T4 9P RA—R BIF+RA—T+EFHBREZTH— )
Mehu ¥ 5800(6380) < FEBED ) T v b{FE>

B3 1st Appetizer (—EERBUTELY)

Fish Carpaccio with Manhdarih sauce
BERBRE JUDANLNYF3a ARBGHEOITRTLY b

Wasgyu Beef Carpaccio
EEMF ' ALNRYyFaARO—RE—T YILIOTsRY LY b

Blini with caviar and salmon
ER'XVYETPEZRSUTAVIT—FLODRYRESHYHALAEDNRVr—F (T D)

Charcuterie and Pate Plate ([Large serving is free)

KBFEYLHEFIT H0) ' Ovitxa b)—ELHERBKRAD AT
FBARYDER FAODELSIZE>RYBBLLEAY TFELV!

GSeafood in consomme jelly (Shrimp,SCallops,and Cauliflower mousse)(+880)
BOELH)IZIT—L—RADaAVY AL —FE
(< —ILiBE - NiLF) (+¥8 8 0)

2 MEDHIE 2nd Appetizer (—EBRUTFT LY

Cold pumpkin Potage or Half portion of pah fried fish(+880)

BRUR—T H)—S—RBARFrORE—Da
Xl
EMNEYVBEWEBAODRIL A7A4VY—R N—T7H 414X (+¥880)

FE Maindish (—EmRERBRVUTELY)

Panfried fish white wine sauce
EMNLYVBEWE=#ADORIL A1V Y—R

TRoasted veal morel mushroom sauce
—a—P—5VFE ARRFFFOOD—RA EY)—2EDY—R

TRoasted Premium Pork
EKE ' BERETHIAOTHAKO—XAOO—X b+ (150g) SaOVY—X

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

BEELAaVITIsEDARL
(ARL : SHE. F¥. BVAITATOERAAH DR )

TRoast leg of lamb
A—RAFSVTE FESVTAOA—RF aDYY—R

Japanese Black Wagyu Top Round steak (+550)
(EEEEMN4)] RO —X F(+¥550)

Japanese Black (Wagyu) Sirloin steak(+4¢00)
[(EEEEM4)] y—O1/>00—RX b FIA2VY—X(+¥4400)

Dessert and Café
BRFELRTY—rea—Ec—-TXEZBBUTEL




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

One-bite appetizer assorted plate
—UMEXDOR)EHYE

]

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

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

(&%t Fish dish)

Pan-sautéed lobster with a scallops
T2V BEYWIDORT L

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

(¥ Main dish)
Japanese Wagyu Beef steak

BBREERFRXT—F
w74V =R
ok sk ok ok o 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 ok ok ok ok ok ok kR ko ko

(7Y 7~ - 74 —) Avant dessert)
SELT) v
(7% v - 5+ —)l Grand dessert)
RELT)V—XaaF

[{Café ou Thé)
I—kb— - AT H

Menu Gourmand
JIV=<va—X
TN/ (TIWALHRE)IZTRXAAR
Menu ¥ 9800(10780)
(7 I =2 —X Amuse)

One-bite appetizer assorted plate
—OUMEXDOR)ELE

T

(8 DA X Seasonal Appetizers)
Seafood in consomme jelly
(Shrimp,Squid,Scallops,Cauliflower mousse)
BOEFEYN)T T T—Lb—AD
a2 RXRE) —F4
*rxE7HRZ
(2 ¥ 3® Fish dish)
Pan-sautéed abalone with a white fish
T7ErgML Y ERBHRRDOKRT L

ssssssssssssssssssssssssssssssssssssssssssss

(A¥E Main dish)
Japanese Wagyu Beef steak

RHBREEFAT—F
K74V —R
R T

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

({Café ou Thé)
2—b— - kF




AlaCarte 7 -5 - AL k @
<HIE Appetizers> (\//"“

Caviar with blinies
ATEVERR' 41 2)TEXTYET (18¢g) ¥ 6200 ( 6820

Cteamed mussels in wine

EOH SO TILE! A—IILEDOTJA UL 2500 ( 2750

Foie gras sauteed truffle sauce

FLVNIH)—FEIATITSORIL F)aTY—RX (80 g) ¥ 4000 ( 4400

Fish Carpaccio with Manhdarin sauce 1800 ( 1980
BEREEE JYDAHIL/NYyF 3 ARNBGEHOT T LY k

Blini with caviar and saltmon 1800 ( 1980
BR'\XYETET I UTAVvIH—F D)1 E

S HAETEDN—F (T )

Wagyu Beef Carpaccio 2000 ( 2200
BEMHE ' ANy FaRA—RACE—T YILZDTs T Ly k

Seafood in consomme jelly (Shrimp,Scallops etC) 2600 ( 2860
BOELEH)IZTT—L—RADAVY ALY —FHE Fv—Liz - Ma%)

Green salad L ¥ a1 5—4H A X Regular 1400 ( 1540
fcoRYTYy—oH554 N—H 4 X Half 800 ( 880
Charcuterie and Pate Plate
x)LFxa b)) —ENL YT LHAERBKADONTEY EHhE
£ 1 A% for 1 person ¥ 1400 ( 15¢0

2 ~ 3%&%k% for2~3 person ¥ 2800 ( 3080
Cold pumpkin Potage 800 ( 880 )
ARUR—T H)——HARFYODRE—a

Cheese platter (Bloomy Rind/Hard/Blue/Washed) 2 f& 2Kinds 1400 ( 1540 )

F—XEYEht
(BAE - N—FK-JI—-YFvanmnd) 3 & 3Kinds 2000 ( 2200 )

4 7& ¢Kinds 2600 ( 2860 )




AlaCarte 7 -5 - ALk

<ZEZ Main dish>
~HELENRYETIORIXELETEEET, (It takes 30 min)~

Panfried fish white wine sauce ¥ 2980 ( 3278 )
EMEYBEWN-EBADKRIL ATAM VY —R
TRoasted [obster tail ¥ 7000 (7700 )
TrAYhEA<T—ILEEZ (T—J) ODA—X |+

TRoasted Premium Pork ¥ 2980 ( 3278 )
EKEK ' BEEETHIAOTHEO—XAMDO—X Kk (150g) SaDY—X

Roast leg of lamb ¥ 2980 ( 3278 )
FESOTAOO—R kN a2DY—R

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

BBtHLERaV I DAL
(ARL : FHEK. FF. AVAITATOEAHFDOREIAE T 138)

TRoasted Veal more| mushroom sauce ¥ 3300 ( 3630 )
ZaAa—Y—SVFE HAMHIMFEOO—RAH E)—2AENODY—X

Premium Wagyu Top Round steak ¥ 3500 ( 3850 )
(BEE2£fM4F) At tAOO0—X bk FIA2UY—X

Japanhese Black (Wagyu) Sirloin steak ¥ 7000 (7700 )
(BEEE£MF)] y—O/>DE—X b+ FIS2Y—X

Hamburger Steak ¥ 2300 ( 2530 )
BBUIAR Y ININ—TEH K I+ 9r—¢oz)—H4 2 H—Y—R)

Bread TS VREDINY (11XR4w k6out) ¥ 600 ( 660 )

Butter (unsalted) 75 U RERBEIZE/NZ— (M) ¥ 300 ( 330 )
Butter (salted) To VU RAERBRHIE/NZ— ¥ 500 ( 550 )
(AOP LRFa—L/NE—)




