—FEUDRYRESHYHAEDNV—F (T D)

Charcuterie and Pate Plate (Large serving is free)

RKEYBHFFEFT (H0) ' viLxa M) —LHERABKRAD/AT
KiFNRUDER FADESIZF=->RYBBLERYTELN!

Seafood in consomme jelly (Shrimp,Scallops,and Cauliflower mousse)(+880)
BOELHYIST—L—RADaVYFAEY—FHE
(F=—LEBE - NiLF) (+¥880)

2 ME®OHIE 2nd Appetizer (—EBRUTFTELY)

Cold pumpkin Potage or Half portionh of pah fried fish(+880)
BBUR—TF Y )——LBHARFrDORE—a
X
ENFYBW-#ADKRIL BI7A4VY—R N—T7H L X (+¥880)

FHE Maindish (—EmREBERUVT=LY)

TRossini style of beef fillet,eel ahd foie gras(+880)
TROBOB ' 74 0LEET74F7T5, BoOyP—_E(+¥8 8 0)

Panfried fFish white wine sauce
EMNLYBEBW=BAODRIL AISMVY—R

TRoasted veal morel mushroom sauce
—a—P—5YFE #HMFEOO—XRH EY—2EHEOY—R
TRoasted Premium Pork
EKE ' BERESHIAOTHEO—XANMOO—RXF (150g) PaDVY—2X

Cassoulet(French slow-cooked duck and beah pot stew)

BtHtitHa 70 EHRL
(ARL : SHE. FF. BVAITATOEAAOE{MBLEE)

TRoast leg of lamb
A—RAFSVT7E FESVTRAOO—X b+ aDYY—R

Japanese Black Wagyu Top Round steak (+550)
(EEEEMEF) RELAODO—X F(+¥550)

Japanese Black (Wagyu) Sirloin steak(+4400)
(EEREMSF] Y—RA2OA—R b+ FISA2Y—X(+¥4400)

Dessert ahd Café
BIFEhTFY—rea—Eb—-HTBEBBUT L




Menu special
(Chef's selection Course)
=2 «- AR »x )
V27 BEBHOERITI—-R
Menu ¥ 12800(14080)
(73 2—X Amuse)

One-bite appetizer assorted plate
—UMEXDOR)EHE

]

(8 DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BODEYLHN)T T T—L—RAD
I RE) —F4
FrETHRZ

o ok ok ok o o ok ok ok ok ok ok ok ok ok ok o o ok o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok

(&%t Fish dish)

Pan-sautéed lobster with a scallops
T2 IV BEYWIORT L

********************************************

(¥ Main dish)
Japanese Wagyu Beef steak

BBEREERFXT—F
w74V =R
ok sk o o ok o ok ok ok ok ok ok ok ok ok ok ok o o ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ko ko

(7% 7~ - 74 —) Avant dessert)
SELT) v
(7% v - ¥4 —)l Grand dessert)
RELT)V—Xaad

[{Café ou Thé)
I—kb— - AT H

Menu Gourmand
TJI<ya—X
TN/ (TIWALHRE)IZTRAAR
Menu ¥ 9800(10780)
(7 I =2 —X Amuse)

One-bite appetizer assorted plate
—OWMEXDOR)ELE

T

(F#H DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BOEFEYN)T T T—Lb—AD
a2 RXRE) —F4
¥*rxE7HRZ
(¥ 3® Fish dish)
Pan-sautéed abalone with a white fish
T7ErgML Y ERBHRRDOKRT L

ssssssssssssssssssssssssssssssssssssssssssss

(A¥E Main dish)
Japanese Wagyu Beef steak

RHBREFAT—F
K74V =R
R LT

(77 7~ - 74 —)L Avant dessert)
BELTY v
(7% v - ¥+ —)l Grand dessert)
RELT)V—Xaad

({Café ou Thé)
2—b— - kF




AlaCarte 7 -5 - ALk
<HIE Appetizers>
Caviar with blinies
HEEVER' 12V TEXYET (18¢g)

Foie gras sauteed truffle sauce
FHOLIVNDA)—EFEIATISORIL )aT7Y—XX (80g) ¥

Fish Carpaccio with Manhdarin sauce
BEREERE JUDHIL/IyF3 HREDIT4 T Ly b+

Blini with caviar ahd salmon
BR'XYETET I UTAVvIOH—FEODI R E
S HAETEDNS—F (TY=Z)

Wagyu Beef Carpaccio
BENE ALYy FaRO—XRFE—T YILZOT4 R LY b+

Seafood in consomme jelly (Shrimp,Scallops etC)
BOEEH)ITIT—L—ADAVYIAE)—FEFv—LEE M%)

Green salad L ¥ a15—H 4 X Regular
o RYG ) —oy5 4 N—7H 4 X Half
Charcuterie and Pate Plate
D )Fa b)) —(ENL-YISI) LHERBKRAO/NTEY Eht
& 1 A#k for 1 person ¥

2 ~ 3%k for 2~3 person ¥
Cold pumpkin Potage
ARUR—T ) —S—HBHARFrDRE—

Cheese platter (Bloomy Rind/Hard/Blue/Washed) 2 & 2Kinds

F—AEYEHE _
(BAE - nN—FK:J)IL—-9Fvand) 3 & 3Kinds ¥

4 & ¢Kinds ¥

6200 ( 6820 )

4000 ( 4400 )

1800 ( 1980 )

1800 ( 1980 )

2000 ( 2200 )

2600 ( 2860 )

1400 ( 1540 )
800 ( 880 )

1400 ( 1540 )
2800 ( 3080 )

800 ( 880 )

1400 ( 1540 )

2000 ( 2200 )

2600 ( 2860 )




AlaCarte 7 -5 -A)L b
<FEZE Main dish>
~HEENRYETI3 ORIXETEEET, (It takes 30 mih)~

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEUBEBWN-#AEDKRIL A4 VY—R

TRoasted [obster tail ¥ 7000 (7700 )
TAYAEAT—ILEEZ (T—IL) ODA—X k

TRoasted Premium Pork ¥ 2980 ( 3278 )
EKK BEEETHIAOTHBKO—XAOO—X bk (150g) SaDY—X

TRoast leg of lamb ¥ 2980 ( 3278 )
FESUTHOO—R bk 20DY—2X

Cassoulet(French slow-cooked duck and bean pot stew) ¥ 2980 ( 3278 )

L3RV TsEHDRL
(ARL : FHEK. ¥, BVWAITATEDEAADOFELE T $118)

TRoasted veal morel mushroom sauce ¥ 3300 ( 3630 )
—a—U—5 VU RE HARAMFFOO—RA EJ—2EHEDY—X

Premium Wagyu Top Round steak ¥ 3500 ( 3850 )
(BEE2£M4F) At +tAOO0—X b FIA2Y—X

Japanese Black (Wagyu) Sirloin steak ¥ 7000 (7700 )
(EEEEMEF) y—OAA>OO—X bk FIA2Y—X

Hamburger Steak ¥ 2300 ( 2530 )
BREZIROwINN—=TFHEH K 7+ F-drx—¢,ox)—J4xH—V—XR)

Bread TS VRED/INY (1I1NRX4T v bk 6cut) ¥ 600 ( 660 )

Butter (unsalted) BIENI— (NZEJSRTTY ) ¥ 300 ( 330 )

Butter (salted) HiE/N\N45— ¥ 500 ( 550 )
(IS5 VR LARF 21— )LtEREE/ N4 —)




