T)VI74 9P RA—R RIF+RA—T+EEHBRDEZTH— )
Menu ¥ 5980(6578) < FERBED ) T v b {FE>

B 1st Appetizer (—EBEBUT LY
Fish Carpaccio with balsamiC sauce
EfDA /Ay F 3 /)Y S aREK
Crab anhd sCallop terrine ravigote sauce
AIALHZEMIZIDTFY—X NTLEAKR ST4Tv bY—R
Blini with caviar and salmon
XVYETFETFIRFSOTAVIH—FELUDRI)RESYHLEDN Y —F (T D)
Charcuterie and Pate Plate (Large serving is free)
RKEYHLHEFT H¥0) ' Ovixa b)) —LEHERBKRAD/ T
Seafood in consomme jelly (Shrimp,ScCallops,and Cauliflower mousse)(+880)
BOELH)ITV)—DL—RADAVYAE)—FHFT—I/ILiEE - ML - D5R) (+¥880)
Pan-fried foie gras truffle sauce(+1320)
BI+75SORIL PJaIY—X(#¥1320)

2 MB QORI 2nd Appetizer (—RERUTFT L)
Vichyssoise(Chilled potato and |eek soup)
T4V I—XERARFEDS Y HL EDOHRBR—T)
Half portion of pah fried fish(+880)
EMNLYVBWEBHADKRIL B4V Y—R N—TH L X(+¥8 8 0)

TE Maihdish (—RBRUTELY
Please let me Khow if You wanht your meat welldone &z s e fE0BAFR Ay TITEMbETELN
Panfried fish white wine sauce
EMEYBWLWERADKRIL B7M420Y—X
Cassoulet (French slow-cooked duck anhd beah pot stew)

BRLELAIV T EHRL (AR FHEK., FF. BLAITAZDOERAAHDE L L #HE)
TRoasted porc,venison sausage ahd sauerkraut
THEO—XWNEILLEERRE TVEDY—tE—2DYa—YI)L—F
Beef Skirt Steak
FOBRBNSSHDAT—F FIAMVY—RX (BREOABROSAH., FEDFEFLMKEE)
Braised Beef Cheeks in Red Winhe
EEFERNOFTIA V&

Straw-roasted lamb (+1320)

FA—RLSUTE BREFEOHLHEEN—XF(H#¥1320)

Japanhese Black (Wagyu) Sirloin steak(+4400)
EEEEN4FYy—0O04>o00—A b+ T=L-TNI¥Y2 - F-J72(+¥4400)

(DA UBDNE— : RIL F—REDFTA VEAKD/INEF—)

Dessert and Café
BIRELETY—Frea—E—-HTXZZEBUTZL




Menu special

=2 + ANV x )
Y7 EBHOEKERI—R
Menu ¥ 13800(15180)
(7 I 2 —X Amuse)

One-bite appetizer assorted plate
—OHEDOR)Eb L

(Z#H DA X Seasonal Appetizers])
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BOEYLH)T T T—L—RAD
2 RE) —F4
¥ ETHZ

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

(7 + 77 7 Foie gras)

Pan-fried foie gras truffle sauce
NVIH)—ET 2T T 7DRT L

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

(#=— )&% Y BFE Lobster dish])
Lobster with a white fish
A2—IiEREY
EML W ABBROKT L
(¥ Main dish)
Japanese Black (Wagyu) Sirloin steak
BEEERFH—ul v RF—F

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

(74 — b Dessert)
BEL ) -RBELRYaaTL—R

[Café ou Thé)
I—kb— -k HE

Menu Gourmand
TNy a2—R

TNV (TNALLTE)IZARXRAA
Menu ¥ 9800(10780)
(7 I =2 — X Amuse)

One-bite appetizer assorted plate
—OWMEXDOR) b A

(Z#H DA E Seasonal Appetizers]
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BDFEYI) T T T —L—AD
IV RXRE) —FH
¥xET7HZ

(% %32 Fish dish)

Abalone with a white fish
T7ErgML Y RBBBDORT L

ssssssssssssssssssssssssssssssssssssssssssss

(¥ Main dish)
Japanese Wagyu Beef steak
RBEEERFAT—X

ssssssssssssssssssssssssssssssssssssssssssss

[ 7% — b~ Dessert)
BELTV Y - -RBBLYaITL—R

R T

(Café ou Thé)
a—k— AR




Menu Prestige
(Chef's selection Course)
L=z  TVAT4—=V2
BEEBODOKR7INVI—R
Menu ¥ 15800(17380)
(7 I 2 —X Amuse)

One-bite appetizer assorted plate
—ORXDOR) &b
(FH DA E Seasonal Appetizers)
Seafood in consomme jelly
(Shrimp,Scallops, Cauliflower mousse)
BOEFEYHN)T T T—L—RAD
a2 RAE) —FH
FrxET7THRZ

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

(7 » 77 7 Foie gras)

Pan-fried foie gras truffle sauce
NV —ET AT T 7DRT LY
ANF—=n) Vv b

(#=— )&% ¥ AXIE Lobster dish)
Lobster with a white fish
Fw—IiEEY
gLy Rp@ANRT L

(¥ Main dish)
Japanese Black (Wagyu) Filet steak

RBEEERGF 74 VAT —F

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

(74 — b Dessert)
BEL ) -RBELRYaaTL—R

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

[Café ou Thé)
I—kb— -k E




AlaCarte 7 -5 - ALk

<HI%E Appetizers>
Caviar with blinies
ATEVERR' 95 RAEXYET (18¢g)

Crab and scallop terrine ravigote squCe seeeeeeeeeien
AIDAHZEMIDTY—X NSILEK SHsTy FY—2XR

Blini with caviar anhd salmon e ¥ 1900 ( 2090
XNYETETRSOTFAVIH—FODI)REDS Y HAEDINVS—F (TYD)
Fish CarpaCcCio with alsamiC sauCe  seeeriiiii ¥ 1900 ( 2090

BfiOAII/yF 3 /N)LY S OREK

Seafood in consomme jelly (Shrimp,SCallops etc) e ¥ 2600 ( 2860
BDEND)ITT—DL—ADaAVY ALY —FH (FT—ILEE - NI - D5REH)

Green salad LXa15—H 4 X Regular ------ ¥ 1400 ( 1540
o RYGT)—o55 45 N—DH A4 X Half e ¥ 800 ( 880

Charcuterie and Pate Plate Dy Fa b)) —ELHERBADNTEYEHE
- 1 A$k for 1 person ¥ 1500 ( 1650
2 ~ 345 for 2~3 person ¥ 2800 ( 3080

vichyssoise(Chilled potato and leek soup)  seeeas ¥ 800 ( 880
4T —AFRARFES Y HSA EDARR—T)

Cheese platter 2 F& 2Kinds - ¥ 1400 ( 1540
(Bloomy Rind/Hard/Blue/Washed/Goat) 378 3KInds ----- v 2000 ( 2200
F—XBEYEHE .

(875 t“-/{:—p. TI— - SHA w1l 438 ¢Kinds -e--- ¥ 2700 ( 2970

5 & s5Kinds ------ ¥ 3100 ( 3410



AlaCarte 7 -5 - ALk

Pan-fried foie gras truffle sauce (It takes 30 min)
FOIVNVH)—EITXTITIDRIL ¥ 3100 ( 3410 )

<F%E Main dish>
~HEEMNRYETA5RELTHEET . (It takes ¢5 min)~

Please let me Khow if You want your meat welldone
DINF U ECHFEDHEAIIRZ Y IIZEHMLET S

Panfried Fish white wine sauce ¥ 3100 ( 3410 )
EMEYUBBWLWEEHADKRDL BI9AY—X

TRoasted porc,venison sausage and sauerkraut ¥ 3100 ( 3410 )
SHBEO—AREILBEEE TVEDY—t—2DYa—Y)L—+F

Cassoulet(French slow-cooked duck and beah pot stew) ¥ 3100 ( 3410 )
BBELIRAILT A DAL (BRAL K, FF. BLWAITAZDOEAHDORILERL 3 E

Beef SKirt Steak(Australiah Beef) ¥ 3300 ( 3630 )
F—RCSUTE TUOARBNIIHADRAT—F FIAVI—R
(FERIEOANRBROER. FERICEU-FZFo5NLREE)

Braised Beef Cheeks in Red Wine ¥ 3300 ( 3630 )
EEFEROFTA &

Straw-roasted lamb ¥ 4300 ( 4730 )
F—RLSUTE BNEFFEOHLLBEZEO—X k

Japanese Black (Wagyu) Sirloin steak ¥ 7000 ( 7700 )
EERENMFY—O/00—RF T Yr - F-T7Y

(T4 DBDNE— RV F—HBEOFTA VEKRD/NE —)
Japanese Black (Wagyu) Filet steak ¥ 11000 (12100 )
EERENMF T4 LAOA—R b FIA Y-

Hamburger Steak ¥ 2500 ( 2750 )
BEIZ RS v JLAUN—5 (100% TAVRK-Yr—¢,o ) —H 42 H—Y—2R)

Bread TS52REDINY  (1NRX4w bk 6cut) ¥ 600 ( 660 )

Butter (unsalted) TSR LAFTa— LB NN2— HEHEY 500 ( 550 )




